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Peggy Was Dying’”’ 
The untold story of 
ne world's first cancer = 
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From the Summer’s. A Cartoon Sampler: 


Best Novel— -* The New 
The love story of | Pe se B Se 


a young rabbi and ——— 
a gentile girl ap eae Z rare Alabama— 












How come Kraft Lrench ts the great American classtw ? 


From Maine to Maui, Kraft French is the year-after-year favorite 


of more American families than any other French. Lots of copies 
come to market, but none ever tastes the same. Bright with Spanish 
paprika, savory with mild mustard, Kraft French is zippy enough for 


grown-ups but not too sharp for kids. And it’s creamy-thick. Homog- 


—r 


enized to a red-gold smoothness that won’t glide off your salad. T 
it on Three-Bean Salad: Combine 2 cups each of lima beans, kidn 
beans, and cooked cut green beans with 1 cup chopped tomato, 1 c1 
sliced celery, 4 cup chopped sweet pickles. Toss with Kraft Fren 
Dressing. This salad tastes even better the second day! 
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The spice of variety... KRAFT DRESSINGS...these wonderful kinds: 


FRENCH 
DRESSING 


Creamy thick and mild 


POPU ROO RRR ROSES SL Mix Kraft French 


and Kraft Cole- 
slaw Dressing in 
equal parts. 





KRAFT ITALIAN + ROKA BRAND BLUE CHEESE + MIRACLE FRENCH + KRAFT COLESLAW - KRAFT OIL AND VINEGAR + CASINO BRAND - KRAFT HERB AND GARLIC + CATALINA BRAND + THOUSAND ISLA 
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t conditioni...the beauty prescription for troubled hair! 


-uddenly your hair looks glorious — much too 


autiful to hide! condition* adds new life and lustre 


hair dried out by sun or wind, split from teasing, 
color. Actually 


rizzy from permanents. Enhances the 
rst treatment! 


nakes your hair feel stronger—the very fi 
Entirely different from hairdressings 0 
jomades, condition* is an after-shampoo beauty pack, 


r surface 


a deep-down treatment that builds beauty from within. 


And does it without heat! So good for your hair, hair- 


ressers prescribe it to revitalize driest, dreariest hair. 


2139620 


Do you have to hide your hair to look prettier: 





Summer living is fun — but is it causing you one es a ee 


or more of these hair troubles? 

C Over-lightened 

C] Over-permanented 
C Splitting ends 


a Sun-damaged hair 
C1 Dry, brittle condition? 
C1 Heat-exhausted ee 
C1) Dull, limp hair 


If you checked even one, we presc 


CLAIROL 


condition’ 
C) Over-porous hair ondition ; 
ribe condition*. * 2 


lively “i 


This richly corrective creme formula adds such . e,e * 
bounce, new vital body, satiny sheen — Eo condition 





ce ae *4f aan Bes So 5 “es rc 
you'll love it! Try it. Jar or travel-size tube. Cag Hoisekeeping:) Beauty Pack Treatment by Clairol® 
en on neruna 0 © Clairol Inc. 1965 *Trademark 
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Five strong nails and how they grew - 





Nails breaking, peeling, splitting, chipping? Too frail 
to growlong? Nowyour nails can be strengthened to 
grow beautiful...with Helena Rubinstein’s remark- 
able new Strong and Long.™ 

It’s different from anything you've tried before. 
Strong and Long is quickly absorbed; your nails 
actually gain added strength as you apply. And it 


At last...a nail hardener for the entire nail. Quickly absorbe 
And no shields needed. Makes nails strong so they can grow 1 


works on the whole nail at once, not just the tips. 
Forget shields. There’s no sting. No unpleasant any- 
thing. Nothing to do but brush on. 

The minute your nails are dry, they're ready for 
polish. That simple. So why buy trouble? Strengthen 
and condition your nails with Helena Rubinstein’s 
Strong and Long. Then, see how they grow. 


New...Strone and Long by Helena Rubinstein’ 


N © 1965 Helena Rubinstein, Inc. 


Fifth Avenue, New York 


“Were looking for people who want to write” 


[you show aptitude worth developing — 
2 famous authors stand ready 


) train you for professional success 


y Mignon G. Eberhart 


you want to write, we would like to 
t your writing aptitude. We’ll help you 
d out whether you can be trained to 
-ome a successful writer. 

We know that many men and women 
o could become writers — and should 
“ome writers — never do. Some are un- 
tain of their talent and don’t have a 
lable way of finding out if it’s worth 
eloping. Others, who are surer of their 
lity, simply can’t get top-notch profes- 
nal training without leaving their homes 
giving up their jobs. 


plan to help others 


ur years ago, we decided to do some- 
1g about this problem. We started the 
nous Writers School to help promis- 
beginners everywhere acquire the 
| and craftsmanship it takes to break 
) print .. . and to pass on to them our 
1 secrets of achieving recognition and 
amercial success. 
Jver many months, we poured every- 
ig we know about writing into a new 
d of professional training course — 
ch you take at home and in your free 
e. The course begins with the funda- 
tals of good writing upon which 
ry successful writing career must be 
It, Then you get advanced training in 
specialty of your choice — Fiction, 
n-Fiction, Advertising or Business 
iting. (The first three include televi- 
1 writing.) You learn step-by-step. 
very writing assignment you return to 
School is carefully examined by in- 





structors who are themselves professional 
writers, working under the supervision 
of the twelve of us who planned and de- 
veloped the courses. 


You are a class of one 


Your instructor spends as much as two 
hours analyzing your work. He blue- 
pencils corrections right on your manu- 
script, much as an editor does with 
established authors. Then he returns it 
with a long letter of advice and specific 
recommendations on how to improve 
your writing. While this writer-instructor 
is appraising your work, nobody else 
competes for his attention. You are, 
literally, a class of one. 


Students breaking into print 


The School is young. Yet students, many 
still in training, have sold their work to 
more than 100 publications: 

“ve already had eight history and 
travel articles published in magazines,” 
writes Jean Gatto of Buckley, Wash. 
“Much of the credit for my good fortune 
goes to your School and its instructors.” 

Sharon Wagner of Denver, Colo., says: 
“When I began your training I was an 
unpublished writer. Since then I have 
sold four stories and a novelette.” 

August Burghard, who is at work on 
a series of 65 radio scripts, writes to 
“thank my instructors for helping me get 
this opportunity.” Peggy Penney says, 
“Your training paid great dividends; I 


Photo by Philippe 


e 


Halsman 
oe 





se 12 leading authors, editors and teachers started the Famous Writers School... 
ted, 1. to r.: Bennett Cerf, Faith Baldwin, Bergen Evans, Bruce Catton, 

mon G. Eberhart, John Caples, J. D. Ratcliff. Standing: Mark Wiseman, 

« Shulman, Rudolf Flesch, Red Smith, Rod Serling. 





Mignon G. Eberhart, shown in her comfortable study, is a housewife who has 

managed to write more than 40 books and scores of short stories, and to become one of 
America’s highest paid authors. A master of novels of mystery and romance, she enjoys frequent 
movie and TY sales . . . is widely reprinted in paperbacks, serialized in magazines, published and 
serialized in foreign languages. Her work ranges from the Civil War thriller, The Cup, the Sword 
or the Gun, to her newest suspense novel of today’s politics, Run Scared. 


just chalked up my 17th sale!” Alfred E. 
Gaumer sold a story to True for $1,000. 


Selling their School assignments 


Don Jones announces an article ‘“ac- 
cepted by the editors of Nation’s Busi- 
ness, who termed it thoroughly profes- 
sional.” Donna M. Diehl’s feature story 
brought “a letter of acceptance and a 
check” from Perfect Home magazine. 
Both pieces were developed as School 
assignments. 

Eileen Panowski, who took up writing 
when her children began to show signs 
of becoming self-sufficient, writes: “Take 
me off the amateur list. My book has just 
been bought for publication by Abelard- 
Schuman.” John Turner sold two articles 
to Popular Science and one to Science & 
Mechanics. Agnes Mernin received a 
“nice check from Reader's Digest.” 

Beyond the thrill of receiving that first 
check, our students find great intangible 
rewards in writing for publication. As 
Faith Baldwin puts it: “If one sentence 
you write opens a door for another hu- 
man being .. . makes him see with your 
eyes and understand with your mind and 
heart, you'll gain a sense of fulfillment 
no other work can bring you.” 


Writing Aptitude Test offered 


To find other men and women with abil- 
ity worth developing, my colleagues and 
I have devised a revealing Writing Apti- 
tude Test. The coupon below will bring 
you a copy, along with a 48-page illus- 
trated brochure describing the Famous 
Writers School. 

When you return the Test, it will be 
graded without charge by a member of 
the instructional staff. If you do well on 
the Test — or offer other evidence of writ- 
ing aptitude — you may enroll for pro- 
fessional training by the School. How- 
ever, you are under no obligation to do so. 
: Famous Writers School 


: Dept. 6692, Westport, Conn. 06881 


: I want to know if I have writing aptitude 
- worth developing. Please mail me, without ob- 
: ligation, your Aptitude Test and 48-page 
: brochure, 


: Mr. 
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deodorant 


JSrom 
Helena Rubinstein 





Super 
Biodorant 


Proved effective in 105° heat ! 


More than an anti-perspirant...more than an 
ordinary deodorant! 

In the sizzling heat of summer, no ordinary 
deodorant can give you this much assurance. 
That's why Helena Rubinstein's laboratories 
developed Super Biodorant™ with stepped- 
up protection that proved effective at tem- 
peratures as high as 105°. Super Biodorant 
checks excessive perspiration, keeps under- 
arms cool and dry, stops odor for 24 hours 
—no matter how great the tension or how 
high the humidity. So try it—and be sure of 
yourself—even when it feels like 105° in the 
shade! 


AND 
At leading department DEODORANT 
and drug stores. In Dab- 


o-Matic Applicator. 2.00 
HELENA - 
plus tax. RUBINSTEIN 
ee 
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Changing Your Address? 
DON’T FORGET YOUR JOURNAL 


The Post Office will not forward copies ur 
you pay extra postage, and we canno 
place lost copies. SO PLEASE... atleast« 
weeks before the first issue to go to the 
address, send us your new address, inc 
ing postal zone, your old address anda|l 
from a back copy. With SERVICE AD4JI| 
MENT requests send us latest ma 
labels, including those from duplicate coy 


JOURNAL Subscription Service 
Philadelphia, Pa. 19105 


POSTMASTER: Send Form 3579 to C 
Subscription Service Division, Philadelr 
Pa. 19105. 
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Pure golden oil. 
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Dishwasher spots? Change your detergent! 


a os ean a: 
WATER DROPS — See what happens when even clean water is sprayed on dishes. Drops 
form, and as dishes dry, these water drops turn into ugly spots and streaks. 
CASCADE— Because of Cascade’s ‘‘sheeting action,” water slides off, drops don’t form. 
Cascade with Chlorosheen does it— and only Cascade has Chiorosheen! 





Cascade's amazing 
“sheeting action” 
eliminates drops that spot! 


Nothing beats Cascade at getting dishes clean. Cascade’s re- 
markable ‘‘sheeting action’ even eliminates drops that cause ugly 
spots. Water ripples off in clear-rinsing sheets. Dishes, glassware and 
silver come from your dishwasher sparkling and spot- 
less. No towel touch-ups! 

Nothing’s safer! Endorsed for safety to patterns by 
the American Fine China Guild... recommended by 
every leading dishwasher manufacturer... Cascade is 
America’s best-selling dishwasher detergent. 

Now! Try Cascade in the convenient 
new giant size. 
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Our Readers 


Write Us 





Kinsey Report 


Dear Editors: I have just fin- 
ished THE 1965 KINSEY RE- 
PORT: OUR DANGEROUS SEX 
Laws [May]. I can’t agree that 
I should remain complacent 
when I read an account in the 
paper of a child being molested 
or remain calm when (God for- 
bid) a daughter of mine comes 
home and tells me she was 
fondled or molested. Nor can I 
believe that I should not notify 
police or the school authorities 
because they may become 
““panic-stricken”’ and cause my 
child to suffer a traumatic 
shock. 

I'll warn my children of the 
possibility that not all men are 
as nice as their father, and I'll 
preach to them never to go with 
anyone they don’t know or go 
anywhere without asking their 
father and me. I hope I preach 
long enough and loud enough 
so that even when they reach 
“the age of consent”’ they will 
think about what they have 
been taught. 

I believe I can teach my 
children that sex is a wonderful 
thing and is right under cer- 
tain conditions, and I am con- 
fident I can make the distinc- 
tion clear to them. 

Mrs. MADGE SIEKERT 
New Berlin, Wis. 


Dear Editors: What ever pos- 
sessed you to accept such an 
article as THE 1965 KINSEY 
REPORT for print ? Among other 
things, Dr. Gebhard would 
have us believe that women and 
girls are really in no danger 
from rapists, muggers, etc.; 
that parents shouldn’t warn 
their children against said of- 
fenders; that rapists, homo- 
sexuals, child muggers and the 
like are really good guys, but 
are just misunderstood. 

We have read some disgust- 
ing writings in our lifetime, but 
we have to admit that this has 
topped them all. 

J. B. THOMPSON 
Belleville, Ill. 


Professional Opinion 


Dear Editors: Although our 
Family Service agency did not 
participate in your survey on 
infidelity [INFIDELITY : A GROW- 
ING PROBLEM IN AMERICAN 
MarrIAGES, April], your ar- 
ticle stimulated further discus- 
sion among our staff, and we 
decided to contribute a few 
observations that may rein- 
force some comments already 
made by other agencies. 

Our first reaction was that 


we heard very little about in- 
fidelity, but as we reviewed our 
case load, we realized that in- 
fidelity occurred in more cases 
than we realized. We decided 
that we didnot think of it asa 
major problem because it was 
practically never the primary 
reason why couples applied to 
us for help. More properly, in- 
fidelity was seen as a symptom 
(often well hidden) of marital 
discord and individual person- 
ality problems. Infidelity is an 
“acting out” of deeper prob- 
lems and can be viewed as be- 
ing of diagnostic significance, 
though difficult to separate 
from the area of moral judg- 
ment and frequently seen as 
the result of increasing license 
in all public media and a gen- 
eral disintegration of society. 
We hope these thoughts con- . 
tribute to your excellent efforts 
of bringing the problems of 
everyday living to the atten- 
tion of your readers. 
RUTH E. BENNETT 
Executive Director, 
Family Service Association of 
Oak Park and River Forest, Ill. 


Saucepans and the Single Girl 


Dear Editors: We received our 
May issue of the Journal today 
and would like to bow down to © 
Jinx Kragen and Judy Perry 
and sing heavenly praises for 
their article, SAUCEPANS AND 
THE SINGLE GIRL. 

As two airline stewardesses 
who, fortunately, can travel 
and meet interesting people 
(single men in particular), we 
occasionally have the oppor- 
tunity to wine and dine these 
dears in our home. Beef stro- 
ganoff is a wonderful dish, but 
we've become notorious for 
serving this to each new male 
(it’s become a joke among our 
cohorts). At the present time 
we are engaged in exploratory 
K.P. for the same old reason— 
two particular males who are 
aspiring connoisseurs of the 
arts of food and wine. There- 
fore, we'd like to tip our hats to 
Jinx and Judy. Keep up the 
good work, girls! Our courtship 
is dependent upon you. 

MIssEs POWELL 
AND CARMICHAEL 
Memphis, Tenn. 


Dear Editors: Although not a 
single girl, I approached SAUCE- 
PANS AND THE SINGLE GIRL 
with some interest, but was 
stopped in my tracks by 
the amazing ‘‘strict” budget 
given: $200 a month for 

(continued on page 10) 
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Karo Ranch Ribs 


e garlic, crushed 


/3 cup Karo All Purpose Syrup 
2 tablespoons corn starch 
1/3 cup soy sauce 
1-1/2 teaspoons ginger 


1/4 cup vinegar 
1/4 teaspoon salt, dash pepper 
4 pounds spareribs 


i 


Combine ingredients except spareribs in saucepan; stirring, bring to 
boil. Pour over spareribs in a large, shallow pan. Cover, refrigerate 
for 4 hours, turning occasionally. Grill over a slow fire, basting often 


with sauce. Cook till done, 1 to 1-1/2 hours. Makes 4 to 6 servings. 


Brighten the barbecue scene with the tastiest spareribs ever! 
They're tender, juicy and full of spicy flavor you get only with 
this special Karo sauce. Thanks to Karo, Ranch Ribs are easy 
to make, fun for your family and great for guests! 


Karo adds delicious 
new flavor and appetizing 
new texture to food... 


Karo gives meats and vegetables an appetite-appealing glaze, 
blends beautifully in sauces, dressin desserts, makes 
even everyday dishes delightfully different! When the recipe 
in your cookbook calls for corn syrup, use Karo. Try it and 
youll know why “The New Way to Cook is with Karo.” 








aio 
ca me 
Platters 
6 \ 
The cook stays as cool 
as the company when you 


make these with 
KNOX and MIRACLE WHIP 





VEGETABLE PATIO PLATTER 
3 env. Knox Unflavored Getatine lc. Miracle Whip 


1% c. cold water LY% c. shredded cabbage 
Y% c, sugar LY% c. chopped celery 

l tsp. salt 1 c. grated carrot 

Y% ¢, ice water c. diced green pepper 
Yc, vinegar 2 diced pimientos 


2 tbsps. lemon juice 


Sprinkle gelatine on water in saucepan. Stir constantly over 
low heat, about 3 min., till gelatine dissolves. Remove from 
heat. Stir in sugar and salt. Add ice water; stir. Blend vinegar 
lemon juice into Miracle Whip; blend in gelatine mixture. Chill 
till mixture mounds when dropped from spoon. Add remaining 
ingredients; turn into 6-cup mold. Chill firm, Unmold, Serve 
with bologna, liverwurst and Kraft Natural Swiss. Serves 6 


CHEESE ASPIC PATIO PLATTER 


l env. Knox Unflavored Gelatine % c. Miracle Whip 


lc. milk 2 tbsps. lemon juice 
Y tsp. salt 1 tsp. Worcestershire 
2 tsps. instant onion sauce 
2 3-o0z. pkgs. Philadelphia 1 c. sliced pimiento-stuffed 
Brand Cream Cheese olives 
CHEESE LAYER: Sprinkle gelatine on milk in saucepan. Stir 
constantly over low heat, about 3 min., till gelatine dissolves 
Remove from heat. St salt and onion. Soften cream cheese 
in bowl. Gradually blend in Miracle Whip till smooth; stir in 
lemon juice and Worcestershire. Gradually stir in gelatine mix- 
ture beating till smooth. Chill, stirring occasionally, till mix- 
ture mounds when dropped from spoon. Fold in olives; turn 


into 9x5x3 loaf pan. Chill firm. Now you are ready to make... 
TOMATO ASPIC LAYER 


3 env. Knox Unflavored Gelatine 1 tbsp. lemon juice 


> c. cold water tsp. Worcestershire sauce 

3 ~8-oz. cans tomato sauce tsp. Tabasco 
Sprinkle gelatine on 14 c. cold water in 2-qt. saucepan. Stir 
onstantly over low heat, about 3 min., till gelatine dissolves 
»move from heat; stir in remaining % c. water and other 
ingredients. Let cool. Pour over almost-firm cheese layer. Chill 
». Unmold. Garnish with cooked shrimp marinated in Kraft 


Dressing. Serves 8 to 12 


Unflavored 


GELATINE 


ALL PROTEIN—NO SUGAR 














Aren’t You Too Young 
To Feel So Tired? 


Tou notice it day in, day out...even the 


simplest chores eet to he yu { too 
much for you. You get up tired and you 
go to bed tired. And your mirror tells 
you that you look as tired as you feel. 
Because fatigue shows up fast on your 
face, and those lines of tiredness make 
you look older than you are—older than 


you should look. 


There Is Always A Reason Why 
You Feel And Look Tired 


Of course, there’s 


that tired look and feeling. But if you're 


no single reason for 


one of the 40 million women between the 
ages of 15 and 45 who have a period every 
month, here is one of the most common 
reasons why you can have that needless 
tired feeling. Doctors have proved this 
beyond doubt: As a woman, you may lose 
much more blood-iron every month than 
you replace through the foods you eat. 
Thus, without being aware of it, you ean 
lose energy-producing iron. It is this loss 
of precious blood-iron that ean leave you 
always looking and feeling tired. 


Medical Authorities Say: 
Women Need Twice As Much Iron 


Yes, even if 5 ou’re only 5 feet 2, you 
need twice as much iron every day in your 
diet as your 6-foot husband. It isn’t 
likely that you eat a uch iron-rich 


foods, so you may develop the kind of iron 
deficit that drains you ot 


youth. Why risk having tl 


our energy and 


kind of iron- 





poor blood that can make you very much 
less than the woman, wife and mother 


you could be ? 


Erase That Tired Look From Your Face 
And Get Rid Of That Tired Feeling 


Don’t let the pel iodie drain of precious 
blood-iron rob you of a full measure of 
living, when it’s so easy to replace any 
iron that is lost. Put extra iron in your 
hlood by taking Geritol regularly to make 
up for your monthly losses. Remember, if 
you've been taking vitamins and still feel 
tired, vitamins alone can’t restore blood- 
iron. But Geritol can. Just two Geritol 
tablets, or two tablespoons of Geritol 
liquid, contain fwice the iron in a pound of 
calves’ liver. In only one day Geritol iron 
is in your bloodstream carrying strength 
and energy to every part of your body. 

Check your doctor, and if iron-poor 
blood is your problem, get the iron you 
need by taking Geritol. Feel stronger fast, 
in 7 days, or money back from Geritol. 


Geritol Iron-Rich Blood 
When you're tired and Geritol, with its impor- 
worn-out, your trouble tant supply of iron can 
may beduetopale,iron- change iron-poor into 


Pale, Iron-Poor Blood 


poor blood like this. good, rich, red blood. 














OUR READERS continued 


clothes, $10 a month for food. 
Don’t waste these young 
people’s talents on writing rec- 
ipes. Just have them tell us 
how to live on 35 cents a day 

for food. 
Mrs. CLYDE A. SyZE 
Douglaston, N.Y. 


e Impossible, of course. The 
imaginary Kragen-Perry budget 
does illustrate, however, the fre- 
quent plight of the single working 
girl: how to dress and eat well on 
a modest paycheck.—ED. 


A Family Affair 


Dear Editors: Thank you for 
the article CHARLIE CHAPLIN 
AND HIS CHILDREN [May]. Al- 
though your article intended to 
describe Chaplin’s role as father 
a failure, it produced the op- 
posite effect—in these quarters 
at any rate. 

It is refreshing to encounter 
a family where the children are 
able to have a sense of inde- 
pendence and _ rebellion—and 
the freedom to make mistakes 
and grow from solving their 
own problems. 

The usual situation I meet is 
one in which the children marry 
(with their parents’ approval), 
move close to Mom and Dad, 
into homes which Daddy has 
paid for, and then proceed to 
go home to dinner every Sun- 
day evening and drop the kids 
by Mom’s at each opportunity. 

Is this your idea of successful 
parenthood ? 

S. HAMILTON 
Santa Monica, Calif. 


Dear Editors: Each time I pick 
up a magazine that tells the 
“sad”’ tale of the poor little 
rich girl I get madder and mad- 
der. The cover of the May issue 
said, ‘‘The Tragedy of Charlie 
Chaplin and His Ten Chil- 
dren,” with a picture right out 


of “The Little Match Girl’ to* 
prove the point. 

I’ve come to the conclusion 
that we who had less-privileged 
parents than the Chaplins had 
more sense. Our parents ex- 
pected much of us, too. They 
wanted us to achieve more than 
they had been able to do. 
Maybe we understood the wis- 
dom of this and lived up to it. 
Our parents were short-tem- 
nered, lacked understanding, 
w re too permissive or too 
strict, but we were still aware 
that they were doing their best, 
as crude as it was. We did not 
expect perfection of them. 
Rather than the fault being 
that the Chaplin parents ex- 
pected perfection, I’d say the 
fault lies in the Chaplin chil- 
dren’s expecting perfection. 


Mrs. BETTY SIMCONSMA 
Sacramento, Calif. 


Pet News 


Dear Editors: Please inform 
your readers and would-be-chic 
dog buyers that the dog breed 
the English, for whatever rea- 
son, call the Alsatian [PET 
News, May] is available in 
this country (we call it the 
German shepherd) at a reason- 
able price. The breed is neither 
expensive to keep nor notori- 
ously fussy as a meat eater. 
You can accustom your Ger- 
man shepherd to a daily diet 
of caviar if you wish, but he’ll 
thrive on a good dog meal, 20 
percent fat in his daily rations, 
meat or table scraps if you 
choose to add either, and liberal 
daily doses of love and work. 
Mrs. R. L. MCMULLEN 
Jacksonville, Fla. 


@ Our READERS WRITE USis your 
forum— your chance to answer back, 
to share an amusing anecdote. Ad- 
dress comment and opinion letters 
to: The Letters Editor, Ladies’ 
Home Journal, 641 Lexington Ave- 
nue, New York, N.Y. 10022. 














NM O. Ws Pai G ? 


The Ladies' Home Journal offers a new Curtis publication, 
New Home Journal, to every subscriber who is moving. If you 
will let us know your new address eight weeks before you 
move, you won't miss an issue and we'll send you the New 
; Home Journal free. It helps you plan your move, saves time, 
trouble and money. So please, to keep your Journal coming, 
send us your new address and a label from a back copy. For 
service adjustment requests, send your latest mailing labels, 
including those from duplicate copies, to: Journal Subscrip- 
tion Service, Phila., Pa. 19105. 


New Home Journal, 2 ¢ : 
c/o Ladies’ Home Journal, IF YOU ARE MOVING 


Phitdelphia: Par 1g105 PIN LABEL HERE 
DO NOT PASTE 


Please send my free copy of 
New Home Journal. | will be : 
* Then write your name and new address below. 


moving to my new address on 


Cle ¥ se) es 6) b shee 




















this date: ; 

noah ae apes > 2 ree ee sim cfagtet cls lel fal ai : : 

Name (Please Print) : 

My new address. . 

City. State________Zip Code. 

(0 Check here, and enclose one dollar, if you want New Home Journal but do not yet : 
know your new address. . 


ote) Spel ete, yen e (ee! ayn (6 Om & 0 006 0 ee tey ee eee. ‘a! oer e » piel ele. cu aie eh by ie a ehelwlin wee 





Never mess New Ice Maker in Frigidaire refrigerator 
with ice trays fills...freezes...releases...stores ice cubes — 
again! all automatically! 





Come see! Fingertip Come touch! Cubes Compare Frigidaire! Discover how 


Ice Server right in door! never stick together! compact an Ice Maker can be! 

The Frigidaire Ice Maker not only makes ice The Frigidaire Fingertip IceServer Not only is the Frigidaire Ice Maker marvelously 
cubes automatically, it stores them in the Finger- holds 248 ice cubes (9 Ibs. worth) convenient, it’s amazingly compact. Takes up so 
tip Ice Server. Close the door, and the Server that don’t believe in ‘‘together- little space, there’s room to unload a whole week’s 
slides neatly under the Ice Maker. Catches cubes ness.” They just never melt or stick shopping and more in the huge Frost-Proof 
as they drop. Open, and there’s the Server right together! Stay as separate as a freezer! Can be easily connected to water supply. 
in the door where cubes are handiest. handful of diamonds. (Model FPI-16 BAJ.) —_—_—— 





Come see! Come touch! Compare FRIGIDAIRE aise 
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ore Top Albums “More Top Stats *+ More Great Label 


than any other 
Record Club... 





JAN & DEAN 


| THE LITTLE OLD LADY 
[FF ™ FROM PAS! ADENA 


Te 4 STEREO 
; 
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FUN 
MEMPHIS - SIDEWALK SURFIN' - SUMMER MEANS 
ONE-PIECE TOPLESS BATHING SUIT - posters Se 


As a new member you may take 


Pee eed ti 1672. The magic of Ray Con- rime a ieee 
TR ee a Te aes ee Piece Topless Bathing Suit, 
Blue Velvet, 12 in all Ae ey SST eae oe 
THE SUPREMES SHIRLEY ‘ VIC DANA RICK JAY & THE AMER! 
WI TRE «ann “, RED ROSES FOR A BLUE LADY NELSON es 
: DID OUR mt I'm In-The 
P meee LOVE GO The MILLION a] 
: ; 3 
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Long Gone 
Lover 










Gritty ‘ : : it Had 
. 4 . 
Kansas ON BROADWAY TONIGHT TRAVELIN' MAN IT’S LATE 









Baby Love 










































: ; tt] ROMNIE - 10 more 10 MORE HELLO MARY LOU J 

n 10 MORE ls PHILIPS ; f K) [IMPERIAL] 9 More 

Pie el F 1649. Also: Funny 1695. Also: I'll Get 1188. Also: | Wanna tae 

DO em C. C. Rider, etc. ZO eS PT 

Os mee ce ee The Only One, etc. Tomorrow, etc. 

TTLE H MEET THE /NEEDLES The Many Sides Of The TOP 

go U OND, JOHNNY CASH) BRST AMS pers SERENDIPITY SINGERS ZO xn SON 
THE HONDELLS| | WALK Ain't That Just Like Me f 

G Het Rod ~ THE LINE Leonard g & BAe The House Of The Ris 

7 high ae Serecisle 2 Glad All Over+She Lo 

v The Understane , p 1 Want To Hold You 

4: ' Wie Your Man plays Beans fa My ace Needles And Pi 

if you begin your membership by purchasing any one of these Ons $0 more Gershwin _ Soon It's Gonna Rain RECORDED IN ENG 











records, and agree to buy as few as six additional selections in Y SL CUMBIA | 10 MORE [COLUMBIA 
shel ill ehee hh Rahal tate te hh 1677. Also: Ridin’ 1450. Also: Folsom 1582. Also: Cherry 1098. “Fierce impact 1670. Also: Hi-Lili- 1703. Also: Bi 
Trails, Mean Streak, ait ee Stones, Saturday and momentum.” - Hi-Lo, Down Where gio ele 
Ct eee ee Night Out, etc. N.Y. World-Telegram RU Tet ete a) 
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x the MANFRED MARK a bum LERNER & LOEWE The Kingsmen (ra PAS LESLEY GORE MARVIN G 
9 00 WAM Camelot a en VENTURES GREATEST H 
} bIDDY DIDDY ee LoUM, Lou 


Needles and Pins 
Tall Cool One 
“Pink Panther” Theme 


record or a 
a handsome bra ; many as sixty 









RICHARD BURTON gia . 7 
that ad JULIE ANDREWS B LWAND} 











} ed rack - Pride ‘and Joy 
nF \ Pius TWIST & SHOUT 

















It expand ROBERT GOULET 
0 ay row | Smore 9 MORE 
our collection & 2 te and Original Broadway MASHED POTATOES | worton Live And Learn 
Nat when not in u ai iimmia) Cast ene tah se Maybe | Know + 10 MORE 









— —— Ae i ee ae 1789. Also: Long Tall 1764, Also: Runnin’ ree a Pi elt ae 
pa oo i pe ate ee | ie ome Rang or Io td py Et These Days, etc 
DLL Un jumph!" Kilgall ¥ ugitive, etc. ied Inside, etc. OF) | 

JUST LOOK AT THE EXCITING SELECTION OF RECORDS OFFERED won pa Ci aa 2 ent rere eS 


























































































HERE the biggest, the best selection ever presented by . 7 LORD'S PRAYER Sree 
any record club! Join now and choose ANY SIX of the best AMERICAN TOUR = ery = HORNY SIVERS MORMON  anoniener pa sodine linc 
sellers on these two pages — ALL SIX FREE! What's more, The Dave Clark Five Welrd-o Ss Whiish ‘4 TABERNACLE CHOIR ane 
you'll also receive a handy record rack as a free gift! - Go Go i 
Simply write in the numbers of the SIX records you wish oe f daced cd 
to receive FREE on the attached postage-paid card ae n eh ch aa 4 Caldonia 
choose another record as your first selection, for which you 
; M BATTLE HYMN OF THE REPUBLIC Z TCT THE RIP CHC 
will be billed only $3.98 (regular high-fidelity) or $4.98 IMPERIAL | THE LORD'S PRAYER-9 mone SMASH Ea EE TIOm RED BIRD | 
(stereo). In short, you will receive seven records for the = 
price of one! ee Pe eee rere bs ‘ny Mer 1519. Also: Twist i ee eo Pee ee 1580. Also: Thank You 1413. Drag Ci 
: You Still, Any Time Ma LOI ad Pe ae Metin ite mullet ae Tre a Mama, Thank You Queen, Little 
Be sure to indicate whether you want your seven records CTR CC Oe) ee —New York Times aes eT TC eT ae 
(and all future selections) in regular high-fidelity or stereo 
Also indicate the type of music in which you are mainly THE KINKS (0! Beater qHE GREATESy JAN €¥ DE 
interested: Classical; Listening and Dancing; Broadway and “<i RICK NELSON NELSON sVE SHOW ON Eapy,, RIDE THE WILD 
Hollywood; Country and Western; Teen Hits; Jazz SINGS FOR YOU JERRY LEE LEWis The 
HOW THE CLUB OPERATES: Each month the Club's staff of ‘ ; Prokofiev: Long Tall Bf | Submarine 
music experts selects outstanding records from every field Se ee Sally be Races 
of music. These selections are fully described in the Club's ; Hound Dog 
entertaining and informative Magazine, which you receive GOT LOVE IF YOU WANT IT ae : 10 MORE Mh y r 
CADILLAC + 9 MORE ‘ ERIA (coLum [SMASH] 





free each month - 
You may accept the monthly selection for the field of , eee ee me iP eel eC ae 1070. “Skillfully, PEA ue 1779. Also: Wa 


music in which you are mainly interested; or take any of the " na LCS EU En eS warmly, richly per- Lt Lotta Shakin’ LC ae 
wide variety of other records offered, or take no record in A Mystifying, etc. SC mM ed formed.”—High Fid. tT On LD lla 
any particular month 










MARY WELLS 
GREATEST HITS 


The One Who Really 


RIZ ORTOL 
MADE IN RC 






Your only membership obligation is to purchase six addi- 
tional records from the more than 1000 to be offered in the 


THE GREATEST OF 
STAN GETZ 



































Club Magazine during the cor 12 months. You may dis- Loves You Mondo Cane « / 
continue membership at any t thereafter. If you con- ~Bye, Bye Baby La Dolce Vita* 3 
tinue, you need buy only four records a year to remain a itinateGee 
member in good standing aac ie lease 
FREE RECORDS GIVEN REGULARLY. If you do wish to continue 7 MORE [MOTOWN] 
as a member after fulfilling f roliment reement, you 
will receive — FREE — a record of yo hoice for every two ‘ : Pia ea 1359. Standanavian, ' PPM re 
dditional selections you bu Ro oe Stand By, You Beat Me Rubberneck, Tootsie a ; ’ TERA E) 
SCCIUONE Serectons you Duy) wMereartel Bis) V3 PROC aoe COREL , A 
The records you want are mailed and billed to you at the : 

regular Club price of $3.98 (Classical $4.98; occasional WALK, DO ae 

: , N'T RUN Voi. 2 iM, . 
Original Cast recordings and special a t high- THE VENTURES onan ad .} : et Wy ; aii 
er), plus a small mailing and handling charg ecords The Bek at Ee I 
are $1.00 more. pe Walk, Don’t Run 64 MAJOR ° E eee: 

x The House of : LANCE es 
NOTE: | ereo records must be played on . The Rising Sun “Hey Little Girl a , v 
stereo recor¢ ayer. * Records marked with 10 MORE The Monkey Time oe h 
have been electronically re-channeled for s OLToR) . e Monkey Time ie. ate 
) [COLUMBIA] S 





More than 1,500,000 families now belong : — 
to the world’s largest record club = 1583. Also: Funny, 1793. Also: Stranger 1609. Also: Gotta aR oracle PES eee 
Forever And A Day, CUS ere Right to Cry, It's All Cerne Ee ae el 


COLUMBIA RECORD CLUB ee Fy ne SL Cae in Time, 12 in all x TONY BENNETT me Ey Aas 


Terre Haute, Indiana 


@© Columbia Records Distribution Corp., 1965 { 
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1643. Dino does it all with 
stylish ease. Corrine Corrina, 
Baby-0, Things, 9 other songs 


1592. Sinatra in top form 
with: All The Way, The Sec- 
ond Time Around, 10 more 


1704. Featuring the great title 
hit by the incomparable Shir- 
ley Bassey... complete score 


1530. Atriumphant transition. 
“One of the best musicals of 
the century!’’—N.Y. Times 


1735. The deft and delightful 
Goulet touch. This Is All | 
Ask, Too Good, 12 in all 















HAWAII TATTOO 
The Waikikis 
March Of The Beachcombers 
Mauna Loa = 10 MORE 

» 
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VE Hee ec 1769. Also: Pacific 
y, My Honey's Soe 
Arms, etc. uu ee oe 
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ANG ME 
SCR CMa 





RC 1537. Also: Lost in 
a eT The Stars, Too Close 
j,iete for Comfort, etc. 





A ae ty 


LTB 
DCD 
tc TCP Ld oa 


RRR Pe: Vey bee el) as 
A Guy; Whatever Will 


SAAG STERN 


GREA) 
VIOLIN 
ray FAVORITES 
1307. A unique jazz 


ee ue 
Not rare fDi 


TCT ae 
aT Tre 
yal 


mae al 


=e Mianhatta 
4 Reet 
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TET Rab a | PCR BOOB CuL ee 
ie Ea musical poems in 
i-Ca, etc. PETS eee 
a-ding ding MORE THEMES 
SINATRA for YOUNG LOVERS 
ear PERCY FAITH 
In Love a a 
* ay Wives and 
SAN Lovers 


rd] Blue on Blue 


10 more 





4 10 
lel ia 





When | 


Jit 
y Sugar to Tea, 
Romance, etc. 


OCP i re ig 4 
Him, You Don't Own 
CUPS yee r1 k o 


WERE By 


- 


: 4 
a oo 


[COLUMBIA ]} 
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mer aed 
stly wonder- 
SRT EL 


Pee ae eI 
speeches. (Not avail- 
able in stereo) 





Absent 
Minded Me 
Fine 
"And Dandy 


0 MO 


1646. Also: Love Is 
dea ae eV | 
Master, Autumn, etc. 


faa 


[covomprap 


CPA eT 
Sounds, You'll Never 
Walk Alone, 10 more 


three Favorite Sonatas 
MOONLIGHT * PATHETIQUE 
APPASSIONATA 


1263. ‘Magnificent 
performances!"' 
High Fidelity 


une 
LOVE “= 


pati 
a3 


Unchained Melody 
Mona Lisa - 10 MORE 





1595. Also: Because 
tae lee) 
Secret Love, etc. 


songs from 
MARY POPPINS, etc. 





1729. Mary Martin 
joins with the Kids 
OU ue 


ANDY WILLIAMS 


ANDY WILLIAMS. 
eee ae at NL a 





AU 


Love, Love Letters 
Gigi, etc. 








\ ee 
De Ur ae) 


TCSP ere: oe ai 


PERCY FAITH 


The Girl From 
Ipanema 


The Lonely 
Bull 







1772. Also: Spanish 
ea eed 
Carnaval, etc. 


10 MORE 






CHIPMUNKS 
LIBERTY] 





1734. Also: Love Me 
UTP a CaCl 
iy ae id ee 


OSCAR PETERSON TRIO 


1647.MackTheKnife, 


CTO UC a ee 


Mumbles, 7 others 


ROGER WILLIAMS 
demy Award Winners 

bor eyed 

ame en Ce) 1 


, Ae io 


- aR 

oe 
Ree) 
Wine And Roses, Gigi, 


Secret Love, etc. 





GOLOEN MOTION PICTURE 
Ria Ute LL 
RODE EOL ES 
TOM JONES | CHARADE 
AU SGT Cte 
COUN Eau aes 


1710. Also: The Pink 
Panther Theme, The 
Prize, etc 


JOHNNY'S 
GREATEST HITS 


Chances Are 


Wonderful ! ¢ Keb, 
Wonderful ! 


plus 10 more 


COLUMBIA ji 





bP Drm eo bk 
of Never, No Love, 
Come to Me, etc. + 





1001: Tonight, Love 
is A Many-Splen- - 
Cea: On ee 


fae 


Fecal eee 


a ge le Down. -“y 
; A annah, etc. 
¥ hg 


Pirate 


: TRINI LOPEZ LIVE: 
A=) eet 
5 Hello, Dolly! H 
Pie t-te Ce) a 
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1662. Also: Jezebel, 
If | Had A Hammer, 
What'd | Say?, etc. 





si) eee ay a 4 
Esa nd 
of this great score 


Original Soundtrack 
BET LCs) 





1037. ‘‘The most ad- 
TC ee ae Tor || 
ever made.'’—Life 


yee) ry 
* LONESOME 

GEORGE 
ie 


7, Oh Lonesome Me 


Singing The 


Blues 

Ua 
TT Bee 
Loneliness, Color of 
The Blues, etc. 








Tyree ea eh oe hg 
Sale, Candy Kisses, 
Marry Young, etc. 


1/BOB BROOKMEYER 


and friends 
STAN GETZ « RON CARTER 
HERBIE HANCOCK 
GARY BURTON = ELVIN JONES 





1713. A lively ses- 
sion abounding in 
Passion and truth 





1602. Hailed as ‘‘a 
historic Hamlet!"’ 
et 


HAYDN: 
Symphony No, 82 
Symphony No. 8&3 






Bernstein: N.Y. Philharmonic 









et recorded. 
Baer acme) Ce 


















TONY BENNETI 








WRAP YOUR ¥ 
TROUBLES IN % 
LES Ng | 
DEES Ss ae 
al 
LISTEN, LITTLE GIRL 


PAC meV re bruL) 
Ue ee | 
Little Faster, etc. 


10 more 


GROFE: 

GRAND 

CANYON 
SUITE 


Bernstein 
N.Y. 
Philharmoni 
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Ot mer da 
Gua eee ey 
ra ae Ome 


ae 
SING OF OUR TIMES 


ii 


< 


CRS mC 
aha st) Ae LE 
Taste Fine, etc. 


Ee eel | 
Courthouse, Busted, 
Y'all Come, 8 more 


DEBUSSY: LA MER 
RAVEL: DAPHNIS ET 
a CHLOE (Suite No. 2) 


so 


1650. “A stunning 
accomplishment!"" — 
Nudie Le ee 


The Versatile 
HENRY 


1115. Ebb Tide, The 
TTP de 1d 
Lagoon, 12 in all 


GUITAR'S GREATEST 


niimend © Mh 
GUITAR BOOGIE 
REBEL-ROUSER 
RAUNCHY 
CARAVAN 
—8 MORE 


UR ee 
The 3rd Man Theme, 
Honky-Tonk, etc. 


Wi 
Everybody's Darlin’ Plus Mine 
Making Excuses. 10 MORE 

Bi): Pee seb 


Needed, Melba from 
Melbourne. etc. 













So Long Baby, etc. 


eae 
PATER MLC ote 9 
CELA 


Pia Ps Res . 
f : Gi, ay 


AL HIRT 


Swingin’ Dixie 
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PC CR Clete 
Battle Hymn of The 
Republic, etc. 


Rising Sun, Osaka 


UT ae | 


12 OTHER INSTRUMENTAL HITS 
Shangri-la 


Belit-ie-lol ae 
Cotton Candy 
 iOMORES 


OP ee Sue 
ton Square, Danny 
Boy, More, etc. 





1067. ‘‘Perhaps the 
greatest piano re- 
cording.'’—HiFi Rev. 


KOSTELANETZ 
IN WONDERLAND 


GOLDEN ENCORES 
Dark Eyes 


AL Oy Was ceil 
BAEZ 
Tae ' 

1 fil 
Acs 


Greensleeves 


Stars And 
Stripes 


Forever Wt 


= 


Pr.) 


ED ee ren oe 
ry 4:4 eee 
sand Miles, etc. 


9 more 


1608. Also: The Blue 
Danube, Sabre Dance, 
Cielito Lindo, etc. 






PETER, PAUL & MARY 
IN CONCERT 
* " 


1673-1674. Two-Record Set (Counts As Two 
Selections.) Blowin’ in The Wind, If | Had A 
Hammer, Five Hundred Miles, 18 in all 
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_ and 
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1045. Also: Empty 03:1 ae Wet] td 
Arms, A Tear Fell, ld eee yi de 
You Send Me, etc. Ct meu 


SMOTHERS BROTHERS 


American History 
and Other Unrelated Subjects 


WOM Cra aie ce 


Change Everything, 
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derfully wacky bits f 


John Henry * Casey Jones 
10 MORE 
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Joe Magarac * 


1644. Also: Natural 
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Follow Him, Blue 


VN aon 


CARL 


i ibaa 





Alpe Ae 


Lett: 
CYC TY 
In My Heart, etc 


THE BEST 
OF '64 


Waele eu) 
iKAPP] & MORE 


ME Lc 
RS Ey 
And Lovers, etc. 
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1705. Also: Wise to 
The Ways of AWoman, 
Lost Highway, etc. 


Bach 
Favorites 
for Organ 

and 
Orchestra 


E. POWER 


; 
BIGGS 





1605. “America's 
Ramee Ce 
ganist."’—Newsweek 


THE MUSIG,MAN 


Robert : a 
Preston® & 


Shirley on 


Jones 
Original 
- a 
Soundtrack, § 6 


PUK Cees 
-uberant .. . splendid 
he a Cag 





Ree ran 5 
de Ronda, Historia 
ge un Amor, 12 in all 









































JACK JONES 
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Something's Gotta Give 
Emily * 10 more 





, 1698. Also: All The 


Things You Are, Love 
Is Here to Stay, etc. 


PORTS OF CALL 
Clair De Lune 
La Valse 


PHILADELPHIA ORCH. 
EUGENE ORMANDY 





1296. Six favorites 
by Ravel, Debussy, 


Ta UE) ate 


PPA ee 
Lovers, People, Call 
Me Irresponsible, etc. 





MONK BIG BAND 
AND QUARTET 
. ena 
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1637. Epistrophy, 
Tee ET 
CT ie Ae 








1721, A childhood re- 
captured through a 
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The sun can tan 
your skin today— 
leave it dry 
and lifeless tomorrow! 


Save your skin with 


SKIN DEW 


, “~ » Se 


Beautiful women have long realized that the drama-of a warmly sun-kissed 


skin also means the tragedy of parched, squint-lined, dried-out complexions. 


Keep your skin soft and dewy—in spite of the sun! With 






SKIN DEW EMULSION, This marvelous moisturizer works in- ‘ 
visibly to help end the dryness that can make your skin look 
older while you're still young! Completely greaseless, it 
mists On as a protective film under make-up, refreshes your 
complexion after you've basked on the beach. 
When the sun goes down, gO On pamper- 
ing your skin with new deep acting SKIN DEW 
CREAM, with Collagen protein, an exclusive 
natural ingredient (comparable to the pro- 
teins of young skin). Feel how it silkens while 
you rest or sleep. 


Available at your favorite cosmetic counter. 


Helena Rubinstein’ 
Fifth Avenue, New York 


© 1965, Helena Rubinstein, Inc. 
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Kingsley Amis’s first published novel, Lucky 
Jim, established him as the first of Britain’s 
“angry young men.” Now, at 42, with seven 
books to his credit, Amis disclaims the label, 
but continues to view the shibboleths of 
society with a critical eye. DOES JAMES BOND 
REALLY HATE WOMEN?, on page 47, is ex- 
cerpted from his latest book, The James Bond 
Dossier, which began as holiday amusement 
in Spain, but has already attracted wide 
interest. Born in Britain and educated at 
Oxford and Cambridge, Amis has taught 
creative writing in England and the United 
States, presently makes his home in London 
with his wife and three teen-age children. 





About two years ago, Noah Gordon took 
a leave of absence from his job as science 
editor of the Boston Herald to write his 
first novel. A year later, he quit alto- 
gether, and not long ago finished The 
Rabbi, which is excerpted in this issue 
on page 56. Gordon was born 38 years 
ago in Worcester, Mass., served in the 
Army during World War II, and holds 
bachelor’s and master’s degrees from 
Boston University. After college, he 
worked briefly for a New York publish- 
ing house, now lives in Framingham, 
Mass., where he writes in an office over- 
looking the old town common, edits a 
scientific journal called Ps) chiatric Opinion, supports a wife and three 
children and “‘catches an cccasional trout with suicidal tendencies.” 





Something like a nuptial atmosphere 
accompanied the installation of our new 
food editor, Poppy Cannon. When she 
joined the staff, her former editor “‘gave 
her away”’ at lunch to Journal Editor 
John Mack Carter, thereby adding an- 
other gracious touch to the career of a 
woman whose warmth and charm have 
endeared her to readers of her 10 cook- 
books, myriad magazine articles and 
“Fast Gourmet”’ newspaper column, as 
well as to such illustrious friends as 
Nehru’s sister and the late Eleanor 
Roosevelt. A Vassar alumna, Miss 
Cannon has three children, divides her 
cooking between New York and Connecticut. She is the widow 
of Walter White, former executive secretary of the N.A.A.C.P. 





Minneapolis-born Charles M. Schulz made 
his first big cartoon sale in 1948. Today he 
earns $300,000 a year, lives with his wife 
and five children on a 28-acre estate in 
Sebastopol, Calif. At the center of Schulz’s 
affluence is Peanuts, his internationally 
syndicated comic strip, and a growing 
number of related items, among them 
four Peanuts-peopled books, beginning 
with Happiness Is a Warm Puppy. Excerpts 
from Schulz’s fifth and latest book, Love Is 
Walking Hand in Hand, start on page 70. 





Fashion Editor Trudy Owett’s search for a “dream dress” got side- 
tracked when she was swept up in whimsical nostalgia for oper- 
etta. The result— ENCORE: THE ROMANTIC HEROINE (pages 64-69) — 
a project that entailed three double-feature movies at an “operetta 
festival” and a photographing session involving a family of burros, 
a Nelson Eddy look-alike actor named Arthur Matthews, recorded 
background music from Rose Marie and other schmaltzy hits, and a 
lot of overtime because models constantly broke up over the sight 
gags. One of the models hated Rose Marie, posed to frug music. 





You get a lot of 
lunch for a nickel 


Astounding, isn’t it? The better 
In 10 minutes. part of a whole Seas Seg 
costs Just about a nickel a serv- 
: ing! That is, when it’s a Kraft 
Macaroni and cheese Macaroni and Cheese Dinner. 
A Tender, quick-cooking maca- 
fresh made by you, roni. Fine Kraft Grated that 
melts wonderful cheddar flavor 
about 5¢aq serving all through. Makes a good 
5 lunch? Ma’am, most people buy 

it for dinner ! 





Kraft Home Cooked Dinners 
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NEW FROM REVLON 


penetrating nail-hardener 


toughens 
up weak 
nails’ 


A new penetrating nail- 
hardener builds ‘inner- 
strength’ into even the weak- 
est nails. (Nails that are soft, 
brittle, chipped, peeling, split, 
frail—all have new hope. ) 





This remarkable fluid 
(Revlon’s ‘Super-Nail’) is a 
radical improvement over fa- 
miliar basecoats and topcoats. 
Instead of simply ‘sitting’ on 
the nail surface, ‘Super-Nail’ 
penetrates the nail tip; goes 
to work fast to make nails 
tougher. 

Used regularly, ‘Super- 
Nail’ helps nails become 
stronger—to let them grow 
longer! You apply it only on 
nail tips. It comes with its 
own brush (like nail enamel) 
and clever little ‘protective 
guards’ which insure perfect 
accuracy. There’s nomess, no 
miss, no waste. (One bottle 
should last for months. Quite 
a bargain at just 3.00 plus 
tax. ) 

Prove it to yourself: 
You can have elegant nails 
that are tough, too. For the 
stronger, lovelier lady-of- 
leisure nails you’ve longed 
for, nothing can touch new 
‘Super-Nail’ by Revlon! 


18 


Pet News 





If your dog 
watches Lassie 


on Lo and stays tuned 


for Mr. Ed, he may be barking 
for serious health trouble. A 
study in West Germany has 
just revealed that pet owners 
who let their pets watch tele- 
vision more than an hour a day 
are risking grave hazards to the 
animals’ well-being. Poodles, 
for example, who viewed TV 
for three or four hours a day, 
became highly nervous and 
snappish, and suffered acute 
loss of appetite. Effects on 
birds, especially parakeets, 
were even worse: parakeets 
subjected to TV for five or 
more hours a day came down 
with fever. Among pets stud- 
ied, dogs were the most ardent 
TV fans—but the bird watch- 
ers ran a close second. 

U.S. owners of a rare and fas- 
cinating Tibetan breed of dog 
called shih tzu (pronounced 
sheed-zoo) are asking the 
American Kennel Club to ree- 
ognize the breed officially. 
Relatively new to this country 
(there are only about 630 regis- 
tered in the U.S. and probably 
100 puppies not yet registered), 
the dogs are gaining in popu- 
larity because of their long, 
silky hair, aristocratic de- 
meanor and loving apprecia- 
tion of human beings. Though 
expensive ($150 to $250), 
they’re said to be a breed to 
watch. Enthusiastic owners 
say they are obedient, highly 
teachable and more full of per- 
sonality than any other dog 
they’ve ever known. They’re 
described, by those who know 
them best, as “loving odd- 
balls,”’ “‘Chinese noblemen”’ or 
even “dog Beatles.” 

The shih tzu (Chinese for 
lion dog) are believed to have 
originated in ancient Tibet, 
where they were trained to 
carry ceremonial bowls during 
religious rites. They were 
brought as gifts to the Chinese 
Imperial Palace in Peking, 
where much care was devoted 
to their breeding and groom- 
ing, with the aim of making 
them as lionlike as possible. 
Regarded as the personal prop- 
erty of the emperors, they were 
not allowed to pass the wall of 
the “Forbidden City.” 

After the Chinese Revolu- 
tion of 1912, they began to find 
their way to Europe and be- 
came especially popular in En- 
gland (Queen Elizabeth, now 
Queen Mother, owned one). 

Shih tzu puppies are de- 
scribed as having “‘chrysanthe- 


mum” faces, because of the 
fluff of hair around the black 
snout. The dog is fairly small 
(adults weigh nine to 16 
pounds), sturdy and low to the 
ground, with an aristocratic 
carriage and an unmistakable 
air of confidence. Colors range 
from golden (yellow is the im- 
perial color of China) to gray 
or, in rare cases, all black. 
Political note: An expert on 
shih tzu who has traveled 
widely in China and Tibet be- 
lieves preservation of the dogs 
in this country may have 
added importance because the 
Chinese Communists have 
probably all but destroyed the 
breed in its native land. 


By personal order of Egypt’s 
President Nasser, it is now for- 
bidden not only to feed the 
monkeys in the Cairo Zoo but 
also to make faces at them. 
Nasser acted after zoo keepers 
reported that no fewer than 18 
of the resident monkeys were 
suffering from ‘‘nervous de- 
pression” as a result of the 
publie’s teasing or harassment. 


Are dogs becoming too human 
for their own good? A London 
veterinarian, Michael Young, 
reporting on a “‘depth”’ study 
of dogs in London’s West End, 
said close observation indi- 
cated that man’s best friend— 
in London at least—is becom- 
ing more and more “‘fretful, 
disoriented, and quick to lose 
his composure’’—in short, more 





like his master every day. 
Young said he had met dogs 
that ‘scream hysterically 
when strangers enter the 
house’; others that jump back 
in fear of automobile traffic; 
many that cower at the sound 
of an airplane overhead. 

The prime cause, in each 
case, appeared to be a master 
with a similar phobia. 


In Kenya, a major national 
debate right now concerns the 
issue of what to do with the 
animal cast of Born Free, now 
that the movie version of Joy 
Adamson’s best seller about 
her tame lioness is nearly fin- 
ished. For months the 21 lions, 


lionesses and cubs in the cast 
have lived on the film set near 
Mount Kenya, and many have 
grown as tame as Elsa herself 
was. According to British film 
star Bill Travers, who heads 
the human cast, along with his 
wife Virginia McKenna, the 
first sign that the actors and 
the animals had achieved a 
“working relationship’? came 
when one lion, who had made 
a kill, brought the carcass to 
his human costars, to share. 

Many Kenyans feel that it 
would be a betrayal of the 
Born Free theme if the animals 
are kept in captivity after the 
film, but the cost of setting 
them all free again would be 
considerable. 

A preliminary plan drawn 
up indicates that the expenses 
involved in ‘‘reeducating”’ five 
of the lions to freedom in 
Tsavo National Park, for a 
three-month period, would 
come to more than $2,000 ° 
apiece. Critics say the money 
would be better spent on ed- 
ucation or medical services for 
human Kenyans. 

Pet-encumbered summer va- 
cationers can now get the 
1965-66 edition of Touring 
with Towser, the Guide Miche- 
lin of the pet set, published by 
Gaines Dog Research Center. 
The new updated version con- 
tains approximately 20 per- 
cent more listings of places 
(hotels, motels, etc.) that will 
accept pets traveling with their 
owners. Theadditional listings, 
according to Gaines, represent 
spots actually visited by tour- 
ists with “‘Towsers,” and their 
facilities for pets are checked 
out by questionnaire. If you’re 
writing for the booklet, enclose 
25centsandaddressit to Gaines 
Touring with Towser, P.O. Box 
1007, Kankakee, Ill. 

P.S. For dog owners with 
broader horizons, a pamphlet 
called Traveling Abroad with 
Your Pet has been compiled by 


the ASPCA’s Animalport, a 


shelter for animal air travelers 
at Kennedy International Air- 
port in New York. The pam- 
phlet is described as the first 
inclusive source of information 
on international travel regu- 
lations for dogs and cats, de- 
signed to save time, trouble 
and anxiety for pet owners on 
the move. Rules for taking 
pets into 62 foreign countries 
are covered, and there’s a sec- 
tion on tips on shipping a pet 
by air. A copy of the pamphlet 
can be had for 25 cents from 
the ASPCA Education De- 
partment, 441 East 92nd St., 
New York, N.Y. 10028. a 
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Graceful, witty Art Nouveau 


is back again, and 


Journal Original 25—a 


! i 
beaded curtain and valance : 5, i i " i it 
hs 


for you to make—is perfectly hoa 


4 A 


attuned to this glorious 
revival. Not the least of our 
curtain’s charm is its way 
of making a decorating 
asset of what might have 
been a problem window. It’ 
easy to make, and a gocd 
value—custom-made bead 
curtains cost $100 or more. 
The basic kit comes in your 
choice of blue/green or 
red/rose beads and contains 


everything you need for 


1 30-inch curtain, including 


a 


brassed-finish ring 


Per 


There is also a kit 


re?) Pe 


containing additional beads 


to widen or lengthen the 
basic curtain, another for 


making a valance 


Bash ES iS) 


(up to 36 inches wide) er ee 
I /* : Te ® . ; i eit 
opie toss Reece 
ind a shower-curtain-valance Ag if a 
kit (for more about this one, 


see page 93). The kits 


vere designed by Sass Kolar. 











| LADIES’ HOME JOURNAL, Fill out coupon, enclosing personal check or 
Dept. JBL, P.O. Box 84, Ne k, N.Y. 10046 money order (no stamps please>. New York 
F City residents add 4% sales tax. Sorry, wh 
Please send me the followir (s) for which | enclose $———_____. are unable to handle Canadian. foreign or 
| Monthly C.O.D. orders. Please allow about three weeks | 
y or handlin I : 
Cash Payment for handling and mailing 
Price Plan 
| ————Beaded Window Curt Kit(s) to fit window 30 in. wide by | 
igt A 26 2 
| 30% in. high) JBL-25/A..... ccjoueesies*< a oh von eee $26.95 $29.95 Picasa Pant Nema | 
Bead Kit(s) contains enc beads to add 2 in. to width or Not 
1” length (6 strands) of beaded curtain above, JBL-25/B.... $ 2.00 Available | 
ica ————_ Beaded Valance Kit(s) to fit window 36i wide, JBL-25/C. $18.95 $20.95 PrntAddassas. La | 
eee Shower-Cu n-Valance Kit(s) to fit standard 
| 1 2-ring shower curtain, JBL-25/D...ce.-..csssscssereeeees $895 $9.95 | 
| Please circle color range desired: Blue/green Red/rose City State Zip Code | 


| For the convenience of its rea de s, Ladies’ Home Journal has instituted a monthly payment plan of $5 per month. The reader need send | 
| only $5 for eac ed. She will then receive her kit together with a payment schedule of $5 per month for each item ordered | 
anc sb ? There is 2 slight rvice charge for this plan. 
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Ask any hamburger about Philco Instant Cold. 


You'll learn that Instant Cold is the most important 
difference in refrigerators today. 


Philco Instant Cold keeps food fresh longer. Chills 
faster. Gives more cold in less running time. 
Shrugs off kitchen heat, no matter how often you 
open the door. 


Most refrigerators just don’t have the reserve 
power to keep proper food-preservation tempera- 
tures when the traffic gets heavy. That’s why 
Philco developed Instant Cold. 


In documented tests where refrigerator doors were 
opened up to 72 times a day, Philco Refrigerators 
with Instant Cold maintained uniform food-protect- 
ing temperatures far better than six other leading 
makes. And they chilled foods faster than any other 
brand tested! 


TELEVISION - STEREO PHONOGRAPHS 
RADIO - HOME LAUNDRY - RANGES 
REFRIGERATORS + AIR CONDITIONERS 
FAMOUS FOR QUALITY THE WORLD OVERe 


NO FROST, TOO. Of course there’s no defrosting 
ever in this new Philco — No Frost in the refrig- 
erator section and No Frost in the freezer. Your 
choice of colors at no extra cost. And the Model 
17RM58 shown gives you a giant 16.3 cubic feet 
of space in just 30 inches of cabinet width! 


=] NEW POWER SAVER. Saves electricity the 
lyg.| others waste. Just push a button for peak 
eae) : 

|| performance with far greater economy. You 
=" save as much as $15.76 a year* in electric 


| | bills. It’s a Philco exclusive! 








= Isn't this everything you could want in a new 
refrigerator? Of course it is. Ask any hamburger. 
Better yet, ask your Philco dealer. 


*Based on locale and national average electric rates 
For the name of your nearest Philco dealer, call 
Western Union by number and ask for Operator 25. 
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How far should 
you go? 





When you color your hair 
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Vesthe 
has the answers! 


For Colorful Highlights 
That Rinse In...Shampoo Out 


NESTLE COLORINSE 


\ “must” after every shampoo to re 
move dulling soap film leaves yout 
hair silky, manageable. Just rinse in 

your hair will come alive with twinkling 


highlights, dance 
with extra hints 
and glints of color 
Beautifies gray or 
faded hair. Lasts 
“til vour next 








shampoo. 


11 LOVELY COLORS. BOX OF 6 RINSES 39¢ 


For A Subtle Tint 
That Lasts Through 3 Shampoos 


NESTLE COLORTINT 


More than a rinse, but not a permanent 
dye. COLORTINT does fascinating 
things to your han gives it depth, ex 
ctfement! Enriches your natural hair 
color, or you can add mysterious tones 
of othe r colors 
Blends in gray “ 
streaked, faded o oY neler 

mI 
dyed hair gives ‘ vio 


lustrous, rich, even ey - 
color, Lasts thru 3 - 
shampoos. 'e 

11 EXCITING COLORS. BOX OF 6 CAPSULES 39¢ 


For Deep, Vibrant Color | 
That Lasts Through 6 Shampoos 


NESTLE COLOR 'n TONE 





Sensational new semi-permanent color 
does fabulously colorful things to vour 
hair. So easy to use, apply directly from 
bottle! Intensifies ama 
your natural + 


shade, or changes 
it to gloriously 





brighter, darker, 
or warmer tones 
Covers gray, faded | 
or streaked hair | 
Conditions as it 
colors. Lasts up to 


6 full weeks. 9 BEAUTIFUL SHADES. 59¢ 


APPROVED BY PRC HAIR COLORISTS 


























Have You 
Heard? 





BY LOIS BENJAMIN 


The most fabulous new answer to a lone- 
some child’s prayer is a robot to play ping- 
pong with. For use by any player who wants 
to improve his game, but can’t find a good 
enough partner to practice on, the robot was 





For losers: automated ping-pong 


built by a Swedish sporting goods company 
; you feed it with up to 400 balls, set 
knobs and dials for the kind of game you want, 
how hard and fast you want the balls shot at 
you, and even where on the table you want 
them to bounce. Top-spin, back-spin, side- 
spin, even looping —no shot is too tough for it. 
Only two drawbacks: The robot costs about 
$230—and it never lets you win. 


(Stiga 


HAVE YOU HEARD... 


The all-time last word in dream summer- 
school courses for American teen-agers this 
season: London's incredible ‘School of Pop.” 
It provides a residential course for visiting 
rock-'n’-roll addicts, in the mysteries of Brit- 
ain’s r-'n’-r music. Course costs about $75 a 
week, including lectures, visits to recording 
studios, meetings with pop singers and groups, 
and “appreciation” sessions for digging the 
latest hit records. 

This surefire idea for indulging pampered 
kids in midsummer ‘‘Modness”’ was the brain- 
storm of a 24-year-old ex-model, Ann Win- 
chester, who now manages a sub-Beatle group 
called the Hereties. As soon as she announced 
plans for the course this spring, there were 15 
applicants—all girls, all American and all 
Beatle, Animal or Rolling Stone worshipers. 
P.S. Wellesley won’t credit the course. 


HAVE YOU READ... 


My Appointed Round: 929 Days as Post- 
master General, J. Edward Day’s hilarious ex- 
posé of the game of Post Office, as played at 
the Federal level? Day’s view of Washington 
bureaucracy, as seen from the bottom drawer 
of the Cabinet, may well be the funniest mem- 
oir ever produced by a civil servant. The least- 
known trailblazer on J.F.K’s New Frontier, 
Day was once introduced at a gathering as the 
Postmaster General, only to be asked politely, 
‘Postmaster of where?” 

Along with the ridiculous things that can 
happen to anybody in Washington, he has 
quite a lot to say about the ridiculous things 


that happen in the Post Office Department, 
covering the subject from A (BCD)—which 
stands for Accelerated Business Collection and 
Delivery —toZ (IP)—for Zoning Improvement 
Program. It is fascinating proof that stamps 
are an incredibly sticky business. (Holt, Rine 
hart and Winston, $3.95.) 


HAVE YOU HEARD... 


It may be some time before Chartwell, 
Winston Churchill’s famous home, will be 
open to sightseers, even though Britain’s Na- 
tional Trust has already taken it over. The 
Trust says some major structural changes wil 
have to be made in the house, because it was 
designed for living in, and not for passing 
through. At present, it would be easy to get 
streams of tourists into the place— but nobody 
would be able to get them out. 


HAVE YOU SEEN... 


Gregory Peck in the throes of another am- 
nesia attack—his first relapse since he was 
Spellbound with Ingrid Bergman in 1945? In 
Mirage, Peck has Diane Baker to help him 
remember, all sorts of menacing people who’d 
rather keep him forgetful, and a nifty, roller- 
coaster ride of a script by Peter Stone (who 
wrote Charade). Best of all, he has Walter 
Matthau on his side. Broadway’s comic hero 
of the year in The Odd Couple, Matthau here 
is a fledgling private eye, whose first and last 
case is Mr. Peck. Part Bogart, part Fearless 
Fosdick, he is an absolute, acerbic delight to 
watch; it’s a erying shame a character like 
that has to get bumped off. 





Mirage partners: Matthau & Peck 


HAVE YOU HEARD... 


Nuclear scientists at Oak Ridge have dis- 
covered a new, uncontrollable hazard of the 
Atom Age: any child who can push a button. 

The gloomy scientific finding (which any 
mother could have told them) has been of- 
ficially confirmed by the designers at Oak 
Ridge who built and operated the Atomic 
Energy Commission’s children’s exhibit at the 
New York World’s Fair. Based on last year’s 
experience, the designers believe it is harder 
to ‘‘childproof’’ an atomic-energy display than 
it was to split the atom. Purpose of the 
exhibit, ‘“Atomsville, U.S.A.,’’ was to explain 
atoms to elementary-school (continued) 
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Only Kotex has 2 safety shields 


Kotex napkins not only have a polyethylene shield 
(x) and moisture-proof side strips for even, total 
napkin absorbency, they also have an extra safeguard 
shield (y) that results in greater security. Two safety 
shields instead of one. Double reasons why Kotex 
prevents accidents and gives fail-proof protection. 






The best in internal protection, too 


,, 


PROPORTIONED Ve 


NAPKINS 


% 


Choose from 5 sizes of 
Proportioned Kotex napkins. 

One size will meet your absorbency 
needs without fail. There’s better 
protection, plus the softness of a new 
fine denier covering on each napkin. 


Ask for Kotams or Kotex 
tampons. Easiest to use 
and they give you extra 
hours of protection. 





KOTEX AND KOTAMS ARE REGISTERED TRADEMARKS OF &3 KIMBERLY-CLARK CORPORATION 





If you’ve tried the expensive new wrinkle— 
smoothing lotions and been disappointed 





HAVE YOU HEARD? continued 


youngsters. Purpose of the design- 
ers was to keep it from falling 
apart under daily punishment 
from the atomic energy of thou- 
sands of small fairgoers. 
Atomsville has child-size door- 
ways (five feet high), a minimum 


No joy in “Atomsville” ? 


of written explanations, and a 
maximum number of pushbuttons, 
moving levers and displays for 
kids to activate. 

Here’s a partial list of things 
that went wrong last year: (1) 
mechanical hands, designed to 
show how radioactive materials 


can be handled safely, were out of 
order almost all summer (exhibit 
managers estimate that the hands 
needed fixing about eight times a 
day; fingers were replaced five 
times during the 22-week run of 
the display); (2) A tube used in 
one demonstration had to be re- 
placed five times; (3) a pinball 
device showing atomic fission was 
out of service as often as it was 
operating; (4) cables on a model 
nuclear reactor, made of aircraft 
steel, had a life-span of three weeks 
per set; (5) one-inch steel cranks 
on several displays needed three 
rewelding jobs each during the 
World’s Fair season. 

As a result, Atomsville is differ- 
ent this summer; the mechanical 
hands, for instance, are now stain- 
less steel with ball bearings at key 
friction points. Steel reactor cables 
have been replaced by nylon rope, 
which is said to have a longer 
working life. But, despite such 
drastic changes, the scientists’ ma- 
jor solution was a complete inven- 
tory of spare parts, and a staff of 
mechanics on fulltime duty. 


Now discover a tried and trusted way to 
smooth over tired lines and wrinkles 


Journal's Journal 


JULY 2 Head for Newport—and all that jazz. 


JULY 3 Plunk down 50 cents for a bleacher seat at New York’s 
Lewisohn Stadium tonight. The magnificent Marian Anderson is 
giving her first scheduled concert since her ‘‘retirement.’’ The 
great contralto performs at Lewisohn, courtesy of the Metro- 
politan Opera’s first summer concert series. 


JULY 4 If Chinese fireworks are illegal in your town, celebrate 
the Fourth by seeing Genghis Khan—a Far-Eastern Western movie 
starring Omar Sharif as the prince of conquerors, complete with 
drooping mustache, hordes of murderous Mongol hordes and the 
most spectacular explosion of Chinese firecrackers since they were 
invented eight centuries ago. (Sharif uses them to blow a hole in 
the Great Wall of China; now that’s fireworks!) 


JULY 5 Send bon voyage basket to Hugh Downs, host of the 
Today TV show (NBC), who sets sail today in a 65-foot ketch 
for an 8,000-mile, three-month sailing trip from the Caribbean 
to the Pacific, via the Panama Canal, the Galapagos Islands, 
Tahiti and Hawaii. 





It’s “Sudden Beauty’, 
the 5-minute facial mask 
—and it really works! 


First time you try it, you'll know why the world’s smartest women use—and keep 


JULY 6 If you know a youngster heading for Bryce Canyon, 
Sequoia, Yosemite or Crater Lake, get him a National Parks 
Coloring Book and Stamp Album to keep him busy en route. 
(You can get it from General Mills, Box 358, Minneapolis, Minn., 
for 35 cents plus any GM-cereal boxtop.) 


JULY 10 More culture, Western-style: Lakmé debuts at the Cen- 
tral City, Colo., opera house—third production of the 34th season. 
Manon and The Barber of Seville will also be summering in Central 
City. Meanwhile, at Aspen, Colo., there’s another annual festi- 
val on—for those who prefer the sound of music at 10,000 feet. 


using—Sudden Beauty. The reason is—it really works. Sudden Beauty smooths 


over tired lines and wrinkles as only a facial can, so they seem to vanish for hours. 


And because Sudden Beauty is a complete facial treatment, it stimulates . . . firms Ee eee eee 
up sagging contours . . . gives the skin a finer-looking texture. Goes deep down JULY 14 They’re storming the Bastille in Paris—but it’s only an- 
to draw out dirt and make-up. Gives your skin a fresh, young glow! And Sudden other mob of tourists. If you’re avoiding crowds, stay home and 


see The Art of Love, a delectably silly movie farce set in Paris; it’s 
all about starving artists (American) and poor but well-endowed 
girls (French), and, thanks to Carl Reiner’s screenplay and Dick 
Van Dyke’s and James Garner’s horseplay, some of the jokes are 
almost as fresh as the brioches at Maxim’s. 


Beauty is marvelously inexpensive, too! 





Make Sudden Beauty yours... today! 


| JULY 24 Girl-watching day in Miami Beach. The 14th Miss Uni- 
verse gets her crown tonight—after eliminating 59 rivals from all 
over the world. Armchair watching, courtesy of CBS-TV. 
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Now P;7...the oven that cleans itself electrically, 
available in every type of General Electric range 


| you ever dream it was possi- 
? P-7, exclusive with General 
ctric, eliminates the meanest 
yre in the kitchen, cleaning 
oven by hand. No more scrap- 
or scrubbing. No more liq- 
Ss, pastes, fumes or mess. 
does the job electrically. Just 
two dials and latch the door. 
>same electric elements that 


» distinctive Americana® is a 
iplete cooking center. Only 30” 
e, it has a unique built-in look. 
» Americana combines G.E.’s ex- 
sive P-7 feature with virtually all 
other conveniences you can put 
yneé range. Oven rotisserie and 
at thermometer in self-cleaning 
n...a second full oven at eye 
|... precise push-button con- 
s for exact heat every time... 
lusive Sensi-Temp® which tai- 
the heating area of the surface 
t to fit the utensil being used. It 
ds a constant temperature, 
rds against sticking, scorching, 
ing over. 

as a unique 2-level exhaust sys- 
1...oven clock and timer for 
h ovens. Remember, because 
electric, it’s flameless cooking. 


Just set the dials, latch the door... 





it cleans itself electrically. 








cook your food also clean the 
oven completely in 2 to 3 hours. 
Even the parts you could never 
clean properly before. Through- 
out, your P-7 range stays ascool 
as most ranges do while baking. 
Operating cost? Only 7¢ per clean- 
ing. Based on Florida Power & 
Light Co. residential rate—average 
2¢ per K.W.H. for cooking. 


There are 7 different P-7 models, 
4 different types. There’s certain 
to be one exactly right for you. Only 
General Electric has P-7, the oven 
that cleans itself electrically. See it 
at your General Electric dealer’s. 


MODEL JR-12 





MODEL J-348 





MODEL J-486 


GENERAL @@) ELECTRIC 
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Can (#1 
Marriage Be 
Saved? 





AMY AND BEN WERE BOTH DICTATORS—BY DOROTHY CAMERON DISNEY 


Every marriage is supposed to be a real 
partnership, in which husband and wife 
have equal responsibilities, privileges, duties 
and satisfactions; but our survey of 3,000 
couples finds that little more than one third 
reach that status. More than one fourth are 
definitely bossed by the wife, and slightly 
more than one third dominated by the hus- 
band. Those marriages which do reach some- 
thing like a 50-50 arrangement are twice 
as happy as the wife-bossed homes and 
half again as happy as those in which the 
husband is a dictator. A large part of the 


formula for attaining a real partnership in 


marriage lies in a division of labor, in which 

each accepts full responsibility for manage- 

ment of his own part and the other keeps his 

hands off of it. The counselor in this case was 
Mrs. J. H. Bernhard. 

PAUL POPENOE, Sc.D., 

Founder and president of the 

American Institute of Family Relations 


nfortunately, Ben came home 
from the laboratory half an 
hour early,” said 29-year-old 
Amy, a pretty, little woman en- 
dowed with bountiful curves, 
a tangle of glorious red hair 
and an expensive but unpressed suit. ““The 
children and I were as filthy as coal miners. 
The house looked dreadful. I'd been so 
busy all day I hadn’t got around to making 
the beds or washing the breakfast dishes. 

“When Ben walked in, I was helping 
Billy with his new kindergarten project — 
the replica of an Indian village—and we 
had covered the whole living room with 
newspapers, paste and finger paints, thumb 
tacks, empty milk cartons, beads and such. 
Baby Sally was dripping through her rub- 
ber pants as usual as she crawled around 
in the clutter. 

“She and Billy and I were having a 
dandy time while we fooled with his project 
and snacked on crackers spread with 
avocado-and-blue-cheese dip—a_ favorite 
recipe of mine, which is delicious, but ex- 
pensive and awfully fattening, too. Actu- 
ally, I had made the dip to serve Ben for a 
surprise at supper, but I had no oppor- 
tunity to tell him so. He asked me how 
long Sally had been wet, snatched her from 
the floor and, instantly, of course, she be- 
gan to howl. Ordinarily Billy has nice 
manners, but, like most children, he hates 
to be interrupted. He glared at his daddy 
and said: ‘Why did you have to come home 
and spoil things?’ 

“Ben was furious, and I didn’t blame 


him. I told Billy to apologize, but Ben 
wouldn’t listen. He put dry pants on little 
Sally, clucked at her diaper rash, which I 
can’t control, regardless of how often I 
change her, and then in a fierce voice or- 
dered me to fetch the soothing lotion from 
the bathroom. The bottle was empty. Sev- 
eral months ago the drugstore canceled 
our credit because of our overdue account. 
That morning Ben had left me the cash to 
buy more lotion, but I had spent the money 
on paints and other supplies for Billy’s 
Indian village project. 

“When I attempted to explain, Ben went 
straight through the roof. For the next 
hour he abused me for my incompetence, 
my sloppiness, my extravagance, my ever- 
expanding waistline. After he finished the 
why-the-hell-don’t-you-stick-to-your-diet 
routine, he proceeded to air grievances he 
had been harboring ever since his father 
visited us way back last July. He declared 
I had treated his father like a fourth-class 
citizen. The fact is, I knocked myself out 
to welcome the old gentleman, who is no 
easy guest, I assure you. I fried the greasy 
food he likes, I applauded his long-winded 
tales of the past, I smiled when he pinched 
my cheek and smacked my _ bottom. 
Nevertheless, as Ben let slip during his 
tirade, his father repaid my hospitality by 
describing our house as a pigsty, our chil- 
dren as ill-mannered and unkempt, and 
me as a fat, lazy, wasteful slut. 

“Ben's disloyalty in remembering and 
repeating such unjustified and graceless 
remarks cut me to the heart. Before I could 
stop myself I also dipped into ancient his- 
tory. I reminded Ben that he owed his 
education and his status as a research 
chemist partly to me and my mother, 
which is perfectly true. I quit college as a 
sophomore—I was a fine-arts major—and 
took a full-time job so Ben could get both 
a B.A. and a master’s degree. Mother 
dished out gobs of my father’s insurance 
money to help support us. My father-in- 
law didn’t contribute a cent, although 
during his July visit he boasted to all our 
friends of his endless sacrifices to educate 
and start Ben on the path to fame and 
fortune. 

“My father-in-law is so naive and un- 
informed about our business affairs he 
doesn’t realize Ben is rapidly slipping be- 
hind both financially and in prestige. At 
the time of Sally’s birth he changed jobs 
and made a serious mistake. In his previous 
job Ben worked on the staff of a nationally 
advertised, old-line pharmaceutical firm; 


he earned $12,000 a year, had seniority, 
fringe benefits, a regular eight-hour day 
with extra pay for overtime. He had every 
reason to be satisfied. 

““But when I went to the hospital to have 
Sally sixteen months ago, he suddenly 
elected to resign his safe, sure, lifetime 
post, take a wild gamble and go to work for 
an operator named Frank. With a small 
amount of capital borrowed from credulous 
relatives, Frank leased one floor in a run- 
down building, opened a flea-sized drug con- 
cern and sweet-talked Ben into becoming 
his vice president in charge of the chemical 
department for $10,000 a year—a $2,000 
cut in salary. Our Sally was two days old 
when Ben broke the news to me that he 
had thrown his seniority and our security 
down the drain, that he had a fancy title 
and six people to boss around, but less 
money to apply to our debts. 

“TI was so upset I had a relapse and had 
to stay in the hospital an extra week—at 
additional expense, of course. A good part 
of our debts—we owe nearly $6,000—con- 
sists of my medical bills. Before I had Billy 
and then Sally, I was hospitalized five 
times with miscarriages and required the 
constant supervision of a gynecologist. 
Yet Ben often talks about wanting four or 
five children, which scares me to death. I 
still see my gynecologist almost every 
week—my periods haven’t straightened out 
since Sally’s birth—and I simply cannot 
face the nervous, mental and physical drain 
of bearing another child. 

“‘Ben should be thankful for the boy and 
girl we have, and realize he is selfish and 
unrealistic to want more. He should be the 
first to admit that, so long as he strings 
along with Frank, he will be unable to sup- 
port a larger family. 

“The business is going poorly, I’m sure, 
although Ben won’t discuss it. He snaps 
my head off whenever I try to question 
him. Often he puts in from fourteen to six- 
teen hours at work, talking shop with 
Frank, figuring on bids for contracts to 
snare new customers, settling arguments 
among his young subordinates, supervising 
every step of their laboratory experiments 
and acting as a general troubleshooter. 
Most nights he drags home so exhausted 
he can hardly totter to bed. Our love life 
has practically vanished, and so has his 
assistance in rearing the children, being a 
good father and companion. And he is paid 
no overtime to compensate for the destruc- 
tion of our happiness and contentment 
as a family. (continued on page 30) 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, counseling and research orga- 
nization that has a staff of 70 counselors and is the oldest and largest marriage-counseling center in the world. The true stories reported here are drawn from interviews 
with couples and counselors involved. Names, geographic locations and other minor details have been altered to conceal the identity of the couples who sought counseling. 
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4 Golden Memory Songs 
Melodies Yours To Keep 


FREE! 


YES, YOURS FREE 
Memorable songs from “THE GOLDEN TWENTIES” 
The most beautiful, sweeping and complete two-record Treasury 





of the great “Standard” popular songs ever to be released! 


* Whispering 

* The Shiek of Araby 

* I’ve Got The World On 
A String 

* Girl of My Dreams 

* Manhattan Serenade 

* Wedding of The 
Painted Doll 

* In A Little Spanish 
Town 

* Great Day 

* My Man 

* Pagan Love Song 

* Margie 

* Broadway Melody 

* Where’d You Get 
Those Eyes 

* What Can I Say Dear 
After I Say I’m Sorry 

* Toot, Toot, Tootsie 
Good-bye 

* Singing in The Rain 


How many of your most precious personal memories are asso- 
ciated with songs? Songs that vividly recall the people, 
events, places that shaped your life and your destiny. Mishel 
Piastro and The Longines Symphonette have traveled back to 
The Golden Twenties to bring together for you the 24 greatest 
songs and melodies... and you are invited to accept the two- 
record Treasury of this memorable music FREE just for pre- 
viewing the all-new Longines Symphonette LIVING MUSIC 
PROGRAM! 


Your FREE two-record Treasury dramatically demonstrates 
the superb quality of all releases of The Living Music Program. 
Spectacular “Living Sound’, so magnificent, so true to life it 
is just like having a “live” orchestra of your own to provide 
music for dining, for family gatherings, for parties — and for 
those quiet moments of reminiscence. Your FREE 2-record set 
is our gift to you if you will preview for 10-days (without cost 
or obligation) the first release in The All-New LIVING MUSIC 
PROGRAM — The Best Music of “The Nostalgic Thirties!” 


Some of the new releases 
planned for THE LIVING MUSIC PROGRAM! 



































THE LIVING MUSIC PROGRAM IS NEW AND DIFFERENT! 


Every two months The Living Music Program releases a 
brand-new, freshly recorded two-record Treasury. You enjoy 
each release in your own home FREE for 10 days, then, if you 
wish, you may return the Treasury and owe nothing. But best 
of all: decide to keep any release, and send just $4.95 (plus 
postage-handling cost) in full payment! Of course, you may 
cancel your membership at anytime without further obligation! 
You may accept as few or as many LIVING MUSIC PROGRAM 
releases aS you wish. And you build a complete, matched 
library of the world’s most beautiful music! Deluxe two-record 
sets of The Living Music Program quality might sell in the 
finest record stores for aS much as $11.90 — members pay 
only $4.95! But — decide for yourself . .. and accept the 
superb two-record Treasury, of the memorable music from 
“The Golden Twenties” as our FREE gift. 


MAIL POSTAGE-PAID CARD TO ENTER SWEEPSTAKES! 





THE LONGINES SYMPHONETTE 


LIVING MUSIC PROGRAM 
Symphonette Square « Larchmont, N.Y.10538 
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“THE NOSTALGIC THIRTIES’ * ‘BROADWAY'S MILLION DOLLAR 
MELODIES" * SHOWBOAT"'* ‘INTERNATIONAL HIT PARADE” 
“THE SYMPHONETTE GOES ‘POPS' ” 


(0 CHECK HERE FOR STEREO — Only 50¢ additional 
for the deluxe, two-record Stereo Edition. 


YES—send me my FREE two-record 
Treasury and reserve a charter mem- 
bership in The Living Music Program. 
Also send release #1, ‘‘The Best Mu- 
sic of THE NOSTALGIC THIRTIES” to Name 











* Song of Love 
* Honey 


Nothing to Buy — Just mail the postage-paid card 
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valuable prize in the all-new million-dollar plus TIES’ and owe nothing...or send | Address- 
sweepstakes! just $4.95 (plus modest postage-han- 
dling cost). | keep the FREE two-record ZIP or 
EEPSTAKES WORKS . . . The Longines Symphonette has official Lucky Number Card, and must be checked YES or NO. “GOLDEN TWENTIES” Treasury in any | City _State _Zone 


event. Thereafter, | will receive a new 
two-record Treasury every two months 
to hear FREE for 10 days. | may cancel 
membership at anytime. 


Mail your entry to the Longines Symphonette by midnight 
December 28, 1965 (must be received by January 5, 1966). This 
Sweepstakes is subject to all Federal, state and local regula- 
tions. If you are a prize winner you will be notified by mail. 
A list of major prize winners will be sent upon request if you 
send a self-addressed, stamped envelope. | 


the described gifts for holders of lucky numbers, 
by electronic computers under the direction of the D. 
Corporation. Each Lucky Number Coupon submitted 
checked against the official list of winning numbers 
2S Of Longines Symphonette and its affiliates, or of 
azine shall not be eligible. Your entry must be on the 


NOTE: No one else has the Lucky Number on the card 
attached. Mail it today to enter Sweepstakes. Use 
coupon to order additional memberships. 
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ONE -A- DAY 


BaAANO 


Vitamins 
PLUS IRON j; 
¥ 





Kor women in the menstrual years 


During the menstrual years, women normally need 50% 
more iron every day than men. 

Are you getting sufficient iron in your meals? If not, you 
need special protection against Dietary Iron Shortage. 

Now you can get that protection with new ONE-A-DAY 
(Brand) Multiple Vitamins Plus Iron—a companion product 
to famous ONE-A-DAY Multiple Vitamins. 

Iron is an essential nutrient—a necessary part of good 
health. ONE-A-DAY Multiple Vitamins Plus Iron provides 
100% of the Recommended Dietary Allowance of iron for 
women, plus all the vitamins you normally need to take. 

Look for the new yellow tablets with the familiar 
ONE-A-DAY name. 


Miles Products, Division of Miles Laboratories, Inc. 


CAN THIS MARRIAGE BE SAVED? 


continued 


“Bills pour in with every mail delivery. 
Ben can’t pay them, and jumps on me for 
running them up. I have repeatedly of- 
fered to take a temporary job—I can eas- 
ily get commercial-art assignments— but 
he sneers at my desire to be helpful and 
also enjoy the challenge of a part-time ca- 
reer. Hesays I could find plenty of stimu- 
lation learning how to keep a tidy house 
and balance a checkbook. He pokes 
around the shelves and cabinets in my 
kitchen and rearranges pots and pans un- 
til I go crazy. It takes me forever to locate 
anything. He tells me I spend too much 
on condiments and spices, but when I 
cut down on seasoning, he complains the 
food has no taste. He is so unpleasant 
about my weight—no matter how little 
I eat I just can’t lose—that whenever he 
has supper with us I drink one measly 
glass of skim milk and eat nothing. I’m 
so hungry I can’t sleep, but Ben tells 
everybody I lack the gumption to diet. 

“He objects to my spending money on 
art supplies, although art is the breath 
of life to me, and I am determined our 
youngsters shall appreciate cultural 
values. Not long ago Ben got into the 
closet where I store my paints, chalks 
and canvas, and on the pretext of tidy- 
ing the shelves he dumped half my 
things in the trash. I cried myself into a 
migraine headache that lasted a week. 

“Last Christmas my mother, who be- 
lieves in encouraging creative interests, 
had those shelves built to my specifica- 
tions for my personal use and she gave 
professional drawing pads and easels to 
the children. Ben objected angrily to her 
generosity. Every Wednesday Mother 
drives over with her cleaning woman, 
spends the afternoon and lends a hand 
in the never-ending housework. Wednes- 
day is the only time our house is ever 
clean enough to satisfy Ben, but he 
hates to have my mother come. 

“He says Mother is bossy, which is 
quite true (she sometimes gets on my 
nerves), but I’m sure the chief reason he 
dislikes her is because she opposed our 
marriage in the beginning and wanted 
me to finish art school. She long ago de- 
cided Ben was the right husband for me 
and a fine son-in-law. Nowadays she 
takes his side in most of our quarrels, 
and she has plainly said she won’t sub- 
sidize me through a divorce. ‘‘Neverthe- 
less, unless there is a drastic improvement 
in our marriage, I am very much afraid 
Ben and I may wind up in court.” 


I shouldn’t have married a girl with 
Amy’s background,” said Ben, a slightly 
built but muscular man of 36, with a 
stubborn jaw and steady gray eyes. “‘Her 
father, who died shortly before I met 
her, was a big-shot real-estate specula- 
tor, a wheeler-dealer frequently on the 
verge of bankruptcy, but sometimes 
making $15,000 or $20,000 in a single 
operation. He left a pile of insurance, a 
good bit of which my mother-in-law has 
spent to buy stuff for Amy and our 
kids—things they don’t need and I don’t 
want them to have. 

“I grew up dirt poor; as the only son 
and oldest in a family of five, I was 
reared to work, discipline, responsibility. 
My dad, who has always been an in- 
spiration to me, took great pride in my 
dependability and during my boyhood 
treated me as his confidant and equal. 

“At the age of eighteen I joined the 
Army, partly because I had my eye 
on the G.I. education benefits. When 


Amy and I met, I had finished my Army 
stint and was a college sophomore, skin- 
ning by on seventy-five dollars a month 
from Uncle Sam. For quite a while I as- 
sumed her circumstances were as modest 
as mine. She was working part time in an 
off-campus stationery and variety store 
(she took the job, as I later learned, 
mainly to escape her mother’s domina- 
tion) the afternoon I first saw her. It 
happened to be my twenty-fifth birth- 
day, and I was blue and haunted by the 
feeling I was missing out on life. 
“Most of my classmates were con- 
siderably younger. Many were mar. 
ried—my father was married at nine 
teen—but I had no girl, no man friend 
nobody to bake a cake or wish me well 
I had worked and studied too hard fo! 
the luxury of companionship. The vari- 
ety store was holding a clearance sale 
and Amy was decorating the window: 
when I passed by. I went in. She was s¢ 
sweet and interested in hunting bargain: 
for me. She had such gaiety and warmth 
I invited her to celebrate my birthday 
with me. We ate at a ‘greasy spoon’— 
without candles, without wine, without 
ceremony—but before the end of thé 
cheap meal I knew I wanted to marry 
her. Maybe it was love on sight. Mayb 
Amy’s availability, combined with my 
sudden fear that I might find myself thi 
middle-aged father of young children 
prompted my on-the-spot decision. 


Aten: I proposed to her a mont 
later. Her mother kicked up a fuss, ae 
cused me of being a fortune hunter, bu 
withdrew the charge when I refused t 
marry Amy unless she promised to sto] 
accepting money from home. Amy no 
only made the promise; she agreed t 
get a full-time job so she could carry he 
share of the financial load until I com 
pleted my education. I was convincec 
she would be an ideal wife. 

“Until I was bitten by the marryin; 
bug at twenty-five, I was strictly ; 
loner. As a kid I lacked the qualities 
the athletic ability, the gabbiness, tha 
attract friends, but I didn’t particular; 
object to my unpopularity. My fathe 
always assured me I had more brain 
and drive than any of my fun-lovin; 
contemporaries, and, backed by a solic 
education, was bound to climb high. — 
was a ‘greasy grind’ and a straight-/ 
student through high school, and eve 
after I went in the Army I continued t 
read and imprové my mind and leav 
the dating to the other guys. 

“When Amy and I got married it 
June, ten years ago, I was as duml 
about sex as she was. We had no troubl: 
in that department during our honey 
moon, but we had almost every othe 
kind of trouble you can mention. 

“Naturally, I expected Amy to fix m 
breakfast before I reported to an eigh 
o’clock class and she went to her job 
She expected me to bring a tray to he 
in bed, as her mother had always done 
I dragged her to the stove, started t 
shave, but then had to put out a blazin; 
grease fire. All four of my sisters knev 
how to cook at seven or eight, but a 
nineteen my bride had never fried a1 
egg. Eventually I rushed off to class un 
shaved and gnawing a slice of bread. 

“After trial and effort, sweat anc 
tears, I finally taught Amy to bea pretty 
fair cook. I have never been able t 
teach her how to live on a budget, fil 
out her check stubs, count calories o 
follow any type of routine. She doesn’ 
wash the children’s clothes until every 
thing they own (continued 


Your own private meat market...courtesy of Westinghouse 


ike market-fresh meat—unfrozen, full of flavor 
and ready to cook? Then you'll want the new 
estinghouse Slim Wall Refrigerator. ..equippec 
ith its own handy Meat Keeper. 
It’s not just a meat pan, but a unique 
torage unit. Specially controlled c a 
tantly circulates around it to keep 


drying out. So meat stays market-fresh for 7 days 
without freezing. Holds enough to feed a family 
of 5 for a week without going near a market. 

And the thinner walls of the 18 cubic foot 
Slim Wall give you loads of extra room... Has al- 
most one third more food capacity than the same 
size refrigerator without slim walls. Then there 


You can be sure if it’s Westinghouse 





are new half shelves that arrange dozens of con- 
venient ways. A big capacity freezer that rolls 
out to you. Frost-Free from floor to ceiling, too 

So be sure to visit your Westinghouse dealer. 
He now has new Slim Wall Refrigerators with 
freezers at the top...freezers at the bottom... 
and meat markets in-between 


CAN THIS MARRIAGE BE SAVED? 


continued 


is dirty. I telephone several times a day 
from work to remind her to change 
Sally’s diapers, but the poor little tyke’s 
bottom is usually as crimson as a South 
Dakota sunset from being wet so much. 
Both kids wear coats that need buttons, 
shoes that need polish. 

“Amy is artistically talented, has a 
dandy color sense and can redecorate 
and make a room look fine if she’s in the 
mood, but the messed-up closet where 
she stores her paints and other supplies 
defies description. I’ve drawn up dozens 
of plans to bring order to our kitchen 
cabinets, but she still puts sugar in the 
flour container, and just yesterday I 
discovered our flour container was full 
of tulip bulbs. Not long ago I tried to 
demonstrate to her the best way to wax 
our floors, a task she loathes. She threw 
the waxer at me, broke the motor, and 
the machine is now in the repair shop. 

“Because Amy dropped out of art 
school and held a full-time job until I 
got my master’s degree, she is under the 
delusion she subsidized my education. 
The major portion of her earnings went 
on her back, along with additional 
money contributed by my mother-in- 
law. Amy broke her promise to forgo 
material handouts almost immediately, 
but it was several years before I knew 
it. She complains of her mother’s bossi- 
ness, but clings to her dependence. I'm 
certain she would be a more effective 
housekeeper if she received less assist- 
ance from that quarter, 


eta my marriage I was never in 
debt. Not once. Our medical bills are 
appalling. Amy runs to doctors at the 
slightest excuse and then is very likely to 
ignore their high-priced advice. She was 
in tip-top health during both of her 
pregnancies, because she wanted to start 
a family as much as I did; consequently, 
she accepted her doctor's advice, sub- 
mitted to a rigid medical regimen and 
stayed on a careful diet. 

“She scorns my advice, She gained 
weight enormously while carrying Sally, 
and she hasn't lost an ounce since our 
baby’s birth. Today she is forty pounds 
overweight, according to her own doe- 
tors, and is sick and headachy half the 
time, Amy has a tricky thyroid, but in 
my opinion many of her ailments are psy- 
chosomatic, or else are due to overeat- 
ing. She seems to think she is dieting 
because she starves herself at meals 
when I’m there to keep track. She may 
kid her women friends, but she can’t 
kid me. I know darn well she stuffs her- 
self and the children with goodies when- 
ever I’m not around to check on her 
calorie intake. I can tell from the size 
of her waistline and our grocery bills. 
We patronize stores we can’t afford be- 
cause they offer charge accounts. 

“T have myself to blame for a sub- 
stantial portion of my debts and finan- 
cial difficulties, much as I hate to admit 
it. I got a big advance in salary at about 
the time Billy was born; that combina- 
tion of happy events gave me a ease of 
swelled head and galloping euphoria. 
Everything seemed possible. I wanted 
to provide Amy and my first son with 
the kind of home she had grown up in. 
As a result I bought a house beyond my 
means. The $375 monthly payments are 

iy out of line with my present income, 

id from an economic viewpoint it 

‘obably would be a sound idea for me 

put the place on the market. 


“But our home, complete with garden 
and swimming pool, means far more to 
me than it does to her, which seems odd 
since she was reared to luxury. Our 
home means something to me that 
strikes Amy as incomprehensible and 
even childish, which may explain why 
her consistent neglect of her house- 
keeping is so hard for me to bear. If I 
had to sell the place and lower my fam- 
ily’s standard of living at this stage of 
my career, I would be bitter. I would 
feel that the long, tough years I put into 
acquiring my education and marketable 
skills were wasted. I took my present 
job not only because I believed in the 
job and in Frank but also to justify my 
two degrees. For the sake of my self- 
respect, I need to score financially. 

“Right now I'm on my way to the top. 
I'm convinced of it. Amy isn't. All she 
sees is the fact I accepted a temporary 
cut in salary. She doesn’t see that in ex- 
change I received the opportunity of a 
lifetime, the kind of opportunity that 
men without capital very seldom get. 
In a few more months, as soon as my 
partner and I cinch a contract that is 
now in the works, we expect our com- 
pany to go public and put out a stock 
issue. I can then exercise my options 
and likely become a rich man. 

“Even more important is the training 
and the experience I'm gaining. Amy 
just can't grasp the potentialities of my 
position, where I’m a full working part- 
ner on the executive level, as compared 
with the lack of potentialities in the job 
I held with an old-line company where I 
was Mr. Nobody plugging along with 
the crowd, with no chance ever to rise 
and be in on executive decisions. Amy 
has a mania for security. I just can’t 
understand it; as a girl she saw her 
father take business risks, gamble and 
win again and again. Yet almost daily 
she begs me to leave Frank in the lurch, 
allow sixteen months of grinding effort 
to collapse, and return to my previous 
employers and doldrum land. 

“It is plain she wants lots of money 
to spend, but she also wants to tell me 
how to earn it. Her lack of faith in my 
breadwinning ability is obvious and 
very painful, just as her refusal to bear 
other children is painful. I know she 
nurses secret dread that any day the 
four of us may be applying for welfare, 
that the expense Of a third child might 
be the cracking point for me. That kind 
of thinking is hard on a man’s pride. 

“IT wish Amy would stop downgrad- 
ing my talent and capabilities and be- 
come a better wife to me, a better house- 
keeper, a better mother to our children. 
But I don’t propose for one minute to let 
her have a divorce.”’ 


Nose were two dictators in this 
family,’’ the counselor said. ‘““Both Amy 
and Ben interfered outrageously in the 
other person’s area of responsibility. 

“Amy told Ben exactly how to run 
his business and operate effectively as 
family breadwinner. Ben told Amy how 
to cook and clean, how to diet, when to 
wash the children’s clothes and change 
little Sally’s diapers, how to conduct 
herself as a mother. The result was frus- 
tration for both and endless quarreling. 
Every conversation between them almost 
immediately led toa heated, bruising dis- 
pute as each defended his own way of 
doing things and attacked the other’s 
way. Amy’s freely expressed doubts of 
Ben’s ability to succeed in his partner- 
ship, her pleas that he run back to the 
shelter of his previous job, where he had 


earned a larger salary but still had earned 
less than the family spent, dealt savage 
blows to his self-esteem, and naturally 
enraged him. 

“Her fearfulness at his taking any 
financial risks, a source of chagrin and 
astonishment to Ben, had an obvious 
origin that he overlooked. Her father’s 
speculations and financial ups and downs 
in her childhood had left Amy with ex- 
travagant tastes, along with a profound 
desire to be on the receiving end of 
steady paychecks. The enterprise Ben 
had launched with Frank, a considerably 
older man and, incidentally, the mem- 
ber of a wealthy, close-knit international 
clan, promised solid success. 

“However, in counseling with Amy, 
my main objective was to help her 
realize she had no right to press un- 
sought and unwelcome business advice 


MIDSUMMER 


By Marie de L. Welch 


Waking or asleep 

Now in the brief nights 

I see the lucid sky 
Flourished with meteorites. 


The truth that my wits know 
Is bright upon my eyes; 

The standing stars go slow; 
The star that falls flies 


on her husband. No wife has such a 
right. Amy’s unceasing advice, as she 
eventually perceived, was based not on 
knowledge but on fear, and hence was 
worthless to Ben as well as wounding 
to his ego. Since it was his responsibility 
to earn their livelihood, he was en- 
titled to proceed as he saw fit, to make 
all his business decisions independently 
if he so chose. As soon as Amy checked 
her flow of pleas, hints and unsound 
business notions, Ben naturally began 
to confide in her to a greater extent his 
hopes, and his worries, too. When this 
occurred and he proved he trusted her 
good sense by providing her with a mod- 
est but a regular household allowance, 
she became more understanding of his 
temperament and sympathetic with his 
ambitions and aims, better able to curb 
her spending for trivialities. 

“Perhaps Ben'sedetailed plans to or- 
ganize her kitchen, her cupboards and 
closets and all her daily chores were effi- 
cient and might have worked in his 
laboratory, but Amy wasn’t a scientist. 
None of his plans appealed to her. His 
complaints and his nagging in person 
and by telephone—Ben was inclined to 
be a male nag—were devastating to her 
vanity and destroyed her already wob- 
bly confidence in her ability to perform 
any domestic task adequately. 

““An only son and his parents’ favor- 
ite, Ben grew up in a shabby house, but 
a house kept spotlessly clean by his 
mother and four adoring sisters. No 
assistance was required from him. A 
perfectionist, spoiled by his womenfolk, 
Ben expected too much service and too 
much efficiency from an untrained nine- 
teen-year-old bride. Under the batter- 
ing of his criticisms, Amy lost ground 
steadily with the years, and later on, 
with the demands of two young children, 
she was swamped. There were times, she 
confessed to me, when she wandered 
around in the confusion and disorder 
of her house, moving from room to room 
as though hypnotized. 


“When Ben heard about Amy’s 
‘housewife’s daze’ and the past he 
played in it, he let up on his daily tele- 
phone calls of instruction and command. 
Quite soon—and this is not surprising — 
Billy appeared wearing a coat with all 
its buttons, and more often than not 
little Sally was dry. As for Amy herself, 
she slowly but steadily began to lose 
weight. Moreover, she now drinks her 
skim milk at lunch instead of playing 
the martyr and spoiling Ben’s appetit 





with abstinence at suppertime. 


"Tees: Amy and I analyzed her 
housekeeping problems. A creative per- 
son, she enjoyed what she considered the 
creative aspects of homemaking—ar- 
ranging flowers, experimenting with 
fancy cookery, turning out handsome 
draperies with inexpensive materials, 
upholstering a chair, designing a collage 
to amuse the children and decorate 
their playroom. She disliked ironing and 
vacuuming. But the tasks that out- 
ranked all others on her ‘most despised’ 
list were washing windows and waxing 
floors. Unhappily, as Amy dolefully in- 
formed me. theirspacious housecontained 
loads of glass and uncarpeted flooring. 

“‘Amy’s major failure as a housewife, 
as she described it, was ‘messiness’ in 
general, ‘messiness here, there and 
everywhere,’ Over-all untidiness, par- 
ticularly in an open-plan house, annoys 
most homecoming men. In order to 
cope, Amy established a late afternoon 
pick-up-for-daddy time, a practice that 
is effective in many households. Shortly | 
before Ben is expected to arrive, an . 
alarm clock rings; Amy promptly starts — 
both children on putting away their | 
scattered toys while she races around 
the living room collecting crumpled 
newspapers, straightening magazines, — 
emptying ashtrays, and so on. | 

“Ben appreciates walking into an un- | 
cluttered living room in the evening just | 
as he appreciates finding at least one 
freshly laundered shirt to wear each 
morning. If hard-pressed, Amy has been > 
known to was’) and iron one shirt. Ben 
reminds hims. . to voice and to demon-— 
strate his appreciation of his improved - 
lot in tangible ways. Several weeks ago 
Amy had a birthday. Her gift from Ben > 
was a paid-up one-year contract, stipu-_ 
lating that a professional cleaning man 
would come to their home once a month . 
to wax all floors and wash all windows. . 
The imaginative gift cost $20 a visit, 
and Amy swears that she preferred it to 
a diamond necklace. | 

““My last counseling session with Amy 
and Ben took place a month ago. It is _ 
too soon to say whether Ben and Frank 
will achieve the success they hope for. 
It is not too soon to say that Amy and 
Ben have made definite progress in al- 
lowing each other freedom and essential 
autonomy. 

“One small domestic assignment Amy 
set herself to insure Ben’s comfort is to 
see to it that his closet and his bureau 
drawers are neatly kept. She keeps other 
closet doors and bureau drawers tightly 
shut, and regards their contents and 
state of order as her own affair. Just the 
other night Ben conceded this point | 


to her. He opened her special closet, 
jumped as an avalanche of costumes for 
a kindergarten play gushed forth, then 
whirled around to sputter a protest. 

““Tf you don’t like it,’ said Amy 
crisply, ‘don’t look.’ 

“Ben nodded, stopped to replace the 
costumes, and both of them burst out 
laughing.” a 
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SWEEPSTAKES RULES: 1. Send your name and address together with the neckband from any 
bottle of Kraft Barbecue Sauce or the words ‘Kraft Barbecue Sauce” hand printed on a separate 
4” x 5” sheet of paper. Wisconsin and Missouri residents send name and address on a plain 
piece of paper. 


2. Enter as often as you like. Each entry must be mailed in a separate envelope. Mail entries 
to Kraft Barbecue Sauce Sweepstakes, P. 0. Box 5669, Chicago, Illinois 60677. 


3. Winners will be chosen by a random drawing conducted by an independent organization 


Kraft Barbecue Sauce 
doesn’t just sit there— 





MAIL TODAY—THIS IS YOUR 


(Or, if you wish, enter on a plain piece of paper, giving the 
information below.) 

Kraft Barbecue Sauce Sweepstakes 

P. O. Box 5669, Chicago, Illinois 60677 

Please enter me in the Sweepstakes. I enclose the neckband 


Se ES Ore 


and each will be awarded a coupon for $100 worth of meat. Only one winner per family. Winners 
will be notified approximately 30 days after close of the sweepstakes. 

4, Entries must be postmarked no later than July 31, 1965, and received no later than Aug. 7, 1965. 
5. If a winner has sent in with the winning entry a front label from any 28-ounce bottle of 
Regular or 18-ounce bottle of Hot Kraft Barbecue Sauce (or the words “Kraft Barbecue Sauce”’ 
hand printed on a separate 4” x 5” sheet of paper), a bonus coupon for an extra $25.00 worth 
of meat will be awarded. 











ear’s Suppl 
of Barbecues . 
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Have a delicious 
barbecue every week 
for 52 weeks on us! 


<a T-BONE 
STEAKS! 
CHICKENS! 
ROASTS! 
HAMBURGER! 





Just write your name and address and 
mail them in with the proper proof of 
purchase or substitute as described in the 
rules. If you win you'll receive coupons 
for $100 worth of meat at your food store. 


Of course, you always win great flavor 
with Kraft Barbecue Sauce. This is the 
one that’s made with 19 herbs and spices. 
Take home Kraft Barbecue Sauce —Reg- 
ular, Hot or Hickory Smoke flavored. 


P.S. Big Bonus! Send along label from 
any 28-0z. bottle of Regular or 18-oz. bottle 
of Hot Kraft Barbecue Sauce or a plain 
piece of paper with the words ‘“‘Kraft Bar- 
becue Sauce”’ on it. If you win, you’ll receive 
coupons good for an extra $25 worth of meat! 





6. Void outside the U. S. and wherever prohibited, taxed or restricted by Federal, State or 
local laws or regulations. Employees of Kraft Foods, its advertising agencies, the independent 
drawing organization and their immediate families are not eligible. State, Federal or other 
taxes applicable to prizes will be the sole responsibility of the winners. 


7. Correspondence regarding decisions cannot be entered into. For a list of winners send a 
self-addressed, stamped envelope to Kraft Barbecue Sauce, Winners List, P. 0. Box KK, Chicago, 
Illinois 60677. 
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from any bottle of Kraft Barbecue Sauce (or the words 
“Kraft Barbecue Sauce”’ printed on a separate 4” x 5” sheet des " Look 32 times at Clairol Creme Toner’s collec- 
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GASP! WHEW! The Phantom and 


three comic-strip pals are 


back on giant (32x52-in.) posters 


(for fun, to hang on a wall). 


Besides the Phantom, there’s 
Mandrake the Magician, Prince 
Valiant, Flash Gordon. By Pop 
Art Portraits, The Bookcase, 


651 Lex. Ave., N.Y. 22, N.Y. 


Each $1.98 plus 30c postage. 
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We patronize stores we can’t afford be- 
cause they offer charge accounts. 

“T have myself to blame for a sub- 
stantial portion of my debts and finan- 
cial difficulties, much as I hate to admit 
it. I got a big advance in salary at about 
the time Billy was born; that combina- 
tion of happy events gave me a case of 
swelled head and galloping euphoria. 
Everything seemed possible. I wanted 
to provide Amy and my first son with 
the kind of home she had grown up in. 
As a result I bought a house beyond my 
neans. The $375 monthly payments are 

y out of line with my present income, 
viewpoint it 
probably would be a sound idea for me 

put the place on the market. 


and from an economic 
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his business and 
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to cook and clean, 
wash the children 
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tration for both a 
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Besides surfing and folk singing on 
the sand, the biggest beach excitement 
this year is definitely the bikini. 

Our special favorite is a modified 
version in dotted swiss. It’s bare— 
but not too bare; comes with its 

own modest—but not too modest— 
fishnet/dotted-swiss sunslip. By 
Wipette. Bright pink, green, yellow, 
blue. All three for $18. At 
Bonwit Teller, New York. 
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At Home with Pearl Buck 





I remember the day, the very hour, when 
at last I felt myself at home in America, the 
land of my birth and my ancestors. It was 
a summer’s day here in Pennsylvania, the 
children had clamored to have the flag 
flown. It was no holiday, just an ordinary 
day, and I considered their impulse unrea- 
sonable. We had been swimming and were 
lying on the grass, soaking up the sun, four 
small children, an older daughter, their 
father and I. 

“‘Let’s put up our flag,’’ a small son said. 

Up they jumped, the four of them in 
their wet swimsuits, and in a moment they 
were back, clutching the folded flag. 

“Oh, why "| began, and stopped. 

That morning, that self-same day, news 
had come that the Communists had seized 
the Chinese city that had been my home 
for so many years. No one could know whit 
such news meant to me, not even the one 
most loved. For how explain the gardens I 
had tended and loved, the lovely old brick 
house where I had lived deeply, where 
friends and students had visited, the moon- 
lit lawns where we sat on hot summer 
nights listening to the two-stringed Chinese 
violin in the house next door? 

There was nothing I could do, and I had 
remained silent through the long after- 
noon. My cotintry, my house, even my fam- 
ily was suddenly alien to me, my second 
and happy marriage, our children adopted 
together—how had I come to this place 
and how could I possibly belong here? 

And over this inner confusion my son’s 
voice had suddenly made its demand. 

“Let’s put up our flag!”’ 

We put it up, and I remember I stood 
there looking at the flag with strange new 
feelings. There had been other days when I 
had rejoiced to see it. In Asia I never saw 
our flag flying over an American embassy 
or consulate without a surge of pride. I be- 
longed to it and it to me. In Peking and 











Delhi, in Saigon and Pnompenh, in Dja- 
karta, Manila, Hong Kong and Tokyo, I 
had seen the flag and had felt the beat of 
my recognizing heart. And shall I ever for- 
get the night when we fled for our lives, we 
who were white, and I saw our flag flying 
from the American ship that had come to 
save us? I do not forget. But never was its 
message so clear as that moment when my 
little American children put up our flag for 
no reason at all on that day when I know I 
was finally cut off from all that I had 
known before. 

But, how could the children know that ? 
They watched for an instant while the wind 
caught the flag into ripples, and then they 
were diving into the pool again with their 
usual screams of delight. And I stood there 
for a moment in silence, my husband, half- 
curious, beside me. 

“What is it?” he asked. 

How could I tell anyone? It was a step I 
must take quite by myself. I must, unaided, 
leave the China I had known and loved, 
and come home to my own country, heart 
and mind. I took the step at that instant. 

“T am glad I live here,” I said. 

The words were too simple to deceive 
him. “Haven't you been glad before?” he 
asked. 

“Yes, but now I know it,” I said. 

The next moment we, too, were back in 
the pool, and I have not told the story un- 
til today, when I write it down—for my 
husband, my children? No, I think for 
myself. 

Since that morning 25 years ago the pine 
seedlings have grown into a forest, and the 
children are married, with children of their 
own. And this morning, here in my own, 
country, where my roots now go so deep, I 
can look back and wonder how it came 
about that my heart, once so sharply di- 
vided, finally left Asia and came home. 

Now that I look back, I know that the 
change was not abrupt. No change in hu- 
man history is abrupt. I should have been 
prepared, I should have understood that 
the China I had known was herself in the 
throes of violent change. For my scholar 
father taught me to comprehend the pres- 
ent through knowing the pages of the past. 

With the end of the Manchu dynasty, 
we lived—during my own growing years— 
in our province of Kiangsu under one war- 
lord after another, waiting for the victor. 
When Russia’s successful new Communist 
regime offered help and it was accepted by 
the dominant Chinese revolutionaries, I 
knew that one day I must leave China. 

The day the Chinese Communist armies 
came marching into our city, the placental 
cord was cut between China and myself. I 
knew myself American. For on that day I 
saw Americans killed, and American houses 


were looted and burned. I had no home in 
China after that. 

The telephone rings. I answer and hear 
my young married daughter’s voice. She 
lives across the brook, and it is time for our 
daily talk. 

“What are you writing ?’’ she asks. 

“TI am writing about how I left China 
and came here to Pennsylvania to live 
happily ever after,” I tell her. 

“Do you think you would ever have 
gone back? Not to this China, but to the 
old one—to your China?” 

She has never asked me this question. I 
examine my heart before I speak, and sud- 
denly I know. I want never to live any- 
where except in my own country, in this 
beautiful state of my choice, with its va- 
riety of wealth and poverty, mountain and 
plain, farm and industry, village and city, 
with its tradition of religious freedom and 
belief in the brotherhood of man, a belief 
so often violated and yet always inviolate. 

“No, not even to my China,” I tell my 
child. ; 

It is true. Visit? Yes, I love the people. 
Live? No. My home is here on this hillside, 
in this big old house with its crannies and 
corners, its steps up and steps down, 4ts 
crazy cellars and attics, its many windows 
looking in all four directions. Here now are 
my real roots. 

Yes, at first they were shallow roots, 
their limits reaching not far beyond my 
immediate neighborhood. It takes time to 
sever one’s self from one’s past. Memories 
cling in the mind, and voices echo in the 
heart; the green valleys of my Chinese 
childhood, the fragrance of the tiny blos- 
som known as Kuei Hua, like no other 
fragrance in the world. There are times 
when I see as clearly as though I had never 
left, a Chinese courtyard on a peaceful af- 
ternoon, the women sitting in the sun em- 
broidering, and the children playing by the 
goldfish pool. 

The rain is falling softly. From my big 
window today, I see the pine forest glisten- 
ing wet. Rain is good for the rose beds, too; 
a few more days and the buds will begin to 
swell. In this same way the quiet rain once 
fell upon my Chinese garden, and the scent 
of gardenias infused the air. I wonder if 
those gardenias still bloom, and if Chinese 
women still pluck the starry flowers and 
thrust them in their hair as I once did. And 
now, on the other side of the world, I put 
down my pen. I will cut my roses and put 
them in a silver bowl and set it on the din- 
ing table. And then I will go outside to my 
husband and suggest that we put up the 
flag today. 

“For what?” he will ask. 

And I will answer, ‘‘For me. Because I’m 
finally free.” - a 
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Get 200 Dividend Coupons 


FREE! 


Good for hundreds of free gifts from new Galaxy, and from Alpine Cigarettes. 


Mail to: Dividend Coupon Catalog, Dept. G-2 
Box 1111, Dayton, Ohio 


Please send my free 200-Coupon Certificate* plus an illustrated Dividend Coupon 
Gift Catalog today. 


*Yours to apply on any gift you select when accompanied by a like number of regular Dividend 
Coupons. Limit: one certificate per person. Offer expires December 31, 1965. 
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MANY GIFTS IN THE CATALOG REQUIRE 
LESS THAN 300 COUPONS 


You get a dividend in flavor and free gifts, t00! New Galaxy gives you the flavor of 
pedigreed tobaccos through a charcoal tip . . . Alpine gives you brisk and bracing menthol 
flavor. Now both these great-tasting cigarettes have Dividend Coupons: Choose from 
fun gifts, exotic gifts, over 500 gifts from puppies to percolators. Mail the coupon 
above — get a fast start toward free gifts! 


Galaxy gives you a charcoal tip .. . Alpine gives you brisk menthol flavor, Both 
give you Dividend Coupons—one on each pack . . . 4 extra in the carton. 
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until they get to your headache. 


liever as two aspirin. 
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| Medicine 


Today~ 





BY PHYLLIS WRIGHT, m.D., WITH VICTOR COHN 
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wetter, you may be encouraged 
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ONE OF THE THINGS that is 





iaranteed to get my day off toa 
et ashing start is to read in 
the morning newspaper about a 
father and mother herding all 


eir children into the local doc- 
tor’s office to have their tonsils 
and adenoids removed in a whole- 
sale attempt to cut down on colds 
and infections. Fortunately this 
situation is not as common as it 
was 20 years ago, but the fact is 
that 300,000 ““T&A’s”’ (as they’re 
called on the operating schedule 
are still performed annually. Many 
of them are not only unnecessary 
but also potentially dangerous 
because tonsils may play a vital 
role in enabling children to with- 
stand disease throughout life. 
Recently, in fact, one of the 
country’s leading immunologists, 
Dr. Robert Good of the Univer- 
sity of Minnesota, reported that 
removal of the tonsils may cripple 
a child’s immunological capacity, 


his ability to produce disease- 
fighting antibodies. Dr. Good 
proved that an organ called the 
bursa of Fabricius is crucial to the 
disease-fighting development of 


-kens. Our tonsils or other so- 





called lymphoid tissue seem to 
the same role. Dr. Good 
maintains (and his views are 





shared by many other pediatri- 
clans) we should remove tonsils 
and adenoids only in the case of 
the swollen ade- 
noils cause obstructive middle- 





cancer or when 
ea, infections leading to hearing 
loss. Other leading physicians 
would add to this list the chroni- 
ally swollen tonsils that block 
reathing and swallowing and 
some continually infected tonsils 
hat fail to respond to antibiotics 

But before you decide on a 

yutine T & A”’ you will want to 
consider this: The removal of ton- 
sils and adenoids usually does not 
cut down on respiratory problems 
Most children continue to get 
sore throats and runny noses. 
They just don’t get sore tonsils 
anymore. Next, operating in the 


region ol 


the child’s airway re- 
lires skilled anesthesia, careful 


surgery and close observation dur- 


ng the recovery period. It is not 
a “‘minor’’ operation. I would 
rather see one of my children 


being wheeled off for an uncom- 
plicated appendectomy. Thirdly, 
f you and your child can muddle 

rough the nursery school and 
kindergarten—first grade years 
without panicking (years in which 


the average small child has one 





infection a month, ac- 


respiratory 
cording to one authority), the 
tonsils and adenoids will begin 
to shrink down of their own ac- 


cord and cause less trouble. 


EXPECTING TWINS? Dr. Robert 
3arter of George Washington 
University recommends that you 
stay in bed. In a 10-year study of 
multiple pregnancies he found 
that only 15 percent of women 
put to bed from the 20th week 
delivered prematurely; this com- 
pared with a 50- to 70-percent 
prematurity rate in women who 
were not put on bed rest. Very 
small premature babies run the 
risk of developing cerebral palsy 
and mental retardation as well 
as respiratory problems; even 
healthy preemies can be a big fi- 
nancial burden (they may require 
weeks of specialized nursery care 
at $20 a day). With the possibility 
of preventing these problems, 
four months in bed won’t seem 
such a hardship, says Dr. Barter. 
The treatment, he feels, is suc- 
cessful because bed rest negates 
the effects of gravity on the overly 
enlarged uterus. f= 
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‘Flavor from a bouquet of spices! 


It takes a gentle blend of sweet- 
smelling spices to create America’s 
favorite taste in salad dressing. 
And Miracle Whip is so rich, so 
creamy, so fluffy and perky, too! 
Try itin-this . . 


Ring-a-ling Potato Salad 


6 c. sliced cooked potatoes 
1 unpeeled cucumber, sliced 
1 ¢. sliced stuffed olives 


2 tbsp. chopped onion 
, tsp. salt 
sp. seasoned salt 
Dash of pepper 
34 ce. Miracle Whip Salad 
Dressing 

Lettuce 
Red onion rings 
Tender ’taters blend with the 
intriguing flavor of Miracle Whip 
for a great new taste. Easy does it! 


Just combine potatoes, cucumber, 
olives, onion and seasonings. 
Add creamy Miracle Whip. Toss 
lightly. Serve in lettuce-lined 
bowl; garnish with onion rings 
Deliciously distinctive! 


The best of TV on Thursday nights! 
Kraft Suspense Theatre on NBC 
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Unwelcome Invitation 


Q: When I am invited by an acquaint- 
ance to a luncheon and decline (not want- 
ing to further the acquaintanceship), am I 
obligated to return the invitation? 


A: It is not necessary to return an invi- 
tation you have refused. Your acquaint- 
ance, if she tenders another invitation and 
is again refused, should take the hint. The 
next move, if any, should come from the 
person who was invited. 


Calling Cards 


Q: I am a recent graduate from high 
school and I have cards engraved with my 
name. My friends and I wonder if it is cor- 
rect to enclose these cards with gifts. My 
mother says it is perfectly proper. 


A: Your mother is right. Calling cards 
may be used as gift enclosures, to announce 
yourself at job interviews, to issue informal 
invitations or to reply to them, and to send 
a few words of thanks. The most modern 
cards, which include the address, are very 
useful in traveling. How much better to 
have a card handy to give a foreigner who 
offers you his card than to have to scramble 
around for a pen and a scrap of paper! 


Corn on the Cob 


Q: What is the proper way to eat corn on 
the cob? At a dinner party recently I no- 





Miss Vanderbilt welcomes questions from readers, 
to be answered in this column as space permits. 
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ticed that some guests were breaking the 
corn in half with both hands, and this looked 
very awkward to me. 


A: Corn should come in from the kitchen 
broken in half if the ears are very long, and 
served with or without holders. (Since the 
corn sometimes slips, I prefer to do without 
the holders.) 

It is not incorrect for a person to 
break an ear of corn in half. He should then 
butter it, two or three rows at a time. 


Business Telephone 


Q: Our home telephone is also used for 
business calls. When my husband’s boss 
called recently, I didn’t recognize his voice 
immediately, and asked, “‘Who is calling, 
please ?”’ He was offended and told me that 
I was being rude. I am upset at the thought 
of being rude to anyone, but when other 
business associates or clients call, they 
either identify themselves right away or do 
so without hesitation when I ask. Am I 
wrong in asking who is calling? 


A: A caller, of course, should identify 
himself without having to be asked. In act- 
ing as your husband’s secretary, you made 
no error in saying, ‘“Who is calling, please ?”’ 
But since your husband’s boss seems to be 
supersensitive, you should do your best to 
recognize his voice and put your husband 
on immediately without asking the caller 
to identify himself. 


Foreign Accents 


Q: I am an American citizen now, but I 
came originally from Germany and also 
lived many years in Italy. Often people I 
meet say, “Oh, what a nice accent you 
have.” It annoys me to realize that these 
people are more interested in the way I 
speak than in what I have to say. How can 
I improve my accent? 


A: Any good speech teacher concentrates 
on accent correction. If you have traveled 
much in this country, you have probably 
noticed that radio and television announc- 
ers almost all sound alike—the regional 
differences in their speech have been erased. 
But I find accents fascinating, and would 
not like to see them vanish entirely. If 


someone comments on your speech, a sim- 
ple “thank you”’ is the best response. 


Friends of Friends 


Q: I would like to know how to handle a 
social problem that is becoming more fre- 
quent, now that people travel so exten- 
sively. A telephone call at about 6 P.M. 
announces the arrival in town of friends or 
relatives of an out-of-town friend. Obvi- 
ously they are at loose ends and hoping for 
an invitation to dinner. Am I obliged to 
entertain them? 


A: Of course, you should always sound 
cordial for the sake of the friends who have 
given these people your name. But it is 
certainly not necessary for you to change 
your own plans in order to entertain last- 
minute callers. You might suggest a restau- 
rant they would enjoy, regret the fact that 
a previous engagement prevents you from 
seeing them, and ask them to let you know 
when they will return so that you can plan 
to entertain them at that time. 


Builder's Party 


Q: We are currently building a new home. 
Does the custom still exist of treating the 
workmen to a party after the outside of the 
house is erected? 


A: Such a party, called ‘bushing the 
roof,” is usually given today by the builder 
himself. The owners of the house do not 
attend, but may offer to provide a case of 
beer, or cheese, cold cuts and bread. 


Name Tags 


Q: At conventions, should name tags be 
worn on the left or the right side of the 
coat lapels? 


A: Men always wear the badge on the left 
breast pocket. A woman usually wears hers 
on the right side, as she would a corsage, 
but it is permissible to wear it on the left 
if this looks better with her costume. 


A new illustrated booklet, ““Amy Vanderbilt’s 
Office Etiquette,” is now available to Ladies’ 
Home Journal readers. Please send 25 cents in 
coin to P.O. Box 1155, Weston, Connecticut. 
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lre women suffering from isolationism of the heart? A deeply disturbing Journal survey 





Murder in Alabama 


American wives 


think Viola Liuzzo should 
have stayed home 


On the night of March 25, 1965, Mrs. Viola 
Gregg Liuzzo, age 39, white, was murdered 
on U. S. Highway 80 in Alabama. She had 
left her home, husband and five young chil- 
dren in Detroit, Mich., to join a civil-rights 
protest march from Selma to Montgomery. 
Outrage rippled across the nation. President 
Johnson went on television to voice his anger. 
Michigan’s Governor Romney spoke for the 
public conscience: ““This shocking murder can 





Viola Liuzzo: Was her cause worthwhile ? 


stand for us all as an ironic symbol for the 
need to battle for the cause for which she 
died—and to ultimately insure that her death 
was not in vain.” 

A few weeks later, a group of 18 young 
white housewives gathered for a club meeting 
in the living room of a middle-class develop- 
ment home in the suburb of a medium-sized 


Northern city to discuss the same Viola 


Liuzzo, a woman none of them had ever met, 
the first white woman to die fighting for the 
cause of Negro civil rights. 

“She was wrong in leaving her home and 
going down there and meddling into some- 
thing,’’ said one. “I feel sorry for what hap- 
pened. It was a shame, but I feel she should 
have stayed home and minded her own 
business.”’ 

Another reflected: “In her mind she prob- 
ably did exactly what she felt was right. But 
how could she do it, knowing the situation, 
and knowing there was a chance of her not 
coming back, with children at home?” 

A third club member agreed: ‘She had no 
right being down there, whatever her feelings 
were. It wasn’t her situation. If it were some- 
thing that happened in Detroit, then yes.” 

The group had been called together by the 
Ladies’ Home Journal to discuss a question 
raised by the startling results of a national 
survey (see box). It was a question that 
transcends even the appalling fate of Mrs. 
Liuzzo: Did she—indeed, does any mother— 
have the right to leave her family to fight, 
perhaps to die, for a cause beyond her own 
home and family? In their talk these 18 
average-income suburban housewives would 
also, it was hoped, cast some revealing light 
on the question of how American women 
really feel about the cause of civil rights. 

The women in this comfortable room were 
in no way extraordinary. Their club activities 
included projects involving CARE, retarded 
children and hospital volunteer work. This 
night, instead, the moderator read a news 
account of the murder of Viola Liuzzo, then 
paused, and asked: “‘Did she, as a mother of 


By LYN TORNABENE 


The question— 


ae: conducted for the Journal by a leading research organization, Alfred Politz Re- 


search, Inc., revealed 


that American women’s feelings about Viola Liuzzo’s right to give 


her life in Alabama were surprisingly and disturbingly mixed—with 55.2 percent of a national 


sample feeling strongly that she should have stayed home and 18.4 percent offering no opinion. 


Specifically, a fully representative national sample of women was asked: ‘“‘No matter 


what your own opinions are on the question of voting rights, do you think that Mrs. Viola 


Liuzzo, the Detroit civil-rights worker who was killed in the Alabama shooting incident, had a 


right to leave her five children to risk her life for a social cause, or not?” The answers follow : 


five, have a right to leave home and risk her 
life for a social cause?” 

Asudden tautness, almost tangible, gripped 
the women in the room. There was an explo- 
sion of noes. 

“IT want to know who was taking care of 
her children,”’ demanded an angry voice. 

“Do you know how old they are?” asked 
the moderator. (The Liuzzo children range 
from six to 18.) It didn’t matter. A mother’s 
place is in the home, said the women, almost 
in chorus. ‘““What if she has capable help?’ 
No matter. One of the participants put it this 
way: “I would never leave home and travel 
any distance to get into something that I’m 
not familiar with, no matter how strongly 
I felt about it.” 

And another chimed in: “I don’t feel I 
have the right to endanger myself and leave 
my children motherless. The sorrow they 
would feel at the loss of a mother is greater 
than any cause. Children can’t understand 
the cause. Their sorrow can turn to resent- 
ment. Mrs. Liuzzo may have died in vain 
after all, if her ideals are not carried on in 
her children. If they resent her being killed, 
she hasn’t gained a thing—in her family, 
anyway.” 

A few dissenting voices: 

“She probably felt so strongly, she couldn’t 
have lived with herself if she didn’t go. Since 
her husband was going to be home, and she 
did have a capable daughter, I think she did 
the right thing.” 

And another said: “I don’t feel this way, 
but I’m talking about her : If you feel strongly 
about something, you should do something 
about it.”’ (continued) 


and the answers 


Total East South Central West 
% % % % % 
YES: 26.4 35.5 15.6 27-5. 33-3 
NO: 55-2 ~Sit “6-2 57.3 45.0 
NO 
OPINION: 18:4. 134 >23:2> 152.213 
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ate that gray? Wash it away! 


Loving Care colors only the gray 


without changing your natural hair color! 


Gray hair, even when premature, says you're 
older than you are! So if you hate that gray, 
wash it away with Loving Care hair color 
lotion by Clairol. Gently, so skillfully does 
Loving Care wash in the young color that 
your own shade appears unchanged. But 
you're rid of gray! And all anyone sees is that 
you look so much prettier, younger, after the 
very first wash. It’s that natural looking. 
Won't rub off, won’t brush off. 

Best of all—washed in about once a month, 
Loving Care keeps gray away so you can for- 
get you ever had any! 








Makes your husband 
feel younger too... 
just to look at you! 


Needs no peroxide. Leaves your hair vital, 
shiny, in better condition than ever. Nothing 
to mix or add. Loving Care just pours on 
right out of the bottle! Even the fragrance 
is mild, delightful. Just choose the tone most 
like your own—blonde to Natural Black. Not 
a tint, better than a rinse. Hairdressers agree 
it’s a fountain of youth for graying hair. 

© Clairol Inc. 1965 
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Hair Color Lotion by Clairol 
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DISCOVER YOUR MOST EXCITING NATURAL LOOK: VISIT CLAIROL COLOR CAROUSEL, N.Y. WORLD'S FA R 
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PERIODIC PAIN 


Every month Sue was a slave to 
functional menstrual distress. Now 
she just takes MiIpoL and goes her 
way in comfort because MIDOL 
tablets contain: 

e An exclusive anti-spasmodic that 
helps Stop CRAMPING .. . 

@ Medically-approved ingredients 
that RELIEVE HEADACHE, Low 
BACKACHE...CALMJUMPY NERVES... 
e A special, mood-brightening 
medication that CHASES “BLUES.” 


“WHAT WOMEN WANT TO KNOW" 


FREE! Frank, revealing 32-page book explains men- 


struation, Send 10¢ to cover cost of mailing and 
handling to Dept, ¥75, Box 146, New York, N.Y. 
10016, (Sent in plain wrapper 
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MURDER IN ALABAMA continued 


Several nodded agreement with the 
woman who said: “I personally don’t 
feel that anyone from any other area 
ought to travel to get involved in these 
demonstrations. If they’re in your area 
and you feel very strongly about the 
issue, I can see getting involved, but I 
feel that anyone traveling from one 
state to another to get involved just 
gives himself a lot more trouble than is 
already there.” 

The stay-home forces elaborated: 

“There’s more to civil rights than 
demonstrations. You can do so much 
more by helping side by side with peo- 
ple, doing things for them, than by 
marching up and down some street 
you’ve never been on in your life. Dem- 
onstrations are nothing but publicity 
and the urge to get in with the mob.” 

“If you can stand up against the crit- 
icism in your own community, I think 
you’ve accomplished much more than 
you could if you go to another city.” 

“T don’t think any woman should 
neglect her family—her children or her 
husband—to go out and fight for a 
cause. There are enough causes in her 
backyard that she can fight for.” 

At least one woman in the room was 
indeed already working in her own back- 
yard: “This is what I do. I have a friend 
who's on the Urban League and another 
active in civil rights near here. I take 
their families during the week and then 
they take mine.” 

The moderator asked how many had 
seen any of the march on television. 
Fifteen had. She asked, “Did this leave 
anybody with the impression, ‘Perhaps I 
should be there’?” 

It had not. Said one: “I turned on the 
TV, but I became so disgusted with the 
way things were going, I turned it off.” 

Suddenly the women were hostile. 
They wanted to know why the question- 
ing was so intensive. They didn't want 
to talk about civil rights. 


ha moderator made peace and re- 
turned to Mrs. Liuzzo as an example of 
a woman who had got involved in a 
cause. ‘“There are other causes,” she said. 
“Let’s get to the question of how in- 
volved a woman can get in any cause. 
Up to what point of taking time away 
from her family.” 

There was considerable discussion, 
and the conclusion was voiced by the 
mother who said: “I’d march in the 
street to campaign for a traffic light, 
because I’d rather take a chance on my 
getting hit than my child getting hit on 
the way to school. But if my children 
weren’t involyed—no.” 

Another mother added: “I don’t think 
a mother should go away and leave her 
children with anyone else no matter 
what the cause.” 

From across the room came a thought- 
ful voice: “You have to define the cause 
and the word neglect. I was president of 
this club and it sent me out of town 
and I went for three days.”’ 

Moderator: “How did you get to the 
other city?” 

“We flew.’”’ Silence. “There was a 
danger, yes. I did truthfully think about 
the flight, but I also think the same way 
when I leave in an evening and drive the 
ear.”’ Silence. ‘“‘This is a big question 
you're asking us.”’ 

The moderator smiled. Everyone took 
a breather—shuffied around, opened win- 
dows to clear out the smoke. Then they 
settled down to think some more. 


Would they feel differently about a 
woman without children? Well, the 
women said, she would have to have her 
husband’s permission, but perhaps if she 
felt strongly. .. . Perhaps. 

“T was just wondering something,” 
said the woman who had flown out of 
town. “‘As I was saying, I could not go 
and put myself into danger, but what if 
I were colored? What if all of us were 
colored, would we be willing to go out 
and fight for our right to vote? As moth- 
ers? I don’t think we’ve thought of that. 
Would you, if you were colored, go out 
and fight for this cause?” 

“If this were for my children, you 
mean?” asked a woman. “Definitely.” 

Silence. 

Moderator: “Suppose a man and a 
woman in a family were equally emo- 
tionally involved in a cause, and he said, 
‘I have to go because I think it is right.’ 
Do you think he would have more of a 
right to go than she?”’ No one said yes. 

“The children would be losing a 
mother or a father either way. I can’t 
see where a cause could be so great as to 
bring harm to your family.” Silence. 
“Short of war.” 

Moderator: “Any cause?” 

“No. In a war you don’t have a 
choice. If we were invaded, then I think 
we'd fight—all of us. But that’s not a 
voluntary thing, and it would mean get- 
ting killed for protecting our families, 
not for someone to vote or things like 
that. I wouldn’t want my husband to go 
out and fight for a cause that is indi- 
rect—I mean, involving other people.” 

Moderator: ‘Do you think it could be 
possible that a man could think it more 
important for his children to live under 
a government that guarantees the right 
to vote to all people than it is for them 
to have him home?” 

“TI think we all like to think we feel 
that, but no one on this earth really 
feels that way.” 

Silence. 

A woman raised her hand. She said 
that she “would not hold her husband 
responsible if he had been a doctor dur- 
ing the Nazi crimes, refused to do some- 
thing horrible to someone, and was shot.” 

When she stopped talking, there was 
an awful quiet. She had said ‘‘Nazi.” 

From the floor: “You know, I’m 
thinking now that it’s a risk to be pres- 
ident. And yet what would we do with- 
out a leader? We just can’t all sit back 
and say, well, that’s going to be danger- 
ous, so we can’t take the chance. We 
would be nowhere.” 

Muttering in the room: “Listen, John- 
son’s been working for that all his life.” 

Another voice: ‘Well, I’m sure those 
people in the civil-rights movement 
think the way they live is a slow death, 
and that’s why they’re fighting.” 

Now thoughts began to pop out of 
every corner of the room: 

“When you say that, I think of that 
girl in New York City who was killed 
and no one helped her. By helping some- 
one, you endanger your life, but I cer- 
tainly hope someone would help if it 
were me or my children or anyone I 
know . .. or anyone.” 

“‘Americans have turned their backs 
on humanity and love for one another, 
and I just don’t think this is right.” 

“There’s a great difference between 
finding yourself where help is needed 
and going out to look for it.” 

“T was just thinking . .. women, espe- 
cially mothers, have such a cozy place 
right in their homes; I’m one of them. 
I’m a lazy mother when it comes to any 





kind of outside crisis—politics, anything. 
I imagine if there were something I 
really cared about, I could do somethting 
about it, even if it were just making 
phone calls. I think a lot of women sit 
back with the attitude, ‘Oh, Jane next 
door will do it, or my husband, or John.’ 
I mean, women fall back on men for 
things like that.” 

Silence. 

Moderator: “Have any of you ever 
been moved to any kind of action by 
newspaper or television pictures of club- 
bings or other brutalities?”’ 


A woman raised her hand and said she 
had canceled her newspaper subscription. 

Moderator: “Anyone else? Anyone 
ever disagree with something or been 
moved enough to do something about a 
situation . . . any situation?” 

“T’ve canceled magazine subscrip- 
tions.” 

Moderator: “Anyone else? Anything?” 
Silence. “Well, can any of you think of 
anything that exists or might exist that 
would be worth risking your life for?” 

A quiet girl mumbled, ‘‘My country.” 

Another added, “Its principles. I 
think if you’ll fight for your country 
you’ll fight for its principles, too.” 

One woman said, “Religion,” and 
when asked if she meant the right to 
worship as she pleased, answered: “‘Yes, 
that, and to be a missionary.” 

Silence. 

Moderator: ‘‘Anyone else? Anything 
else you would risk your life for, or your 
husband’s?” 

Silence. Embarrassed laughter. ‘“We’re 
very generous, aren’t we?” commented 
a woman who was knitting. More laugh- 
ter. More voices: 

“T think it all boils down to the de- 
fense of your own family, nationwide or 
right in your own home. I’d take a 
chance on my life for my family; and 
each family feels that will hold the na- 
tion together. Each guy looking after 
his own keeps everybody safe.” 

“T think just the right to defend the 
way you want to live your life, as long 
as it is within the laws of man and 
God—that sums up the whole thing.” 

“Then, actually, we can’t pass judg- 
ment on that woman. She might have 
thought that cause was stronger than 
her husband going to war.” 

“T don’t think we have the right to 
judge her for what she did.” 

The formal meeting ended there. The 
hostess served coffee and cupcakes, and 
women who knew one another well formed 
small cliques. In one corner there was 
talk of bowling; in another, talk of 
house-hunting; and in at least one, some 
distressed conversation. To some of 
these women the forum had been a 
frightening revelation, and they were 
trying to find a way to say so. ‘““We’re 
not really ...” they’d begin. Then, “I 
mean, you have to fight for something.” 
One said she was amazed and saddened 
by “how we’d fight for the material good 
of our immediate families, but not for an 
idea.’”’ The word “‘ideals’”’ was never used. 

Certainly the forum had served its 
purpose. We had got raw and open an- 
swers to the questions we had brought. 
However, we came away with two more: 

“Can this country today afford the 
luxury of a new form of isolationism— 
an isolationism of the heart—any more 
than it could afford international isola- 
tionism yesterday?” 

“Can women really manage to make 
their homes tight little, safe little islands 
in these days and the days to come?” ™ 
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really hate 


Epitor’s Note: ‘“‘ James Bond is the hero of our 
limes—hard, cynical and strong.” So runs the 
slightly breathless verdict of Claudine Auger, a 
former “‘Miss France” who will soon reach minor 
(and perhaps major) movie stardom. By no coinci- 
dence she is the latest of James Bond’s fabulous 
platoon of female desirables and will be on view in 
the newest and perhaps most ambitious James Bond 
screen thriller to date, Thunderball. 

Bond, alias 007, 1s not only history’s best-known 
secret agent or even simply a hero par excellence; 
he also ranks as an important influence on popular 
mid-20th-century culture. His style, created by the 
late Ian Fleming, has set the tone for books, movies, 
television, music and even men’s fashions, all over 
the world. The Bond books—a dozen published 
during Fleming’s lifetime—have sold some 40 
million copies, earning their author close to $3 
million in royalties before his death last summer. 
President John F. Kennedy was a James Bond 
aficionado; so is Prince Philip of England. 

But the books were only the beginning. The first 
three Bond movies—Dr. No, From Russia, With 
Love and Goldfinger—were among the most suc- 
cessful box-office attractions ever produced. 

Yet Bond—suave, tough, handsome, well dressed 
and fearless—has already been slandered as an 
tdol with feet of clay. Outraged charges have been 
jlung at him as an unfit hero, a cruel, violent man 
who reflects the lowest elements of modern life. 

Worst of all, both Bond and his creator have been 
accused of hating women. Is it true? Can all those 
stunning girls in all those incredible stories be 
symbols of twisted sex fantasy? 

Kingsley Amis, the audacious Englishman who 
wrote Lucky Jim, sets out to answer these questions. 


Does 


women? 


Secret Agent 007 
finds them, loves them 
and leaves them— 
with rather 
surprising 
results 


By KINGSLEY AMIS 





James Bond 





“With most women his manner was a mixture 
of ltaciturnity and passion. The lengthy ap- 
proaches to a seduction bored him almost as 
much as the subsequent mess of disentangle- 
ment. He found something grisly in the in- 
evitability of the pattern of each affair.’ (Casino 
Royale, Chapter 22, by Ian Fleming.) 

The principal thing to grasp is that James 
Bond is attractive to women. Indeed, only 
twice in 12 books does Bond fail to seduce 
the girl who has taken his fancy. Resistance 
to his approaches is never prolonged. On the 
contrary, it tends to collapse the moment 
he appears. “I hoped I would one day kiss 
a man like that,’ says Solitaire, a gold- 
smuggler’s girl who leaves Mr. Big for Mr. 
Bond in Live and Let Die, “‘and when I first 
saw you, I knew it would be you.” One gets 
the general drift. 

In Goldfinger, a mannish female gangster, 
who has had nothing to do with men since 
the age of 12, not only risks great personal 
danger to save James Bond’s life, but obedi- 
ently succumbs to his masculine charms as 
soon as they are alone together for the first 
time, explaining that she “‘never met a man 
before.” 

And the whole plot of From Russia, With 
Love rests on the supposition that a beauti- 
ful Russian girl (continued on page 92) 


@© 1965 Kingsley Amis. From his forthcoming book, The James Bond 
Dossier, to be published by New American Library. 
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Had it not been for the 
memory of laughter, 
she might have accepted the 
silence of their life. 


When they were first married they 
saw practically no one. It was hi 
wish. They spent their days in a 
white, snow-hemmed house, high 
up, on a mountain. There was 
snow outside for fouror five months 
the early 


sun 


year, and in 
morning, while the 
they went for walks and nested in 


of each 
shone, 
the shadow of some hill or tree 
stump, drawing the sun into their 
mutually She did 


not feel lonely in the glittering 


loved bodies. 
morning light, but at night she 
occasionally let out a sigh, having 
just been stabbed by the sharp 
memory of dance music or laugh- 
ing chatter. In these moments she 
wondered why she had chosen a 
man who insisted on exile. For 
his face of course, his sorrowing 
skeleton’s face, and his beautiful, 
hungry body. And for all the 
shadow of his nature. 

The only outsider she saw was 
the village idiot, who cycled up 
each morning to do the gardens 
and grinned his way through hoe- 
ing and digging, not knowing how 
to answer her numerous 
tions. Little questions about his 
mother, his father, even his rusted 
lady’s bicycle, and how he came 
to possess it. 

Once, when he rooted up a Vir- 
ginia creeper, mistaking the bulbs 
for onions, she laughed and talked 
to her husband incessantly about 
it, as if it were something comic, 
or of great importance. 


ques- 


They planted more. Seasons 
bore fruit. Varnished rhododen- 
dron buds. Pink-wax blooms in 


the driveway. She picked some 
and put them in saucers all over 
the empty, shuttered house. Shut- 
ters, stair creaked 
restlessly all the Winters. 
The snow. Their walks. The niches 


doors, steps 


time. 


where they sat to draw the sun 
into their bodies, which no longer 
shivered in an excess of love. She 
was desperate. After all, she was 
twenty-five, he was forty-five; 
that made a difference. 

Four long years passed, and he 
agreed to into town. He 
would still live to himself, writing 
the that he had begun 
years before he met her. It was to 
be profound, and radical, and no 
one could read it until after his 
death. 

She bought flowing dresses, jade 
earrings, colored stockings, things 
she never dared show him. She 
made bus journeys just to hear 
people talk. She reported to him 
everything that she heard, and to 
herself speculated on the other 
kinds of life she might have had 
with a more normal man. He 
went out, of course, for walks, 
and did the garden and planted 
trees. Sometimes she saw him as 
being made of timber, just like 
his favorite conifer tree, with its 
broody, evergreen mantle. She 
tried to lighten things by asking 
people (continued on page 104) 
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thesis 


By Edna O’Brien 


Al times she wondered why she had chosen a man who insisted on exile. For 


his face of course, his sorrowing skeleton’s face, and his beautiful, hungry body. 
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PHOTOGRAPHS BY TOM HOLLYMAN 


hier Alicia Ann face life unafraid. 


going to have a second child. 


“If I have to die,” the young mother told her 
husband quietly, “I don’t want to go to a 
hospital. I want to be home with my baby.” 

‘“‘But maybe,” her husband pleaded, ‘“‘may- 
be you don’t have to die.” 

Neither of them believed it. She was 24 
years old, and she had advanced cancer—a 
rare and highly malignant condition that had 
GUGM as emubleee 

Their world was crashing—and only a- 
moment ago it seemed that everything was 
going their way. Peggy Longoria, a small, 
fragile girl with hair the color of freshly 
minted pennies, had given birth to their first 
child, a daughter, less than two years before. 
The proud father, Bob, a tall, dark-haired 
Texan, made little money as a Navy dental 
technician. There was not even a telephone 
in the tiny Philadelphia apartment that had 
been their first home. But Bob and Peggy 
had each other, and now there was Alicia Ann 
and the future. And they were very young. 

A year after Alicia’s birth, Peggy, blue 
eyes glowing, told Bob she thought she was 
pregnant again. Her husband gave a Texas- 
sized whoop of joy. The next day, he made 
an appointment for her at the naval hospi- 
tal where he worked, and the doctor who 
examined her reported that she was, indeed, 





During the next five months, the 
Longorias played excited guessing 
games about the new baby—boy or 
girl? copper hair or dark ?—and Peggy, 
happily watching her slender waistline 
expand, went to the naval hospital for 
monthly prenatal checkups. At first, 
the morning sickness seemed a normal 
part of pregnancy. But after five 
months, though she was still gaining 
weight in the right places, Peggy was 
sick much of the time, and her hands 
and feet had begun to swell. The hospi- 
tal took X rays, and the films revealed 
the terrible truth: No bone structure of 
a baby was developing in the womb. 

The hospital advised surgery at once. 
Mrs. Longoria nodded a dazed consent 
to the operation. It was performed suc- 
cessfully on August 3, 1955, and when 
Peggy was strong enough to ask, the 
surgeon told her, as gently as he could, 
“Tt wasn’t a baby, Mrs. Longoria.” 

She made herself edits rote “What 
was it?” = 

“A tumor,’ are doctor replied—and, 
seeing her face, added hastily, “but not 
cancer. It was mi cateaelere mma 
pounds—of the type we call hydatidi- 
form mold.” #3 












WORLD’S FIRST CANCER CURE BY 
DRUGS: A MILESTONE IN MEDICINE 
BY WALTER SANFORD ROSS 


Peggy was horrified, but the surgeon 
knew exactly what to say. “Of course 
you'll be able to have more babies; 
the uterus is healthy and intact.” 

‘Thank God,’ whispered Peggy, sink- 
ing back into her pillow. Everything 
was going to be all right now. 

But the shadows refused to dis- 
appear. Routine chest X rays had 
disclosed lesions on Peggy’s lungs; 
the doctors were not sure what they 
were—perhaps scar tissue resulting from 
an old attack of pneumonia, perhaps 
something else. Peggy was told that she 
would have to report for X rays every 
two weeks for the next two years. 

Puzzled and uneasy, Peggy and Bob 
forced themselves not to talk about it. 
She felt strong 
and healthy after 
the operation— 
strong enough to 
move into the 
house they had 
been hoping for 
and dreaming 
about since their 
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Easy Way to [The 
Easy Life 










Dream some of summer’s Th 

sweetest daydreams here, in this 
down-to-the-floor-length robe made 

from a floral-printed sheet. Neckline. 

waist and sleeves are edged 

_ with ribbon-threaded eyelet 

‘\ beading, Butterick 3302. Sheet 

is Springmaid’s “Spring Song.” 





PHOTOGRAPHS BY HORST 





Amazing is the word for this 







year’s crop of sheets, towels and summer blankets. Some of 





them—as daringly colorful, as 
imaginatively conceived as dress fabrics—fairly beg to be 
worn. Which is why we’ve 
_ chosen our favorites and stitched them up into the easy-life 
clothes here and on the next 
two pages. Some are to slip into after a swim or bath, others 
are to sleep in, all are sheer 
heaven to wear for the woman who delights in the feel of 
cool sheets, velvety toweling, 
downy blankets next to her skin. All are easy to make 


—see instructions on page 96. 


By NORA O’LEARY 
Pattern Editor 
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PN ee eee ei 
made the easy way. Two tile-print 
“Tunisia” hand towels combine for 
Ace MALCOM esl e e Mims Bil 4 (aime 1a) 
towels with miniature tile-print bor- 
ders make the skirt. By Callaway. 


Under The Sun 


rCs7 
Easy Way 


Below: Feminine, romantic, a whiz to 
make with three “Crowning Touch” 
Pe CM MMe iit mre ier] 
here, the towels’ own schiffli-em- 
Dyce logos Messe ME gully mee cea 
bands of interest on our shift. Sandor 
earrings. Towels are by Wamsutta. 
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Above, right: After a swim, dry off in 
Pe Come me mel wee meets es 
You'll need three towels—two jac- 
quard paisley/stripe “‘ Rubyiat” bath 
towels for front and back, coordi- 
nating striped “ Persian Market” for 
a (oo Meier OM CM oc 
and left, by Christa. Towels, Martex. 


eT me ee aM ae 
the-knee length make for a perfect 
tunic to wear with pants or over a 
a ae ae Coe MALO el iit lila 
orange-and-yellow “Louvre” bath 
towels from the J. P. Stevens 
Fine Arts Collection. KJL earrings. 


TOG Ae 4 ee Cae MEN 
shade of blue, you'll love “Tiffany” 
Pra CME eM Mendy 
pants and top we’ve made of them. 
ORR oe Broo eB emer eee 
one more for the shoulder-and-side- 
buttoned top. Towels by St. Marys. 
Oe ie meer tame ee Me ie 





PN (me oe ame R 18s ela 
looking lace yoke, ribbon-tied at the 
shoulders, has small-girl charm, is 
child’s play to make. The summery 
“fabric,” a blue-and-white toile 
“Chelsea” sheet, was also used to 
(oa di lI Ae ae Deo 


Left: Elegant, full-length robe made 
from featherweight “Nouveau Bou- 
quet” summer blanket. Design makes 
use of the blanket’s own luxuriously 
deep ribbon binding at hem, sleeves 
and for the stand-up collar; sash is 
bias cording. Blanket by Pepperell. 


Below, right: Cozy but light-as-air 
robe to wear on air-conditioned eve- 
pee MeO iM elai g 
turns chilly later on. It’s made of 
summer-weight “Botanical Print” 
blanket. Dolman-sleeved, it’s collared, 
cuffed in silk. Blanket, Fieldcrest. 


Above, right: Short nightie that’s 
easy to make for the price of a pillow 
slip—why not have one for each of 
your different sheet patterns? For 
this, we used Cannon’s cheery 
pink-and-white ‘‘Carnation’’ print. 


At Home 


Cs 
Easy Way 


Two more Easy LIFE patterns— 
PBeeisse ke Bie vele Be los ee-1s 
are on page 96. (These and many 
of the fashions here take an hour 
or less to make.) You'll find com- 
plete, simple-to-follow sewing in- 
structions, pattern layouts on page 96. 











RABBI 


From an exciting first novel, 
the Journal draws a love story 
that readers will never forget. 


Since the Arkansas mountains could not be visited from Massa- 
chusetts over long weekends, Deborah Marcus had gone home to 
Connecticut with Leslie Rawlins half a dozen times during their three- 
year friendship at Wellesley. At a party in Cambridge during their 
senior year, while kissing the man she loved, Deborah had conceived the 
idea that Leslie could accompany her to the Ozarks during their spring 
vacation, to lend moral support while she told her parents about Mort. 

“Will we have Passover?” Leslie asked. 

“With all the trimmings. My mother’s even going to have a rabbi 
this year. You'll be a real Jew by the time vacation’s over.” 

Ugh! Leslie thought. “Many are called, but few are chosen,”’ she said. 

Triple Springs, Arkansas, proved to be just that—three mineral 
springs that bubbled out of the earth at the top of a hill, over which 
Nathan Marcus, Deborah’s father, had built a bathhouse adjoining 
their small inn. A regular clientele composed mostly of arthritic Jewish 
women from the large cities of the Midwest came to the inn annually 
for the waters, which smelled like rotten eggs and brimstone. 

“Temperature of the springs is going up,’”’ Nathan told the young 
rabbi as they sat on the lawn in wooden-slat chairs with Deborah and 
Sarah, Nathan’s wife. Leslie, wearing jeans and a blouse, lay on a 
blanket at their feet. 

“How long has the temperature been rising ?”’ the rabbiasked. Hisname 
was Michael Kind. He looked a little like Henry Fonda, Leslie decided, 
but not as big in the shoulders as he might be, and somewhat thinner. He 
needed a haircut dreadfully. When she had first seen him, climbing out 
of his dirty station wagon wearing high boots and rumpled clothes, she 


had thought that he was a farmer. But now he wore a (continued) 


By NOAH GORDON 


“‘We' ll be witnesses to your immersion,” the rabbi had said. 
“Staying outside the door. Just so we can hear the splash.” 


© 1965 by Noah Gordon. From the novel The Rabbi, to be published this month by McGraw-Hill Book Company 
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ABBI continued 


To love a gentile 
girl meant 
giving up his ministry 


sport coat and slacks, and he looked more acceptable and 
just as interesting. Only the hair was too long. 

“Been going up every year for six years, about half a 
degree annually,’’ Nathan said. “Up to seventy-three 
degrees now.” 

“What is it that warms the water up?” Leslie asked 
lazily, looking up at them. The rabbi could be Italian. Or 
Spanish, she thought, or even Black Irish. 

“There are several theories. Maybe way underground 
the water is meeting molten rock or hot gases.”’ 

“Wouldn't it be nice if the water became real hot,” 
Sarah Marcus said hopefully. ““Make us rich as kings.”’ She 
pushed herself out of the chair. “If we’re going to have 
matzo-meal pancakes tomorrow, I’d better crumble up a 
lot of matzos.”’ 

“T’ll come and help you,’’ Deborah said. 

“No, you stay here with the other young people. I don’t 
need any help.” 

“T want to talk to you.”” Deborah rose. 

When they were gone, Leslie smiled at the rabbi. ‘Her 
mother wanted her to stay with you. Mrs. Marcus is a 
real matchmaker, isn’t she? But her daughter’s engaged. I 
imagine that’s what Deb is going to tell her now, while 
they’re making matzo crumbs.” 

He handed her a cigarette and struck his lighter. ‘‘Who’s 
the lucky man?” 

“His name is Mort Beerman. A graduate student in 
architecture at M.I.T. He’s coming here in a couple of 
days. They’re sure to like him.” 

““How do you know?” 

“He’s very nice. And he’s Jewish. Deb has told me 
several times that her parents feel guilty about having 
raised her out here, away from young Jews.’’ She rose 
from the blanket, rubbing her goose-fleshed arms. When 
he took off his coat, she allowed him to place it around her 
shoulders. She sat in the chair next to his, tucking her 
legs under her. ; 

“It must be hard for you here,” she said. ‘“There can’t 
be many Jewish girls around.” 

“No,” he said, ‘‘there aren’t.”’ 

Her eyes mocked him. ‘“‘What is the word you people 
use? For a gentile female?” 

“You mean shiksa?”’ 





“Yes.’”’ She paused. ‘Am I a shiksa? Is that the word 
you think of when you look at me?” 

Their glances locked. They stared at each other for a 
long time. Her face was pale in the gathering darkness, and 
he noticed the smooth flesh planes under her high cheek- 
bones and her mouth, full-lipped but not slack, perhaps a 
little too large for beauty. 

“Yes, I guess it is,’”’ he said. 


He left after the Seder the next day, not intending to 
return to the Marcus inn for four or five weeks. But three 
days later he found himself turning the car back toward 
Triple Springs. He tried to tell himself that he was curious 
to see Mort Beerman, and then he grew angry and thought 
to hell with excuses, I haven’t talked to a woman like a 
human being instead of a rabbi since I began this crazy 
hillbilly existence. Anyhow, maybe she had a boy friend 
who was driving down with Beerman. 

But, when he got to the inn, there was no boy friend 
in sight, only Beerman. He had thinning hair and a sense 
of humor, and the proud Marcuses had made him their son 
upon introduction. That night Leslie and Michael played 
bridge against the engaged couple. Michael bid very badly, 
but nobody cared because they were laughing a great deal 
about things they couldn’t recall an hour later. 

Next morning, when Michael appeared for breakfast, 
Leslie was eating alone. She was wearing a cotton skirt and 
an off-the-shoulder peasant blouse that made him look 
away as if by reflex. 

“Morning. Where is everybody ?” 

“Hi. Mrs. Marcus is training a new housekeeper. Mr. 
Marcus is off in the pickup, buying vegetables.” 

“And your hostess and her beau?” 

“They vant to be ah-lone,” she whispered. 

He grinned. ‘‘Would you like to go fishin’ ?” 

“Really ?” 

“Sure. I’ve been giving Hebrew lessons to a little boy, 
and he’s been giving fishing lessons to me.” 

He drove slowly toward Big Cedar Hill, making one 
stop at a river landing to buy a bucket of chub shiners. 
He had rolled all the windows down, and the warm spring 
air, exciting with the smell of melted ice, poured over them. 
The girl had changed into sneakers, jeans and an old gray 
sweatshirt. Sitting beside him, she yawned and stretched, 
grunting in unashamed pleasure. 

He drove over a suspension bridge and parked. She 
carried a blanket, and he took the bait and the fishing rod, 
walking after her along a narrow path that followed the 
stream-cut gully. They spread the blanket on a grassy 
bluff overlooking a deep, clear pool at the foot of a riffle. 
She watched in silence as he palmed a shiner from the 
bucket and plunged the hook into its body. 

“Does that hurt the minnow?” 

“T don’t know.”’ He swung it to the center of the pool, 
and they watched it for a moment as it wriggled deeper. 


A dogwood blossom floated at the water’s edge, and she 
leaned over the bluff to pick it up. Her sweatshirt rode up, 
revealing two inches of lower-back flesh and the first 
sweet spreading hint of hips above the top of her beltless 
jeans, then dropped back as she sat up holding the drip- 
ping flower, large and creamy white. 

“My father used to tell me stories about the dogwood,”’ 
she said. 

“What kind of stories?” 

“Religious ones. It was dogwood from which the Cross 
was fashioned. My father is a minister. Congregational.” 

“That’s nice.”’ He tugged experimentally on the line. 

“That’s what you think,” she said. “He was so busy 
serving God and the people he never found time to be a 
father. If you ever have a daughter, Rabbi, watch out for 
that.” 

He stood, reeling hard, and the fish broke the water, a 
good brassy-green fish about a foot long with a white belly 
and a broad tail that it walked on twice before shaking off 
the line and disappearing in the pool. He reeled in. ‘‘Hit it 
too soon and forgot to set the hook. My teacher would be 
ashamed.”’ 

She watched him rebait. 

“Here, you try,” he said, handing her the rod. 

She stared into the water. “Kind is a funny name for a 
rabbi, isn’t it?’”’ she said. “I mean, it’s not very Jewish.” 

“It used to be Rivkind. My father changed it.” 

“T like originals. I like Rivkind better.” 

oo do I,” 

About two feet of the floating line went under suddenly, 
and she placed her hand on his arm. But it was a false 
alarm. 

“It must be very uncomfortable being Jewish,” she 
said, “‘with all those people hating you and knowing about 
the death camps and the ovens and all that.” 

“Tf you’re in the ovens or a concentration camp, yes, it 
must be uncomfortable,’’ he said. ‘“‘Outside, anywhere else, 
it can be marvelous, or I imagine it can be uncomfortable, 
if you let it, if you let people ruin a good day, for example, 
by talking when they should be concentrating on filling 
their beautiful but hungry and rumbling bellies.” 

“My belly isn’t rumbling.” 

“T heard it distinctly, a most animal-like noise.” 

“T like you,” she said. 

“T like you, too. I have so much confidence in you I’m 
going to take a nap.’”’ He lay back on the blanket and 
closed his eyes, and, although he had not intended to do so, 
he fell asleep. When he awoke, the girl was sitting there in 
the same position. She caught him looking at her, and 
smiled, and just then the fish struck and the reel gave a 
loud whir. 

“Here,” she said, shoving the rod toward him, but he 
pushed it back into her hands. 

“Count to ten, slowly,’”’ he whispered. ‘““Then give the 
rod a good jerk to set the hook.” 





She counted aloud, her voice shaking with nervous 
laughter after she reached four. When she said ten, she 
yanked, hard. She began to reel in, but the fish ran back 
and forth across the pool, fighting all the way, and in her 
excitement she dropped the rod and hauled the line in hand 
over hand until she had the fish out of the water, a beauti- 
ful bass, better than the first one, deep and broad and 
about fifteen inches long. The fish bounced and flapped on 
the blanket, trying to get back into the pool, and they 
both tried to grab it, until it was trapped between them, 
and his arms went around her and her hands were in his 
hair and he felt her breasts, separate and alive against his 
chest, and the fish even more alive between her breasts, 
while, as he kissed her, the laughter bubbled into his 
mouth from hers. 


He was afraid that Leslie would be angry with him when 
she saw Stan Goodstein’s hunting lodge at the top of the 
hill, but she began to laugh again when he showed her the 
shelves full of canned food. He set her to heating baked 
beans in the cabin while he took the carcass of the fish out 
to the pump behind the house and went to work with 
rusty scissors, pliers and a dull butcher knife. 

The resulting fillets were a bit ragged, but they were 
nevertheless fillets. He rinsed them under the pump and 
carried them inside. 

Bobby Lilienthal’s mother had dipped her fish in beaten 
egg and cracker crumbs and then fried it in vegetable short- 
ening. There was no egg and no shortening, but he found 
cracker crumbs and a bottle of olive oil. The fish came out 
looking like an ad in the Ladies’ Home Journal. She watched 
and listened intently when he said the berakah. The beans 
were good and the fish was flaky and wonderful, and for 
dessert they opened a can of peaches, drinking the juice. 

“You know what I’d love to do?” she asked. 

“What ?” 

“Give you a haircut.” 

‘‘What else would you like to do?” 

“No. Really. You need one so badly. And the way your 
hair is, somebody who doesn’t know you might think 


you're... you know.” (continued on page 105) 
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A. Nails should be n 
darker than the inside of a 
shell. Here, Clair Mist 
of Lilac ( Jpaline p lish 
Put it on nails that are per 
fect ovals. The strength 


ener underneath, 


Mavala. In hand, a little 
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summer ring by Cadora 


B. Look at summer wide 
eyed. Achieve the effect 
with Arden's brown and 
white cake Eye Shad 


the brown t line eye 
lids and to sketch a faint 
line under eyes if lower 
lashes are skimpy; the 
white as widene! applied 
directly under eyebri 

Stroke both on with 

wet fine-line brush. Keep 
eyebrow line clean. Eye 
makeup created 


Flizabeth Arden by Pabl 


( Whether you favor 
long swingy hair or a short 
swimcut, there's alway: 


the upkeep Iry these: | 

protect hairdos softly, 
Procter & Gamble's Hid- 
den Magic hair spray. To 
set bangs and guiches atte 
your last swim, Johnson & 
Johnson's Dermicel First 
Aid Tape looks like white 
grosgrain ribbon To 


shampoo blond highlights 
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D. Summer lipstick must be 
light, bright, pink, coral, 
apricot—slicked on with a 
brush. (PROJECT YOU, page 
95, tells how.) Here, Hel- 
ena Rubinstein’s Bikini 
Coral. Gloss it over with 
Silver Lining white pearl 
glacé, to make lips shimmer. 
E. Treat your feet to pedi- 
cures. Give them as much 
attention as your hands. 
Tip tanned toes with 
pearly white lacquer. 
Ours is Max Factor's 


Iridescent Silver Satin. 
Keep feet cool and com- 
fortable when it's hot with 
Dr. Scholl’s Foot Spray. 
F. Your skin should have a 
natural, healthy glow. Pro- 
tect and polish with Pond’s 
Cold Cream, then color 
up with Pond’s Angel Face 
liquid makeup. As you tan, 
tint makeup darker with 
Rayette’s Blender. Finish off 
with Cutex Essentially Nat- 
urelle lipstick and Nearly 
Pink nail polish. Cover up 


with: Madcaps’ Vaga- 
bond hat in coconut straw. 
G. You'll shine on the 
beach and get your 
golden tan with Antoine's 
Bain de Soleil. Pick your 
type. Keep legs satin- 
smooth with Clairol’s UI- 
tra Smooth Cosmetic 
Shaving Creme. And if 
your figure isn't perfect 
enough for this Wipette 
bikini, go on a Sego diet. 
Two new flavors: choco- 
late fudge, French vanilla. 
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DIVORCE, 
LONELINESS AND 
REMARRIAGE 


The American odyssey 
of Marye and Fred Niles 
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What 

happens ‘ 
when the sadness 

of old 

mistakes 

leads to the 

sober hope 

of new 

beginnings. 


By Ernest Havemann 





Communication is one key to the happiness of Fred 
and Marye’s marriage. “If something bothers us,” 
says Marye, “‘we get it off our chests and it’s over.” 


Marye used to hope: 
“Someday the right man 
will come along.’ That 
was before she met Fred. 
Now she loves her new 
baby and reflects: 
“Sometimes I think 
we're too good to be true.” 


very happy home is worth writing about— 
nd in the Chicago suburb of Edgebrook is 
n outstandingly, almost ecstatically, happy 
ome. Here is also something more. This 
ome, with its warmth and affection and its 
1erished children, is the happy ending to an 
l-too-frequent modern American tragedy. 
The story could be introduced, indeed, like 
soap opera: Can a woman over 30, divorced 
) long years, struggling at a difficult job to 
rovide for a growing son, ever again find 
ue happiness? Can a man nearing 50, his 
rst marriage a wreck, his business success a 
mely mockery, manage to start life anew? 
Marye and Fred Niles, in their old English 
udor house, are living proof that the an- 
wers—in our hectic, often confused but op- 
mistic America of 1965—are definitely yes. 





HOTOGRAPHS BY DECLAN HAUN, BLACK 





The story must start at the beginning, for 
it is what happened in the past that makes 
the present so important. 

Marye Niles grew up in La Porte, Ind., 
the daughter of a factory hand who had a 
hard time raising his five children. She was 
bright and she was pretty, and as soon as she 
had her high-school diploma she headed— 
like thousands of other girls—for the excite- 
ment and opportunities of the big city. 

She went to secretarial school and got a job 
in Chicago, where she was promptly swept 
off her feet by a good-looking city boy, a 
building contractor whom she met through 
her job. She married at 19; found that her 
husband, for all his big-city polish, lacked al- 
most everything else that she had expected 
of a mate, and was divorced at the age of 21. 
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Thank goodness the young are very brave. 


Marye was now a divorcée, again all on 
her own in the big city—but this time with a 
nine-month-old son who she was determined 
would never lack for loving care. She took 
her time finding a warmhearted baby-sitter 
who she hoped would give little Marty the 
affection he needed between nine and five; 
and then, because she had to, she went 
back to work. 


Every morning Marye would put on her 


flat shoes, bundle Marty and her high heels 
into the baby carriage, and push it 10 long 
blocks to the home of her baby-sitter. Late 
every afternoon she retraced the path. She 
ran on schedule like a commuter train—a 
determined young woman who ignored the 
rain and the snow. 


(continued on page 101) 





Fred Niles was nearing 50 when he became the step- 
father of Marye’s 13-year-old son and provided the 
male companionship the boy had craved for so long.” 


Fred’s daughters by 
his previous 
marriage visit him 
often. Along with 
Marye’s son Marty, 
they enjoy 
pampering the new 
baby in the family. 


Baby Regina was born 
last February and the whole 
family gathered when she 


was baptized. Forgotten 


are the days when 
Fred buried himself in 
work and found it 


nful to go I : 
painful to go home a 
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We’ll see you this summer—looking as fresh, sweet and ingenuous asa 
once-upon-a-time operetta heroine. For there’s a bewitching new fash- 
ion in the air—Empire-waist, to-the-ankle dresses in light-as-air fabrics 
touched with ruffles and ribbons, that will make you want to play 
party all summer long. These dresses will make you the heroine at 
almost every kind of party, from your own at-home to the kind of 


~ casual gathering you went to last summer in pants. To put you in the 


-mood, we’ve shown our dresses in scenes inspired by famous operettas-— 
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. Come be m 3 
by my dress? It’s so demurely bare, and cool as a desert breeze. Edie Le Tel fo)ele for Deebs 


My desert hideaway is waiting, dear 


He 


, 6-14, $40, cotton gingham. 
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: oe aa the song that’s in nee She: He’s stubborn as a mule. But, how 
so Crone eh captivating. By Anne Fogarty, 4-14, $35, of cotton-and-Avril broadcloth. 





ee 
UR TIC IACI A 





‘He: Though I do not say a word, re your heart my voice is heard. S he: I’m Reese to him in this coe e 
adores the way it flares out so gaily when we dance. By Chester Weinberg for Teal Traina, 6-14, $190, of cotton voile. 
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oe | see you again; you’ve made spring break through again. She: Fortune has smiled 
t beguiling dress. By Eloise Curtis for David Styne, 5-13, $39.75, of cotton batiste. 
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‘He: Brava, brava, never before has my music been sung sO magnificently. Will you have supper with me? She: 
What flowery praise. Perhaps he’s lost his head over my flowered dress. Rudi Gernreich, 6-14, $90, of cotton batiste. 
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Good grief! Happy days! 
Charlie Brown and all the 
gang are back again—this 
time to tell us what love 
is—in Charles M. Schulz’s 
fifth and newest Peanuts 


book, Love Is Walking 











Hand tn Hand. According 
to Peanuts, love is lots of 
things. Like tickling; like 
not nagging. Love is also 
liking people and ideas. 
Here, from the book, some 


of our favorite Love-isms. 





Love ts getting someone a glass of water in the middle of the night. 


Hand in Hand, 
ancisco, Calif 


© 1965 by United Feature Syndicate, Inc. From the book, Love /s an 
by Charles M. Schulz, published by Determined Productions, Inc., San Fr 





Love is letting him win even though you Love is buying somebody a present 
know vou could slaughter him, with your own money. 





Love is passing notes back and forth in school. Love is meeting someone by the pencil sharpener. 





Love is sharing your popcorn. Love is making fudge together. 








up and get thirsty, kids. So you can sip away at some 

he best cold drinks in the whole world. Nicest thing 
about them, you can make them yourself, without Mom's 
lifting a finger. A squirt of this, a package of that, a 
fancy glass and some surprise trimmings—why, it’s just 
like running your own I fountain. Recipes on page 89. 


By DIANE DURHAM, 


Associate Food Editor | 
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Indian 
party 


A barbecue party, but so different, 
so enticing—even the aromas. 
And you don’t actually need hot 
coals or outdoors. Indoors or out, 
these Indian specialties bring 
a whole new world of tastes and 
aromas. Our recipes give you 
a wide scale of spicing, so that 
you can taste as you cook. Let 
your palate tell you just how 
Indian you want to go. 

FROM THE JOURNAL KITCHENS 
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Opposite page, left, yogurt, 
which is relished all over India, 
used in drinks, salads, 

desserts and to marinate meats 
and chicken. With it, some 
famous Indian ingredients, 
almost all available in your 
local market. Clockwise 

from left: ginger root, raisins, 
Tandoori spice, mustard seeds, 
Sajavat, coriander seeds, 
poppy seeds, cumin powder, 
lime, cardamom seeds, bay leaf, 
peppercorns, stick cinnamon. 
Perfect summer starter, 

center photo, Cold Lime Soup. 
Refreshing drink, left, made 
with lime juice, crushed 

ice, water. Above, Kabab 
before cooking, marinated in 
yogurt, served on leaves. 


Recipes begin on page 89. 
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Indians are connoisseurs of rice, and 

have almost as many different varieties 
as the French have wines. In this 
antique Buddha hand, four types of 

rice that are familiar to us: From top— 
herb-seasoned rice, combined with 
saffron, turmeric and other Oriental 
spices; wild rice, the classic accompaniment 
for game and game birds; parboiled 

rice, partially cooked before 

milling by a special steam pressure 


process; and packaged precooked 





rice, which cooks without actual cooking. 
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Butterfish (above), has been marinated 
in yogurt and toasted mustard seeds, 
cooks in minutes over hot coals (or 
under the broiler). Our festive garnish: 
bright strips of pimiento and Italian 
onion. Serve with parsley and lime slices, 
or, for a more authentic touch, use 

fresh coriander—also known as cilantro 
or Chinese parsley. You can find it 

in Chinese or Mexican markets. 
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Chicken Tandoori (left), an individual 
serving, in a basket with 

grapes, cherry tomatoes, scallions 
and nan, the bread that’s 
traditionally eaten with chicken. 
Our chicken recipe gives two 
versions, a short one using 

blended Tandoori spice and one 
using many spices. To find out 
which store near you carries 
Tandoori spice (also Sajavat and 
ginger syrup), write to: New Nations 
Associates, Inc., 201 West 98th St., 
New York, N. Y. 10025. 

Recipes begin on page 89. 





The fruit at the painted red foot 

of an Indian dancer and many other 
varieties—including watermelon, 
mango, papaya and pineapple— 

are popular and plentiful Indian 
desserts. Sweetened yogurt desserts are 
another favorite. Popular beverages 
are fruit drinks, especially 

those made with lime or ginger 
(including ginger beer), and tea, tea, 
tea—of which India is 

the world’s largest producer. 
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Kor Amer 


Every July 4th, when we noisily celebrate American 
independence, let’s send up one extra rocket 

for the new American kitchen—the kind that makes 
independents of American women. Here, 


Fee Cota 


in the red, white and blue colors that stand for 
freedom, is a hub-of-the-house kitchen we 


i 3 


designed around Philco appliances. It incorporates 
the latest time- and labor-saving appliances 

into an attractive, space- and step- 

saving working scheme—thus giving you all 

that extra time and energy to experiment with new 
recipes, new menus, new ways to entertain. 

If you're visiting the World's Fair 


this year, come to see our kitchen in the Ford Pavilion. 


Independents mix any style—such as our turn-of-the 


century Americana—with up-to-the-minute appliances 





By MARGARET DAVIDSON, Home Management Editor 





Good planning 
is more important 
than size 


Good planning brings out the best in modern appliances. Many of the ideas in our kitchen 

can be adapted to kitchens of various shapes and sizes, such as: ample working 

surfaces around each appliance; storage space within easy reach; all equipment installed to save 
steps (ours on two adjacent walls); space for related activities planned 

nearby—laundry and home-office center; no traffic in work areas; and, for a real sense 

of independence, durable easy-to-care-for materials—ceramic-tile floor, laminated plastic counters 
and cabinet fronts, marble-top table. Even paisley-stripe fabric used for 

Roman shades and on laundry wall and storage cabinet has a special soil-resistant finish. 
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American Independents continued 


Electric range, 30 inches wide, isacom- Laundry-utility area is strategically located a step away from kitchen, 


plete cooking center, has two ovens and __inside patio. Washer cleans with gentle crosscurrents of water; push 


its own ventilating hood. Topoven broiler buttons match washing conditions to type of load. Dryer’s new tum- 


unit lowers to eye level. One surface _ bling action reduces tangling and wrinkling. Sink is for hand-washables 


cooking unit has a thermostatic control. and hand washing. Freezer is accessible to both indoors and outdoors. 





A new concept in refrigerator design places motor out of reach 
behind top grill, to free convenient space for food. Eye-level com- 
partmentis for refrigerated food, with new cold-drink space below 
it. Under counter, top drawer holds fresh meats and greens; lower 
one, frozen food. Original banner is by Norman La Liberte. 


sO 


Shelf that spans windows is placed below eye 
level so that it doesn’t block the view. Useful 
for holding cookbooks and portable TV, shelf 
also has two drop-down utensil drawers and 
a light underneath to brighten the sink area. 

For shopping information, see page 102. 





If you like potatoes...you'll love 





Campbell's Cream of Potato Soup 








it’s some potatoes? 


Now add a new favorite to your list of pet potato dishes. Campbell’s 
deep-down-delicious Cream of Potato Soup. A strapping potato 
purée with flavory, fine-diced white potatoes, sweet country cream. 
Some potatoes! For a party touch, add a butter pat and paprika. 
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Sunday-Night Supper 


On Sunday evenings when the heat’s really on, why not this 
marvelous meal-in-itself sandwich for supper? With its smoked salmon, 
cream cheese, eggs and onions, it’s definitely of Danish descent—so we 
call it Danish Modern. Serve the way they do in Copenhagen—out-of-doors, ie 
with frosty-cold beer for you, milk for the children. . 





DAN SODERN 11% Ibs. smoked salmon, sliced 
2 (8-0 kg. cream cheese 6 hard-cooked eggs, sliced 

Ve cup mercial sour cream 1 large Italian or Spanish red 
VY tsp. sali onion, sliced 

6 slices dark rye bread Fresh dill, garnish 

1 tbsp. butter or margarine Salad greens, garnish 
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Cream together the cream cheese, sour cream and salt. Spread 
bread lightly with butter or margarine. Place cream-cheese if 
mixture across salmon slices; fold salmon over and 


aaa 





place on bread. Arrange egg and onion slices between salmon- 

cheese rolls. Garnish with dill; serve on salad greens. Serves 6. aa 
es 
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‘There must be 

a simpler way to 
get my wash 

as clean 

as I like it.” 


“There is!” 





The secret’s in the tablet. And because Salvo /s a tablet it 
delivers more detergent cleaning power than most women get from 
old-fashioned powders. Salvo is much easier to use, too. No 
measuring, no spilling, no waste. Shouldn't you give it a try? 


[t's always so simple with Salvo 
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We salute the indispensable—and of- 
ten underrated—onion family with 
this handy guide to flavors and uses. 
Clip this page, refer to it often—it’s 
pretty enough to hang on the wall. 


SHALLOTS—to impart the most ethe- 
real of onion flavors with an overtone 
of garlic must for all fine sauces, 
gravies and salads. Shallots lend the 
true French accent to your cooking. 
Usually finely minced or crushed like 
garlic. Now—praise be!—shallots 
are available freeze cried 
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BERMUDA ONION—the giant of the 
family, has a gentle, sweet flavor; 
good either raw or cooked. Serve raw 
rings with tomatoes. Broil with steaks. 
GARLIC—its rich, pungent taste adds 
interest and joy to lamb, stews, salads 
and dressings. It burns very easily. 
So have a care. 

LEEKS—an exquisite flavor, the basis 
of vichyssoise. Many asparagusrecipes, 
braised endive, and celery au gratin 
can be adapted to leeks. First thing, 
be sure to cut off the tough green 





tops to within two inches of the white 
part and toss the green away. 
SCALLIONS—also known as spring or 
green onions. Chop into salads. Deli- 
cious with coarse, kosher or sea salt. 
WHITE ONION—has the mildest taste 
of all (it’s the most expensive, too). 
The tiniest are usually pickled; larger 
white onions are slivered into salads. 
Really big ones are served whole or 
sliced, creamed or glazed. 

YELLOW ONION—this most popular of 
all onions has a stronger flavor than 





FHL, 


the white. Heavenly when French 
fried; wonderful seasoning for stews, 
boiled dinners, soups, pot roasts. 
Blessed are the instant minced ones 
and frozen chopped onions. 
CHIVES—piquant and beautiful. The 
perfect garnish for all sorts of creamy 
sauces, appetizers, dips and casserole 
dishes, plus cottage and cream cheese. 
Now chives are frozen or freeze-dried. 
SPANISH RED ONION—attractive to 
the eye, mild and mellow. Everyone's 
favorite garnish for hamburgers. 





FROM THE JOURNAL KITCH' 





The new General Electrics go way beyond very good refrigeration. 


The new Americana gives you 39 inches of counter space. 


eB ae level behind French doors. 


| Organizes your frozen food in a big Roll-Out Freezer. 


Has an ice tray that refills itself automatically when you close the freezer drawer. 


New! G.E.’s 16-cu. ft. Spacemaker 
just about doubles your food 
space... gives you almost 
twice the room inside as an old 
8.2-cu. ft. G-E model (1948-52) 
... yet takes up no more floor 
space! There's a huge Roll-Out 
Freezer with an ice tray that 
refills itself automatically. No 
defrosting ever in either 
refrigerator or freezer. 

It’s good-looking, too! 


Defrosting ? Never. Frost never forms. 


(And it’s beautiful, too.) 
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New! G.E.’s 14.7-cu. ft: Frost-Guard 
has a giant zero-degree freezer 
Pra Relate VA tel te 
of frozen food. There’sanew = 
fast-freezing Ice Compartment. __ 
And the huge fresh S104 
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Saucepans and the Single Girl 


thoughts of posh picnics. 
Of course, it also turns to 
thoughts of men—but 
that’s a year-round pre- 
occupation. A posh pic- 
nic is strictly for two 
and can be highly roman- 
tic if you have taken the 
time to make it so. It will 


InvOo! Vé some crourmet 

; 
planning and probably 
some 11bpera! pending 


paper anythings. Not 
even napkins. 
¢ They always take along 
those little prepackaged 
washcloths. (Can you look 
seductive with mustard 
on your nose?) 

They swear that insu- 
lated bags are a must. 
e If they must make it an 
impromptu affair, they 
leap over to the deli for 
big sandwiches. Please, no 


eanut butter and jelly 


TWIN oe PICNIC 





Throw two lobsters (about 1 Ib 
into boiling water and turn 

02 simmer. Those lit 

A mr n ab ? 
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ater. Refrigerate until r 
Pack in an insulated bag 


HERB BREAD 


Slic French brea 
Sprir n ar . 
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g. Dor rget nutcrackers 
LORD-AND-MASTER 
PICNIC 
: i Hour 
Heavenly Cornish Hens 
Roquefort Cheese Fresh Pears 
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HEAVENLY CORNISH HENS 


2 (1-+4b.) Rock > tsp. pepper 
Cornish hens 44 cup butter or 

1% tsp. garlic powder margarine 

2 tsp. thyme 4% cup lemon juice 

\% tsp. seasoned salt ‘% tsp. paprika 

44 tsp. salt Thyme 


By JINX KRAGEN AND JUDY PERRY 





SESAME BREAD 

That fancy Sesame Bread is nothing 
but good old French bread buttered 
nd heated with some toasted sesame 
eds sprinkled generously atop. 
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OLD CHARLIE’S PICNIC 
Poor-Boy Sandwiches 
Deviled Eggs Ice-Cold Beer 
Old Charlie calls to suggest 

l vent should be con- 
an affliction rather than a 
téte-a-téte. What he really is 








Jinx Kragen 


asking is that you rustle up some food! 
Since you wouldn’t dream of going to 
} our Old Ch iar] ie, hie 
yourself to the = supe t and 
ad up on all the picnic: Lon eFaukk 
rolls, salami, cheeses, onion rings, 
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ur present margarine in a pan and heat at normal frying temperature. See 
burns, blackens and smokes. That's because all other margarines are made 
gredients that burn under normal frying. These very ingredients can add 
flavor to a margarine, can alter its taste in cooking and in table use, too. 


















Amazing “No-B: 
is visibly bette 


New Mazola tastes lighter, r 

What’s more, only new Mazola Margar 
... high in active poly 
N 













seeds and onion with 1 cup (a 14-pt. the onion slices. Allow to marinate 1 
container) yogurt. Add 14 tsp. salt. hour. Place the fish on grill over hot 
Spread over fish, cover and allow to coals (or under broiler) and cook about 
marinate 1 hour. Meanwhile, slice 1 5 minutes on each side. Af serving time: 
large Italian red onion; separate the Drain onions; garnish fish with onions in 


® rings and cut into quarters. Inashallow scale pattern (see picture, page 76). Gar- 
Mazola bowl, combine 2 tbsp. vinegar with 1 nish the head and tail with strips of 
tbsp. vegetable oil; add a dash of dry _ pimiento. Garnish plate with parsley and 

mustard and a dash of pepper. Mix in _ lime slices. Serves 6. (continued) 
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INDIAN PARTY continued 


LIME RASAM (Cold lime soup) 


7 cups boiling water 1 tbsp. fresh 

1 tbsp. brown sugar coriander or 

', tsp. black pepper, Chinese parsley, 
freshly ground chopped 


114 tsp. salt 1 cup lime juice 
Lime slices, garnish 

sring 7 cups water to a boil, add 1 tbsp. 

brown sugar, 1% tsp. freshly ground 


black pepper, 1% tsp. salt and 1 tbsp. 
chopped fresh coriander or Chinese pars- 


ley (called cilantro in 


Spanish neighbor- 
hoods). Cook for 5 min- 
utes; add 1 cup lime 
juice. Remove from 


heat; refrigerate several 
hours. Serve cold. Gar- 
nish with notched slices 
of lime. Serves 6. 


QUICK CHICKEN 
TANDOORI 


4 (2'-3-\b.) broiler 
chickens, split 

Y, cup butter or 
margarine 

2 Supe yea 

Y cup Tandoori spice 

Lime juice 

Skin 4 (214-3-lb.) split 

broiler chickens; prick 

Melt 

butter or margarine; add 


2 cups yogurt, '% 


with fork. 4 cup 
eup 
Mix 


well; brush onto chick- 


Tandoori spiee. 
ens and allow to stand 1 
hour, Place on skewers 


(or in rotisserie) and 
cook over hot coals (or 
fre- 


quently, about 20 min- 


broil), turning 


utes or until fork-tender 
Sprinkle with lime juice. 
Serves 6-8. 


CHICKEN TANDOORI 


3 (2'%-3-\b.) broiler 
chickens 

3 pts. yogurt 

¥, cup tomato puree 

2 tbsp. salt 

6 bay leaves, crushed 

4 cloves garlic, crushed 

6 cardamom seeds, 
shelled and crushed 

1 to 3 tsp. dried red hot 
chili pepper, ground, 
or red chili powder 

1 to 3 tsp. ground 
ginger 

1 to 3 tsp. cinnamon 

¥% to 14% tsp. black 
pepper 


¥ to 14 tsp. cumin 
seeds 

¥ to 1% tsp. coriander 
powder 

Pinch saffron 

Water 

Lime juice 

Skin 3 (2'6-8-lb.) broiler 

chickens. Coat with 3 

pts. (6 cups) yogurt. 


Place in pan; cover and 
refrigerate overnight 
Blend 14 cup tomato 
puree, 2 tbsp. salt, 6 

crushed bay leaves, 4 crushed cloves 
garlic, 6 shelled and crushed cardamom 
seeds, 1 to 3 tsp. chili, 1 to 3 tsp. ginger, 
1 to 3 tsp. cinnamon, 144 to 1% tsp. 
pepper, 5 to 115 tsp. cumin seeds, 14 
to 116 tsp. coriander powder and a 
pinch of saffron. Add enough water to 
make a thick paste. Remove refrigerated 
chickens from the yogurt; prick with 
fork. Brush the spice paste on the chick- 
ens. Allow the chickens to stand another 
4 hours. Place chickens on skewers (or 
in rotisserie) and cook over hot coals (or 
broil), turning frequently, 30 minutes 
or until fork tender. Sprinkle with lime 
juice. Serves 6. 


KABABS 


2 Ibs. top sirloin or Dash cayenne 
leg of lamb, cutin 4 cardamom seeds, 
1-inch cubes shelled and 

Y cup yogurt slightly crushed 

1 to 3 tsp. ground 1 small onion, 


coriander chopped 
ltbsp. poppy seed 1 clove garlic, 
2 tsp. salt crushed 
Y% to 114 tsp. Y% |b. fresh 
ground ginger mushrooms 
1 tsp. ground 1 qt. cherry tomatoes 
turmeric 2 green peppers, 
14 tsp. pepper chunks 
%tsp.cuminseed % — vegetable 
oi 


Cover 2 Ibs. cubed meat (top sirloin or 
leg of lamb) with boiling water and let 
soak 5-10 minutes; drain well. Combine 
1g eup yogurt with 1 to 3 tsp. ground 
coriander, 1 tbsp. poppy seed, 2 tsp. 
salt, 16 to 11% tsp. ginger, 1 tsp. tur- 
meric, 14 tsp. pepper, 14 tsp. cumin 
seed, a dash of cayenne, 4 shelled and 
crushed cardamom seeds, 1 small chopped 
onion and 1 clove crushed garlic. Stir to 
form a paste. Spread over meat cubes; 
let stand 1 hour or more. Put meat on 
skewers, alternating with 1% lb. fresh 
n ushrooms, 1 qt. cherry tomatoes and 
2 green peppers in chunks. Cook over 
not coals on a grill (or in a broiler), 


brushing with vegetable oil and turning 
occasionally, 10-12 minutes. Serves 8. 


NARRANGEE CRAWAL 
(Orange rice) 


4 cups orange juice 1% cup raisins, 


2 tbsp. butter or garnish 
margarine Orange-rind slivers, 

12 tsp. sugar garnish 

l% tsp. salt Sajavat topping, 


2 cups uncooked rice optional 


Bring 4 cups orange juice to a boil; add 
2 tbsp. butter or margarine, 11% tsp. 


COPYRIGHT 1965 BY THE SEVEN-UP COMPANY 


LIKE® has what you want in a diet drink. The light, clear 
look...the clean, fresh taste of lemon-lime...and the finest 
quality because LIKE” is made by Seven-Up You 





sugar, }4 tsp. salt and 2 cups rice. Stir; 
cover and cook over low heat until liquid 
is absorbed. Plump 14 cup seedless 
raisins in boiling water a few minutes; 
drain. Fluff rice with fork. Sprinkle with 
raisins and orange-rind slivers. Or you 
may use Sajavat topping. Serves 8. 


KHEERA RAITA 
(Cucumber and yogurt) 
2 tbsp. vegetable oil 2 cucumbers, 


2 tsp. mustard seed coarsely grated 
1 to 3 tsp. ground 1 pt. yogurt 


ginger Y, tsp. salt 
1 medium onion, 1 tsp. cumin seed, 
minced toasted and 


4 cup green crushed 


pepper, minced 


RE”. 


Heat 2 tbsp. vegetable oil in a he 
skillet; add 2 tsp. mustard seeds 
cook until they stop popping. Agd 
3 tsp. ginger; 1 medium onion, min 
cook until the onion is transpar 
Remove from heat and cool. D 
liquid from 2 shredded cucumbers. 
in the spice mixture, 1 pt. yogurt 
Y¥ tsp. salt. Chill for 1 hour. Sp 
kle with 1 tsp. toasted crushed cu 
seed and 1% cup freshly chopped s\ 
green pepper. Serves 8. 


CARROT SALAD 


10 carrots, shredded 
4 cups) 

2 tsp. salt 

en: vegetable 
oi 

1 tsp. mustard seed 

3 drops liquid hot- 
pepper sauce 

4 cup canned 
drainedchick-peas 
(also called cicer 
or garbanzo 
beans) 

1 tsp. lime juice 

Fresh coriander, 
chopped, garnish 


Shred 10 carrots (4 ¢ 
into a salad bow]; sy 
kle with 2 tsp. salt 
refrigerate. Heat 

tbsp. vegetable oil 

heavy skillet; add 1 
mustard seeds and « 
until they stop popp 
Add to the must 
seeds 3 drops liquid 
pepper sauce and 
cup canned drai 
chick-peas. Cook 1 
peas brown. Put 
chick-pea mixture | 
the carrots. Sprinkle: 
lime juice and choy 
fresh coriander. (I 
Chinatown it is cz 
Chinese parsley; in S) 
ish or Mexican sh 
cilantro.) Serves 6. 


PICKLED PINEAPPLI 
(Relish) 


2 cups crushed 
pineapple, drained 

1 tsp. salt 

'Z tsp. pepper 

4 tsp. ground cloves 

1% tsp. ground 
cinnamon 

Dash cayenne 

Dash ginger 

1 cup vinegar 

1 tsp. sugar 


Drain 2 cups crus 
pineapple. Combin 
tsp. salt, 14 tsp. pep 
1 tsp. cloves, 14 
cinnamon, a dast 
cayenne and a das! 
ginger; sprinkle s 
mixture over the p 
apple. Allow to star 
hour. Warm 1 cup v 
gar and 1 tsp. sugar 
saucepan until sug 
dissolved. Add the pineapple and 
well. Simmer 5-7 minutes, stirring 
casionally. Cool, but do not refriger 
Serves 4-6. 


PICKLED MUSHROOMS (Relish) 

2’ cups vinegar 4 cloves garlic, 

2 tsp. salt crushed 

1% tsp. ginger 1% Ibs. fresh 

1% tsp. pepper mushroom but 
14% tsp. sugar 

Combine 21% cups vinegar, 2 tsp. s 
14 tsp. ginger, 14 tsp. pepper, 14 
sugar and 4 cloves crushed garlic; : 
mer 5 minutes, stirring occasion: 
Trim stems from 114 lbs. mushro 
and wipe buttons clean. Pour vin 


over mushrooms; mix well. Let 
2-3 hours before serving. Serves 6. 


D BANANA (Relish) 


shredded ¥g tsp. cayenne 
nut ¥y tsp. ginger 
water lf tsp. salt 
yogurt 4 bananas, sliced 
dry mustard 1 tbsp. lime juice 


lender (or with rotary beater ), mix 
» shredded coconut, 14 cup water, 
yogurt, 14 tsp. dry mustard, 
ryenne, 14 tsp. ginger and \% tsp. 
itil smooth and liquid. Slice 4 ba- 
; sprinkle with 1 tbsp. lime juice. 
ye in serving dish alternating 
of bananas and yogurt mixture. 
4-6. 


ANT BHURTA 

‘eggplantor Pinch of chopped 
dium fresh dill 

. butter or YZ tsp. coriander 
jarine powder 

| onion, 14 cup yogurt 

ed 2 tsp. fresh 


dpepper,diced coriander, minced 


1 large eggplant or 2 medium ones; 
th a bit of salt and a bit of butter. 
eggplant on a bed of glowing coals 
r indoor cooking, toast eggplant 
he burner of a stove). Turn care- 
intil the skin is charred and the 
is quite soft. In a medium skillet, 

tbsp. butter or margarine; sauté 
ll minced onion, 1 diced hot red 
-,a pinch of chopped fresh dill and 
coriander powder, until the onion 
isparent. Peel the eggplant; chop 
ne pieces. Add the eggplant to the 
mixture and stir in 14 cup yogurt. 
ad pepper to taste. Heat, but do 
il. Place in serving bowl; sprinkle 
tsp. minced fresh coriander. May 
> served cold as a dip. Serves 4-6. 


YORI NAN (Bread) 


-) pkg. 2 tbsp. milk 
jerated- 1 tbsp. sesame 
milk seeds 

its 


ne 2 biscuits to make one; flatten 
| 14 thickness (should be 4-inch 
ter). Brush tops with 2 tbsp. milk, 
rinkle with 1 tbsp. sesame seeds. 
in 375° F. oven 10 minutes or 
ightly browned. Serves 5. 


rry in Curries 
ng to a Westerner is the fact that 
is rarely, if ever, a mention of 
powder in an authentic Indian 
Curry powder, believe it or not, 
1e invention of Englishmen who 
joyed (more than they ever ad- 
) their sahib sojourns in the Orient. 
they returned to the foggy mists 
Tussels sprouts of London, they 
_to re-create the savory memories 
Far East. 
rtain Major Grey, it seems—later 
talized in chutney as well as curry 
r—had the foresight to have his 
. chef prepare for him a special 
of many spices. It was not an 
al request, because householders 
ia have been accustomed for cen- 
to the visits of spice vendors, who 
yme in rural areas equipped with 
nt trays of spicy treasures. For 
family they combine perhaps a 
sometimes two or three dozen, 
and herbs, berries and barks— 
and garlic, coriander, cardamom, 
and cinnamon, turmeric, cumin, 
rd seeds, caraway ... and on and 
s the list. 
families and all chefs have their 
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Use crunchy O&C French Fried Onions 
to build a burger that’s bolder, better, bigger 


O&C Burgers 
1% lbs. ground beef 
144 teaspoons salt 


Ye teaspoon Durkee’s 
Ground Black Pepper 





2 tablespoons catsup | 
1 can (3% 0z.) O&C 
French Fried Onions | 


6 split hamburger buns, 
buttered if desired 


serving for 6. 


O&C French Fried Onions are a big idea anytime for snacks. Delicious, timesaving, right 
from the can. For more picnic and cookout recipe ideas, write O&C, P. O. Box 6955, 
Cleveland, Ohio 44101. A Quality Product of Durkee Famous Foods 
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own ideas about the most entrancing 
combinations. The spices are ground and 
mixed with careful alchemy. 

Combining spices this way is, perhaps, 
one of the earliest examples of time- 
saving cookery. 

The old recipes—and when we say old 
in India, we’re talking about thousands 
of years—as well as many of their mod- 
ern counterparts never mention the use 
of a prepared mixture of flavorings. An 
Indian cook draws himself up haughtily 
at the very thought of it. 


Every dish, an Indian chef insists, 
must have its own individuality. The 
same amount of yellow turmeric or bril- 
liant saffron would not be suitable for 
saucing eggs and shrimp and meatballs, 
even though all of these ingredients— 
and many others—are served in forms 
that we would call a curry. 

Having made this deep and reverent 
bow to curryless curries, let us whisper 
that a good freshly opened curry powder 
can be used to take the place of the 
bouquet of spicery required by many 
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Combine ground beef, salt, pepper, and 
catsup. Gently add half can of French 
fried onions. Fry, broil or grill until 
done. Serve on buns, toasted or plain. 
Top with remaining onions. Normal 






v 





Ch. EP 
— 
Indian recipes—even including ours. 
Simply substitute for the various 
spices the amount of curry powder that 
suits your taste. But do take pre- 
caution. Always cook the curry powder 
in a little vegetable oil, butter or mar- 
garine before you stir it into the sauce. 
Five to ten minutes devoted to the gen- 
tle cooking and stirring of the curry 


powder will lend to your dish the mys- 


terious mellowness and round, rich flavor 
usually associated with hours upon hours 


of simmering. a 
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JAMES BOND 

continued from page 47 

corporal in the MGB has fallen so vio- 
lently in love with Bond’s photograph 
that she will defect to the West, bringing 
with her a cipher machine, provided he 
will come and fetch her from Turkey. 
James Bond’s secret-service boss, M, 


thinks the girl must be pretty silly, but 
he and Bond and everyone else immedi- 
ately believe the story. 

On Her Majesty’s Secret Service pro- 
vides the most luxurious example. 
There’s an elaborate prelude. The girl 
Tracy passes Bond in her Lancia Fla- 
minia Zagato Spyder and later reappears 
with shocking-pink lips and discreet 
cleavage when he’s winning heavily at 
the chemin de fer table. Something spe- 
cial ought to be on the way, and it turns 
up. Tracy can’t meet her losses; sound- 
ing slightly bored, slightly puzzled, Bond 
meets them for her; after a page of dia- 
logue she invites him to her room; when 
he gets there she stifles his questions with 
a hand that smells of Guerlain’s “‘Ode”’ 
and tells him to make love to her, adding 
that he’s handsome and strong; the next 
day her father, head of a Corsican gang- 
ster federation, pleads with him to ac- 
cept a million pounds in gold and marry 
her. After one night, Bond has become 
this lovely creature's only reason for not 
putting an end to herself. 

Nobody could complain that he was 
being sold short on mink-lined sexual 
fantasy, here and all over James Bond's 
adventures. After what I’ve just para- 
phrased, it seems unlikely that there 
would be limits to Bond’s love-them- 
and-leave-them activities. But there are, 
even if eritics can’t remember them. 
Bond collects almost exactly one girl per 
trip abroad, an average he exceeds only 
once—by one. This is not more than 
any reasonably personable, reasonably 
well-off bachelor would reckon to acquire 
on a foreign holiday or business trip. 


Sun, Ian Fleming’s critics charge that 
the Bond chronicles abound in some sick 
sort of sexual wish fulfillment. There was 
a female critic who remarked that the 
reader of Thunderball, for example, 
could have his ‘‘adolescent inferiority 
feelings accounted for.”’ This, she clearly 
felt, was a bad thing. The notion has 
grown up that wish fulfillment is some- 
how immature and therefore suspect. I 
can’t see this myself. I find self-adver- 
tised maturity, pride in maturity, at 
least equally suspect. No adult ought to 
feel adult all the time. 

But this is a large topic. Perhaps the 
best shortcut out of it for now is to put 
forward the works of Homer (and can it 
be an accident that the Odyssey is one of 
the paperbacks, along with the works 
of Ian Fleming, to have sold over 
a million copies?) as a far more complete 
compensation manual than the Bond 
books. In Homer we can enjoy compen- 
sation for inferiority in bravery, through 
Achilles; in fertility, through Priam; in 
toughness, through Ajax; in nobility, 
through Hector; in cunning, through 
Odysseus. And not only that. What 
about that episode where Odysseus, cast 
away naked on the shore, is awakened and 
cared for by the beautiful young princess 
Nausicaa and her attendant maidens? 
Blatant  virility-impairment-refurbish- 
ment-substitution syndrome. 

I am not denying that James Bond 
gives a good account of himself as a 
lover. I can hardly see how or why this 
should be otherwise. But there are no 


fantasies of Casanova-style performance 
anywhere in the Bond books. Once, in 
Live and Let Die, he even goes so far as to 
postpone love-making on the grounds of 
lack of time and necessity of sleep. His 
virile powers are not so remarkable as to 
persuade the average male reader that he 
could never possibly rival Bond. The 
only consistently wish-fulfilling thing 
about Bond and his girls is the high 
standard of their looks. And he has no 
say in that matter. (Nor, presumably, in 
their names.) The roll call of Bond’s girls 
induces a stupefied admiration: Vesper 
Lynd, Solitaire—if she has a surname 
I’ve missed it—Gala Brand, Tiffany 
Case, Honeychile Rider, Pussy Galore, 
Domino Vitali, Kissy Suzuki. Some read- 
ers will find this christening policy in- 
sidiously demoralizing, others simply 
funny. I myself just relax and enjoy it, a 
policy the bearers of the names would 
surely endorse. 

Bond’s attitude toward women in gen- 
eral is certainly not respectful. Mascu- 
line domination is the natural state of 
affairs between the sexes, as he rumi- 
nates after one of his rare rebuffs 
(from a rifle-toting tomboy named Tilly 
Masterton in Goldfinger). 


Bond came to the conclusion that Tilly 
Masterton was one of those girls whose 
hormones had got mixed up. He knew 
the type well and thought they and their 
male counterparts were a direct conse- 
quence of giving votes to women and 
‘sex equality.’ As a result of fifty years of 
emancipation, feminine qualities were 
dying out or being transferred to the 
males, ... The result was a herd of un- 
happy sexual misfits . . . the women 
wanting to dominate and the men to be 
nannied. He was sorry for them, but he 
had no time for them. (Goldfinger, 
Chapter 19.) 


“Don’t expect too much. This is my first marriage.” 





You and I might find this hard to con- 
firm from our own experience, but then, 
of course, Bond’s duties take him into a 
lot of strange places where you and I 
never get the chance to go. 

In Bond’s view, women are downright 
dangerous when they turn up in the 
middle of an assignment and “hang on 
your gun-arm.” 

. .. And then there was this pest of a 

girl. He sighed. Women were for recrea- 

tion. On a job, they got in the way and 
fogged things up with sex and hurt 
feelings and all the emotional baggage 
they carried around. One had to look 


out for them and take care of them. 
(Casino Royale, Chapter 4.) 


Pretty anti-feminine, one might think. 
Well, one would be wrong if one did. 
Many of Bond’s disparaging remarks 
about women are merely funny; others 
have a note of disappointed idealism 
alongside the knowing cynicism; some 
are vulgar and silly; others have to be 
qualified by the context in which they 
appear. The one above, for instance, is 
about Vesper Lynd, who is a member of 
the Secret Service on duty, and not just 
a stray girl who has fogged things up. 

But perhaps, as some critics insist, 
whatever Bond’s personal ideology about 
women in the abstract, he treats them 
badly in practice. Something must have 
brought about the consensus, among Ian 
Fleming’s reviewers, that Bond is heart- 
less, cruel, even sadistic, a predatory 
monster, and that, in short, he ‘“ob- 
viously hates women terribly.” 

Those who get into a state about 
Bond’s morals tend to complain that 
he’s very much involved in an affair 
with someone at the end of each exploit, 
and very much fancy-free at the start of 


the next, which means he’s bad. Or 
he’s wish-fulfilling in some bad way. 
actual breakdown shows that durin; 
entire sequence of Bond books he d 
a total of only five girls between 
umes. How many men with his ad 
tages have such a record for moder: 
over the years since 1953? 

I can find nothing substantial to 
port the view that Bond really “thé 
women—other than the abundant 
erences throughout the books to 
coldness of his expression (all the “‘rz 
cruel mouth”’ stuff) and two actual 
dents. Near the end of Doctor No, I 
bites a girl’s hand hard enough to r 
her give a little scream. A bit of sad 
Well, it’s a love bite, a fairly com 
mode of male self-expression, ar 
isn’t as if Bond would rather do 
than anything else. In any case, th 
doesn’t seem to mind, so I don’t see 
we should. The other incident is in ' 
finger: Bond renders tomboy 
Masterton unconscious by pressings 
carotid artery. This is drastic of 
but perhaps justified, since Tilly 
about to fire a rifle at Goldfinger an 
friend in unpropitious circumstanc 


Wat must often have happen 
think, is that the critic starts by re 
ing the romantic successes of someo 
deficient in moral health as Bonc 
doubtedly is. Then the violence | 
undoubtedly visits on his enemies, 
cially when they’re trying to kill 
becomes transferred in the critic’s | 
to Bond’s dealings with women. 

This is the best I can do towar 
plaining the remarkably high incic 
of misrepresentation on this point 
however much amateur lip-curlin 
ward women in general Bond may 
for, he never uses an individual w« 
unkindly, never hitting one, seldo 
much as raising his voice. 

Like many men who rather fane 
idea of themselves playing it ‘tool 
tough with the ladies, Bond is gentl 
considerate when it comes down to « 
He relieves physical pain skillfully, v 
ing and dressing one girl’s bullet w 
(in For Your Eyes Only), nibbling 
urchin spines out of another’s 
(in Thunderball)—this sounds v 
but in the reading, one accepts 
process as a practical and hw 
solution to the problem. 

Bond’s habitual attitude to a g 
protective, not dominating or con 
ive. This holds even when no s 
advantage is in prospect. Immedi 
after his deeply wish-fulfilling first 1 
with Tracy, the unhappy girl gamb 
On Her Majesty’s Secret Service, | 
starts wanting to help her out o 
melancholia and sets about doin 
When he and Honeychile Rider, th 
he picks up on a Jamaica beac 
Doctor No, are in the evil Doctor 
power, Bond does all he can to su 
Honey’s spirits in what he priv 
thinks is a hopeless situation, inste 
denouncing her as an encumbr 
which is what his theoretical attitu 
women would require. He passes a 
important test of integrity when, | 
tioned by a cynical girl-chaser in . 
Russia, With Love, about his dea 
with Tatiana, the Russian girl def 
he says, “I admit I’ve fallen for 
How many men do we know who’ 
sist the temptation to dig the other 
in the ribs and give him the old tr 
ing-salesman’s leer? 

There’s plenty more of the s 
Bond’s success with women is tc 


ble within the terms of the novels. 
1 take to him because he likes 
nd knows how to be kind to them. 
3, of course, other advantages. 
hings being equal, women prefer 
me men to ugly and brave men to 
ly. There seems nothing to bedone 
hat. Any number of us, however, 
ford to take a couple of leaves out 
l’s book. Unlike many heroes of 
mbitious fiction, Bond is good- 
2d and not moody. Women ap- 
> that in a man. And, as Tatiana 
at once, Bond looks very clean. 
1 earlier that Bond couldn’t be 
ponsible for the uniformly stun- 
auty of the girls he’s made to en- 
. All that is Ian Fleming’s doing. 
evolved something approaching 
la for the presentation of Bond’s 
ry. Its most noticeable feature 
so to speak, a Bond-girl always 
in the first place. After reading 
> of Bonds we know that at some 
| any one of them, as ally or as 
rate of the enemy (but never as 
librarian or best-friend-in-the- 
little sister—always as novel 
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eaded shower curtain valance 
1e/green orred/rose color com- 
tions to enhance any bath- 
. It is designed to fit on the 
of a standard shower curtain. 
‘der, see coupon on page 20. 





isolated a figure as possible), 
ng about on a Caribbean beach 
ded on the road by the sexy 
twin exhausts, she is going to 
. This is a convention, and as 
th conventions there’s not much 
ling with people who dislike it. 
you smile appreciatively and 
our neighbor and lean forward 
jay—the saloon goes quiet as 
tshal and town badman con- 


ich other, or you groan and - 


f you don’t like Westerns, you 
e best advised to avoid them. 
g to reduce Bond’s score or so of 
ipproximately a single type can 
| quite a distance. Whatever the 
Mf Bond-girl’s first appearance, 
mstances are often ritualistic. If 
duced in a furiously driven car, 
rl shows a strong tendency to 
ar debut naked or half-naked. 
_not have expected a man to 
just then or else, as in Tatiana’s 
l have expected exactly that. 
cally, Bond-girl varies little 
ok to book. Her hair oscillates 
blond (clear favorite) and black 
brown with no intermediate 


The word is light. 


The cigarette is 4 
Carlton. f 


A milder cigarette than 
you’d ever imagine. 


Higher in smoking pleasure 
than you’d ever expect. 


On the pack, in the smoke— 
Carlton says it all. 
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shades. It is never coiffured. Her eyes 
are an almost invariable blue (only two 
exceptions). She is often suntanned. She 
has a wide mouth (a supposed pointer 
to a sensual nature, according to Aris- 
totle), a small nose and high cheekbones. 
Her hands are strong and practical, with 
nails unpainted and filed short. Her 
physique is generally good, with some 
hints of assistance from tennis or swim- 
ming. She is tall, five feet seven 
or above, and not thin. Her most fre- 
quently mentioned feature is her fine, 


4 CARLTON CIGARETTES ARE MADE ESPE 
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firm, faultless, splendid, etc., breasts. 
I find this inoffensive, too. It seems 
odd to have to say something of the 
sort in 1965, and to have to put on a de- 
fiant tone of voice for it. But one does 
have to. What would be a better focus? 
A girl’s feet, perhaps? Her shoes? 
Bond-girl’s shoes, at any rate, are in 
no way extraordinary, though they are 
expensive: The sandals worn by the 
adventurous Vivienne Michel, in The 
Spy Who Loved Me, wouldn’t go for less 
than $36 outside Italy. This principle 








Carlton... lightest smoke of all. 


Product of Ske American Jobacce Company ae 


applies to Bond-girl’s wardrobe as a 
whole. She tends to wear silk shirts, 
pleated or straight skirts, broad belts of 
white doeskin or black stitched leather. 
My researches tell me that one can’t 
really look nice in this sort of getup with- 
out paying a lot for it. (One needs a good 
figure, too, but Bond-girl unarguably 
has that.) No snobbery is involved here, 
unless it’s snobbish simply to hold the 
view that expensive clothes tend to look 
better than cheap ones. The snobbish ap- 
proach to women’s clothes (continued) 





93 


a 


> BOND continued 


lines of fashion, and Mr. 
in’t show less interest in 
-girl’s clothes are carefully 
outside fashion, to be 


is along tn 


Fleming 
Oo be 


other thing about them is that 


re active clothes, associated with 

rk, traveling, the open air, not pri- 
iarily decorative, leisured, inactively 
feminine. Compare Bond-girl’s hairdo 
and manicure. I would suggest, too, fan- 





Thai plaintive voice can haunt our comfort. It is a cry for help from 


the loneliest child in the world. 


She and others like her wander the streets in Japan, are hidden 
from disapproving eyes in Okinawa, crowded into orphanages in 
Korea, and hang about military camps in Vietnam, 

These are children born to Asian women and fathered by Amer- 
ican servicemen. Their condition is piteous, miserable, hopeless. 
They are forgotten by their fathers, deserted by their mothers 
whose family oriented society rejects them. 

Yet these forsaken children of humanity are beautiful and in- 
telligent. They are a new breed, a part of ourselves, growing in a 


far-off land. 


It cannot be good for American prestige that these children grow 
up ignorant and bereft—half a world away. Above all, I believe as 
an American, that they have a right to a better life than they now 
have. We have too many displaced, angry people in our world 
already. Let us not have more! Loved, educated and cared for in 
Asia, these children may help build the bridge of mutual under- 


standing between East and West. 


Whatever way you choose to help, let it be soon, I beg of you, 
for children grow fast. The years between birth and adulthood are 
swift and few. The earlier a child can be helped, the better the 


chance for a normal life. 
{ thank you with all my heart. 


Ran) P. VE ed| 


res === = THE PEARLS. BUCK FOUNDATION = = = = oe ey 
Dept. LJ, P.O. Box 2137, Philadelphia, Pennsylvania 19103 


i me more information about the other support and education 
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ciful as it may be, that blue eyes are as- 
sociated with the outdoors, brown eyes 
with the salon, and that, whatever the 
facts of the matter may be, a blue-eyed 
gaze is traditionally direct and candid, 
a brown- or black-eyed one mysterious, 
slumberous, etc. Bond-girl has athletic 
and other abilities, can swim and dive, 
wields a rifle or a bow and arrow, sets 
about rescuing herself from danger with- 
out waiting for Bond’s help, a couple of 
times gets him away to safety when he’s 
in no state to move unaided. If this is a 


dream girl, she deserves more respect 
than harem tyes or gossip-column inter- 
national-set types, one or the other of 
which has supplied almost every secret 
agent, from E. Phillips Oppenheim to 
Mickey Spillane, with his lady associates. 
Bond doesn’t happen to like girls who 
are “‘in any way public property.”’ Good 
for him. 

Bond-girl, who belongs inside the plot 
rather than being a sexy or status- 
conferring appendix to it, is a gratify- 
ingly far cry from the kittenish little 
heroine who used to cling to Bulldog 
Drummond, the James Bond of the 
1930’s. Drummond’s girl existed solely 
to be kissed by the villain while the rope 
around Drummond creaked as he strug- 
gled impotently; or she was there to be 
thrown to safety by Drummond over an 
electrified fence, or to be kidnapped; a 
Drummond girl was somebody whom the 
swine have got or might get, and noth- 
ing more. Nor is Bond-girl what the 
popular critical view says she is, “an 
animated pinup, conceived purely as a 
sexual object’”’ (James Price on The Spy 
Who Loved Me in The London Magazine). 

It may be worth pointing out that 
even the business about Bond-girl’s 100 
percent pulchritude-quotient needs a 
little qualification. Honeychile Rider in 
Doctor No has a broken nose, and 
Domino Vitali in Thunderball limps be- 
cause one of her legs is an inch shorter 
than the other. (In From Russia, With 
Love, the Russian deserter, Tatiana, has 
a bottom that has lost something of its 
ideal feminine contour through muscu- 
lar development brought on by exces- 
sive ice skating, but we’re told that it 
would take a purist to disapprove, so this 
can be safely passed over. ) 

No sooner had Mr. Fleming set his 
harmless experiment in action, with the 
presumable object of showing that a 
non-100-percent-perfect heroine could 
still be attractive, than the critics were 
at him with accusations of morbid inter- 
est in deformity, covert hatred of women, 
ete. Direct recourse to the text will cor- 
rect these (and other) misconceptions. 
Bond’s feelings about Honey’s nose, in 
particular, his half-regret that she in- 
tends to have it fixed, will arouse the 
sympathy and approval of anyone who 
isn’t the victim of his own subtlety. 

Whatever else she may or may not be, 
Bond-girl is not just a “sexual object.” 
It takes more than a good figure and 
sexy clothes and an inviting pose to 
make a pinup. Or rather to mar one. A 
pinup can’t have difficulties or fears or 
suspicions or hopes, personal and emo- 
tional luggage of any kind. Bond-girl 
always has these, and they’re of one 
basic kind. Under a wide variety of 
covers—worldliness (Tiffany Case,' 
Pussy Galore’), outdoor-girl self-suffi- 
ciency (Honey’), international-set glossi- 
ness (Tracy'), belief in the organization 
(Tatiana’)—Bond-girl is a defenseless 
child of nature, a wanderer in a hostile 
world, an orphan, a waif. 

She’s an orphan in the most literal 
sense. Almost without exception she has 
no family at all, and if there are any 
remnants—they soon disappear. 

Such contacts as she may havearebad: 
a brutal husband, a gangster lover, a 
ruthless political machine she longs to 
escape from. Tatiana may look like a 
Russian princess and work for the MGB 
(1) The dazzler in Diamonds Are Forever. 

(2) The high-flying girl gangster in Goldfinger. 
(3) The beachcombing Venus in Doctor No. 
(4) The chemin de fer lady in On Her Majesty's 

Secret Service. 


(5) Bond’s Red bedfellow in From Russia, With 
Love. 


and get into Bond’s bed before she 
even set eyes on him, but the 1 
noticeable thing about the way 
talks and behaves is that she’s n 
and unsure of herself. Bond’s part is 
to break down Bond-girl’s defenses, 
to induce her to lower them vo 
tarily. The general moral eventual! 
something like, “Even the toug 
and/or most beautiful women are li 
to be warm and gentle at heart and 
respond to warmth and gentlens 
This ought to beja truism, but it i 
Honeychile Rider, in Doctor No, is 
most appealing incarnation of Bond 
and unites her leading characteris 
Her first appearance in her diving 
on the beach has a lyrical quality 
common in Mr. Fleming’s works, 
not as uncommon as most people s 
to think. She’s soon revealed as ¢ 
unworldly, ‘‘uneared for,” a non-t 
non-civilization person, but intelli 
and determined and therefore to 
fully the mistress of her outdoor s| 
Her sexual experience is confined to 
ing once been raped when drugged. 
can see Bond’s overcoming of he 
sistance to men as a wish-fulfi 
triumph of maleness if we like, bu 
does it by using no more deviou 
forcible weapon than affection. 
most we’re entitled to complain | 
that she begins to unbend too soon. 
even this is subject to the consider 
underlying all meetings of Bond 
Bond-girl, that here are two isol 
people coming across each other. 


A DOLLAR’S WORTH OF ROSES 


By Eugene D. Balsley 


The thorns are sharp, the stems 
And leaves have a rank smell of 
Earth, and are, somehow, as we 
Ought to be. 


When not around Doctor No’s is 
gathering Venus shells or being st 
down among rocks for land crabs to 
Honey lives in her family’s half-ru 
house in Jamaica. Here she keeps a 
of transit zoo for creatures that 
from the cane fields at cutting t 
mongooses and snakes and scorpions 
black widow spiders and all that. 
habit is significantly irrelevant to 
role in the plot. At the end of the | 
she has Bond to dinner. 


She looked up at him from the d« 
“Don’t be frightened. The cane’s h 
and they’re most of them out.” 

Bond didn’t know what he had 
pected. He had vaguely thought o 
flat earthen floor and rather damp we 
There would be a few sticks of furnit1 
a broken bedstead covered with ré 
and a strong zoo smell. He had been 
pared to be careful about hurting 
feelings. 

Instead it was rather like being ins 
a very large tidy cigar-box. The fl 
and ceiling were of highly polished ce 
that gave out a cigar-box smell and 
walls were paneled with wide split bz 
boo. . . . Under the chandelier a ta 
was laid for two with expensive-look 
old-fashioned silver and glass. 

Bond said, ‘“‘Honey, what a lov 
room. From what you said I thou 
you lived in a sort of zoo.”” 

She laughed delightedly. “‘I got | 
the old silver and things. It’s all I’ve g 
I had to spend the day polishing it. I 
never had it out before. It does k 
rather nice, doesn’t it? You see, ger 
ally there are a lot of little cages 
against the wall. I like having th 
with me. It’s company. But now t' 
you're here...” 


I suppose it is conceivable that 
man who wrote this “hates women 
ribly,” but somehow I can’t feel 
he did. 


PROJECT: YOU 


The prettiest mouths are colored 
perfectly, precisely. Here's how: 







THE TOOLS: You need a 
basic ipaiacr Ci wardrobe of 
one each of the fol Ly lowing colors: 
pink, coral, red, brown, white. Almost 
any lipstick shade can be achieved by 
mixing these basics. Also needed: lip 


pencils ora sable lip brush; lip gloss. 






THE TECHNIQUE: Lining yourlips isthe 
first step.Blotlips, thencover with 
foundation. Saturate lip brush\ with 
color a shade darker than the one you 
plan to fill in with. Hold the brush as 
you would a pencil, then, with mouth 
gentlyclosed, drawaclean, precise line 
from left corner, top lip to center; re- 
peat on right side. Do bottom lip in the 
same way, drawing from outside corners to 
mid—mouth. Whenlips are perfectly lined, 
fill inwith color (use abrush ordabwith 
the lipstick).Blot.Fillinagainlightly. 
Slick with lip gloss, and you're all set. 


ELPTRICKS : Pnvek ips 
will seem thinner when 
the outline is ' kept narrow and 
within your natural lipline; to make 


more of thin lips, draw a wider outline. 








Try new 


MEDS ‘Tampons 


at our expense! 


_ THE NEW Modess TAMPON 





Look for this special pack. 


A box of 10 MEDS is yours free, when 
you buy a box of 40. Try the small box. 
If for any reason you're not completely 
satisfied, simply return the large box 

to us and you'll receive a full refund. 
Look for this offer in your store. 


Discover for yourself 


how much easier MEDS are to use 
because of the exclusive glossy-coated 
applicator and slim plunger. Enjoy the 
extra reassurance of the soft fabric 
covering which prevents fluff-off. Know 
the wonderful confidence of having the 
greatest protection that any tampon 
can offer to you. 
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‘T\o keep your elbows smooth and 

lovely, start with a simple routine 
to soften away roughness and wrinkles. 
A little care will soon coax them to 
permanent beauty. Immediately after 
the warmth of your bath, combine 1 
teaspoon each of white sugar, lemon 
juice and oil of Olay, and rub the mix- 
ture into the elbows until they become 
pink and clean looking. Supplement 
this treatment with a gentle massage 
of oil of Olay into the elbows before 
you go to sleep. Your elbows will soon 
take on a clear youthful appearance. 


... Margaret Merril. 


CORNS 


also Calluses 
and 


on 


druggist 
if not satisfied. Moss Chem, 
Co. Inc., Rochester, N.Y. 


Quick, easy, 
economical, Just rub 
Jars, 40¢, 70¢. At your 
Money refunded 


removed by 


MOSCO 


WIN 
YOUR 
OWN 
BOWLING 
BALL 





You can easily earn within a single week one 
of these nationally advertised Bowling Balls, 
bored to fit your hand. 

Just send us four 3-year (78 issues) Saturday 
Evening Post subscriptions at $10.95 each and 
we'll rush your bowling ball to you. All sub- 
scriptions must be sold to persons outside 
your own home at the full price. Both new and 
renewals count, but not your personal or per- 
sonal gift subscriptions. 

Write subscribers’ names and addresses on 
plain paper and mail with your own name 
address and full remittance. As soon as your 
order has been processed, we will send you the 
bowling ball. Be sure to specify weight desired 


This offer is good inthe US. only, antil October 31, 1965 


Sorry, no bowling balls may be sold for ca h 


CURTIS CIRCULATION COMPANY 


325 Independence Square 
Philadelphia Pennsylvania 19105 


HEARTBURN 


If you ever suffer from heartburn, don't miss 
the wonderful soothing relief of fast- 


acting Tums. You'll be amazed by 
the really great relief Tums bring. 


Economical: 3 rolls, 30¢. 
= 


Taste as good as they make you feel 





Science Shrinks Hemorrhoids 
New Way Without Surgery 
Stops Itching—Relieves Pain 


Only Preparation H Contains New Healing Substance That 
Now Makes it Possible to Shrink Hemorrhoids Without Surgery. 





A world-famous research 
institute has found a new 
healing substance with 
astonishing ability to 
nk hemorrhoids with- 
irgery. It relieves 
ing and pain tr min- 
and speeds up 
¢ of the injured, 


emorrhoid case after 
ano S improvement” 
was 1} ified by a doctor’s 
obser\ amazing of all 
this ir ; maintained 
over a riod o onths! 
In fact so thorough, 
t sufferers we to make such 
S nents as “Pile ceased to be 
em.” And amo ese sufferers, 
So 
6 


were a wide variety of hemorrhoid con- 
ditions, some of 10 to 20 years’ standing. 

All this was accomplished without 
the use of narcotics, astringents or 
anesthetics of any kind. The secret is 
the new healing substance (Bio-Dyne®) 
which quickly helps heal injured cells 
and stimulates regrowth of healthy tis- 
sue again. Itis offered in ointment orsup- 
pository form called Preparation H®, 

In addition to actually shrinking 
hemorrhoids without surgery, Prepa- 
ration H lubricates and makes elimina- 
tion less painful. It helps prevent 
infection which is a principal cause of 
hemorrhoids. Just ask for Preparation 
H Ointment or Preparation H Supposi- 
tories (easier to use away from home). 
Any drug counter. 








EASY LIFE continued from page 55 


Right: A poncho to 
pull on prettily over 
bathing suits, shorts, 
pants. The ‘“‘fabric’’: 
one “Garden Club” 
bath towel. Poncho is 
easily made by lacing 
the towel together at 
the sides, cutting a slit 
for the neckline. Cot- 
ton fringe by Conso. 


Towel by Martex. 


CIRCULAR PONCHO 





3302 aS 








ay 


Left: Bright idea fc 
the beach, pretty z 
picnics— hooded car 
made of “Flower Fe 
tival” towels. Neede 
here: two bath towe 
for the cape, a han 
towel for the hoo 
Underneath, a stretc 
turtleneck jumpsu 
by Misty Lingeri 
Towels, by Dunde 





Easy-Life Diagrams 


(pages 52-55, and above) 


SIDE-LACED PONCHO 


Circular poncho and hood require 2 Dundee ‘‘Flower Festival’’ bath towels 24x46 in., 
1 hand towel 16x26, 5 yds. fringe. Cut semicircles from 2 bath towels as shown, 
seam together, leaving 14-in. opening for neck. Edge with fringe. Hood: fold hand 
towel in half lengthwise, stitch one side. Turn back 1 in. and hem; then add fringe. 


Side-laced poncho requires 1 Martex ‘‘Garden Club"’ bath towel 28x49 in., 2 yds. 
%-in. ribbon, bias tape, 1% yds. fringe. Turn under 14%-in. hem on sides. Make 
shoulder pleats 1% in. deep and 6 in. long as shown. Cut 11-in. neck opening and 
finish with bias tape. Make 2 eyelet holes (handmade or brass rings) on each side, 
7 in. and 10 in. from hem and 1 in. from sides; lace with ribbon. Sew fringe on bottom. 


uf} 
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i BEACH SHIFT 


Butterick No. 3302 (Page 52) Robe, S,M,L. Version shown requires one Springmaid 
‘Spring Song”’ twin sheet, 34 yds. eyelet beading, 4% yds. 1-in. ribbon, 1 yd. 1-in. 
eyelet beading for sleeve, 1 yd. ¥%-in. ribbon. Cut off pattern tissue at line for neck- 
line casing. Proceed according to pattern instructions. Stitch eyelet beading on 
neck casing line and under bustline and thread the ribbon through. Trim sleeves. 


Beach shift from 2 Calloway ‘‘Tunisia’’ hand towels, 2 ‘‘Tangier’’ bath towels. Cut 
2 in. from long side of each hand towel; sew together, stitch as shown, leaving al4-in. 
opening for neck. Turn back and hem. Stitch in 3 in. from each side to form sleeves. 
Cut 15 in. off top of bath towels; seam sides; gather to 36 in. and attach to bodice. 




















LONG SHIFT LONG ROBE 


ong shift from 3 Wamsutta ‘‘Crowning Touch”’ bath towels 24x48 in., cotton bias 
ape, 2 yds. 2-in. ribbon. Butterick 2957 is suggested as a guide. Place bodice pattern 
in one towel! so that the yoke-front seam line falls at bottom of decorative border. 
‘ut and assemble. Finish neck and arm holes with bias tape. Stitch sides of remain- 
1g two towels, slit optional. Cut 6-in. slit in center back of towel and clean finish 
ith bias tape as shown. Gather, attach to bodice. Use large snaps for closing. 


ong robe from 2 Martex ‘‘Rubyiat’’ and 1 ‘‘Persian Market” bath towels 25x52, 22-in. 
ipper, cotton tape. Take 4-in. box pleat at top center back of paisley towel. In towel 
or front cut 22-in. slit for zipper, 6 in. from right where stripes meet paisley design. 
‘urn back 4 in. on paisley design for fly-front zipper closing that forms pleat below. 
ew each shoulder seam the width of stripe border as shown. Cut two sleeves the 
Jidth of towel and 16 in. long and neck binding from third towel as shown. With towels 
tretched lengthwise sew in sleeve pieces. Stitch side and sleeve seams all at once. 











Neck | Tee 
_ lity 
KNEE-LENGTH TUNIC 


(nee-length tunic made from 2 J.P. Stevens ‘‘Louvre"’ bath towels 25x50, 2 yds. 1-in. 
eam binding, 1 yd. ¥2-in. elastic. Cut one towel in half and, using your dress-size pat- 
ern for guide, cut neck openings as shown. Stitch back seam. Turn back 1 in. on each 
ide of front opening and hem. Stitch seam binding around neck. Fold in half and 
win 13 in. from each side to form sleeve. Turn back 1 in. at end of sleeves and stitch 
o form casings. Gather second towel lengthwise to 36 in. and turn back 1 in. and hem 
yn ends. Sew to bodice. Cover buttons; make button loops with fabric to match slacks. 

















\ 


3530 NIGHT DRESS SHORT NIGHTIE 


2ants and Top (Butterick 3530) using 3 St. Mary’s ‘‘Tiffany’’ towels 24x44, 5 yds. 
-ontrasting cotton braid, 1 yd. belting. Cut, assemble main pattern pieces. Make no 
acings and no shoulder seams; instead bind off with cotton braid. Button each 
shoulder and left side. Use belting inside waistband. Over size 12, use larger towel. 


Night dress using 2 Dan River ‘‘Che!sea”’ pillowslips 36x42, 5 yds. washable ribbon, 
| yd. of 6-in. lace. Open seams and take out hems from both. Seam sides according 
© direction of the design, leaving 4-in. openings at top for underarm. Press flat. 
jather top to 16 in. front and back; stitch on lace. Turn back 12 in. at arm openings 
and hem. Sew on 2 strips of ribbon at each shoulder as shown. Hem to desired length. 


Ribbon border 


Do not cut 
out between 
dotted lines 
on full-length 
robe. 





FULL-LENGTH ROBE 


Short nightie from 1 Cannon ‘‘Carnation” pillowslip 36x42, 34 yds. 3-in. Cluny lace, 
4 yds. of %4-in. ribbon. Open down 10 in. on both sides for armholes. Open 15% in. 
across closed end for neckline. Turn under and hem. Turn to right side and sew 
lace around neck, arm openings and hem as shown. Thread ribbon through lace. 


Full-length robe from 1 Lady Pepperell ‘‘Nouveau Bouquet” blanket 72x90, 12 yds. 
cording for belt. We suggest Butterick 2856 as a guide. Place front, back and sleeve 
pieces on blanket as shown. Do not cut out between front and back pieces; take up 
excess with inverted pleat under the arm as shown 6 in. deep. When placing sleeves 
take advantage of blanket design and added width. Sew in sleeves. Turn back 1 in. 
down front opening and hem. Use excess blanket binding for stand-up collar asshown. 


Lightweight robe (Vogue 6536) using one Fieldcrest ‘‘Botanical Print’’ blanket 66x90 
and 2 yd. contrasting washable silk for collar, fly front and cuffs and tie for belt. 






Kor intimate 


tiny Norforms 


marriage problems 


assures easier protection 
than internal bathing 





Guards against germs and odors—effective for hours 


Tiny Norforms® is the modern feminine 
suppository that makes douching old-fash- 
ioned and unnecessary. Internal bathing 
just cannot give you the convenience, plus 
the germicidal and deodorant protection, 
of Norforms. 

Each Norforms is tiny as your fingertip. 
Yet it’s amazingly effective against germs 
and odors. At contact with the body, Nor- 
forms starts to form a powerful antiseptic 
film that protects delicate tissues as it 
eliminates odor-causing germs. And this 
protection lasts for hours. 


Tested by Doctors 


Doctors have found Norforms’ deodorant 
protection outstandingly effective. You 


stay free from embarrassing odor. Nor- 
forms has been proved safe, too—won’t 
irritate sensitive tissues. 

No Measuring, No Mixing, 

No Apparatus 

And—unlike awkward internal bathing— 
dainty Norforms is the easiest method of 
protection. Simply insert a tiny Norforms 
...and feel fresh, feminine, so secure. No 
bother, nomess, nodoubt! 
Norforms is at your drug 
counter now. 


Want more details about 
Norforms? Just mail cou- 
pon for an informative 
- booklet. 





TESTED BY DOCTORS...PROVED IN HOSPITAL CLINIC...TRUSTED BY WOMEN 








Mail this cowpon to: 
The Norwich Pharmacal Company 
Dept. LH-57, Norwich, N.Y. 13815 


Please send my free Norforms booklet in a plain 
envelope. 


Name 





Street. 





City 





State 





98 


‘‘PEGGY WAS DYING” 


ontinued from page 51 


bungalow in Rockville, Md., with four 
rooms, including a nursery for Alicia, and 
maybe, later, a baby brother or sister. 

Bob had been transferred to a dental 
repair school in nearby Bethesda; with 
this training, he could receive a higher 
rating, a better job, and more money. 
Excited and happy, the couple started 
shopping for furniture—they wanted 
the bungalow modern and bright, like 
the future they had to believe lay just 
ahead. Peggy dutifully reported on time 
for a checkup at the naval hospital in 
Bethesda, as the Philadelphia doctors 
had ordered. Two doctors examined her, 
had blood and other tests done, and 
X rays made. When they saw the re- 
sults, they called Peggy in and told her 
she would need another operation, at 
once. There was another tumor in the 
uterus—and this time they would have 
to perform a complete hysterectomy. 

It was barely a month since Peggy's 
first operation—since the day another 
doctor had said, so reassuringly, “Of 
course you'll be able to have more 
babies.” 

“T couldn’t believe that things had 
changed so,”” Peggy remembers. “IT was 
so sure they were wrong. I felt perfectly 
fine—and told them so. I said I didn’t 
want the operation.” 


Bu the doctors were sure, too. They 
insisted that the hysterectomy had to 
be done—that it was urgent. Desper- 
ately, the Longorias asked the hospital 
to call in an outside specialist; they 
would pay for it, somehow. 

The Navy called in a_ well-known 
civilian gynecologist from nearby Wash- 
ington. He examined Peggy and looked 
over her test results. The Longorias 
waited for his verdict, in an agony of 
suspense. But when it came, the blow 
was almost too much to bear, The hys- 
terectomy, said the specialist, must be 
performed at The uterus was 
cancerous, 

“T was only twenty-four years old,” 
Peggy says. “Cancer! I couldn't even 
realize what it meant. I said, ‘No! I 
won't have a hysterectomy ! I want more 
children !'"’ 

Bob Longoria hid his shock with all 
the Texas reserve he could muster. “He 
never lets me know when he’s worried,” 
Peggy says. ‘But he knew, better than 
I did, what the doctors were really say- 
ing.” Bob worked in a hospital; he 
understood doctors and disease. And 
so he told his wife, “Peggy, it’s God’s 
will that you have the operation. Listen 
to the doctors. You've got to stay alive 
to take care of the baby we've got.”’ 

The Longorias are deeply religious 
Catholics. When they have a problem, 
the simple act of kneeling and praying 
for guidance helps them feel stronger. 
That is what they did the night after 
the specialist delivered his judgment. 

At last Peggy Longoria was convinced; 
she would have the hysterectomy. They 
drove Alicia to Pittsburgh and left her 
with Peggy’s parents—for a few days, 
they kept telling themselves. 

Peggy entered Bethesda Naval Hos- 
pital and was prepared for surgery. She 
meant to be so brave, for Bob’s sake, but 
all she could think about was that it 
meant never having another baby. Bob, 
his mouth tense, had to be strong enough 
for both of them. 

“He kept telling me just to worry about 
getting well,’”” Peggy remembers. 


once, 


A few days after the operation, Peggy’s 
two doctors visited her room while her 
husband was there. They asked her 
how she was feeling, and she said, 
cheerily, “Fine! I’m not sick at all!’”’ 

The men nodded, but did not smile. 

“Is it ——” Her voice broke. 

The doctors began assuring her that 
the operation had been a complete suc- 
cess. But Peggy knew something was 
wrong. ‘‘What does that mean?” she de- 
manded. “I want to know the truth!” 

What they told her, in essence, was 
that she had an unusual kind of cancer 
called choriocarcinoma that occurs once 
in about 25,000 pregnancies in the 
United States. They had biopsied the 
uterus to make sure. 

“Well,” said Peggy, still clutching for 
straws, “‘but you took it out.” 

Yes, they had taken it out. But the 
disease had already spread to her lungs. 
No further surgery was possible. 

“IT didn’t understand right away,” 
Peggy says. “I guess I shut a part of 
my mind to it. But finally I had to make 
myself hear the words. Each one was 
like a blow with some gigantic hammer. 
They told me I had only a few weeks or 
maybe a few months to live. It sounded 
absolutely crazy—unreal. I was recuper- 
ating from an operation. My appetite 
was enormous. I had plenty of energy. It 
couldn't be true. 

“But they said none of that made any 
difference. That the only thing they 
could do was to give me X-ray therapy.” 

X ray is often used against advanced 
cancer, and sometimes with excellent 
results. There are many cases on record 
of inoperable cancers cured by X ray. 
But Peggy Longoria's disease was so 
extensive and deep-seated it was doubt- 
ful that X ray could penetrate the cancer 
effectively, without destroying too much 
healthy tissue. 

By now, Peggy recalls, a kind of de- 
fiant anger had begun to cover the shock 
and the fright. “I said if it was that 
hopeless, the sooner I got out of that 
hospital and brought my baby home, 
the better.” She found herself flailing 
blindly at all the mystifying cruelty of the 
world. ‘“‘Why should I waste my time 
here, getting X rays that won't help 
me!’’ she cried. “I want to go home!” 

Bob Longoria urged his wife to try 
the radiation; at least it was something. 
But Peggy was adamant. At her wish, 
she was discharged from the hospital 
early in October, 1955. Her parents 
drove down from Pittsburgh with Alicia. 
Peggy threw herself into the routine of 
running her house, pouring out as much 
furious, exhausting energy as she could— 
so there would be no time or strength 
left to think about herself, or about what 
might happen tomorrow. 

She walked the two miles into town, 
pushing Alicia in a stroller. She cleaned 
incessantly and cooked enormous meals. 
But the shadow was always there, and 
the voices of the doctors were always 
echoing in Peggy’s mind. 

The next weekend, they drove to her 
parents’ house for a happy visit—hoping 
that a change of scene and other loving 
faces besides Bob’s might shake them 
free of the gnawing, constant fear. 

It seemed to help, a little. But no 
sooner had they returned to Bethesda 
than a new terror struck. Eating an 
apple in the kitchen, Peggy had an at- 
tack of intense chest pain. She took a 
couple of Navy-fssue APCs and went 
to bed. The next morning the pain was 
gone, but it returned frequently. Her 
appetite disappeared and she began to 


lose weight. Then, for the first time, 
Peggy found herself facing the one 
thought that she had never permitted 
herself before—the thought that she 
might die. 

And Bob—her strong, protective hus- 
band—had to face it, too. 

Seven days of agony went by, as the 
Longorias tried to teach themselves to 
live with the thought of death constantly 
between them. 

And then, suddenly, incredibly, Bob 
came home one night smiling. His voice 
shook, and he could hardly control his 
excitement. One of the Navy doctors 
had called him and told him that they 
had a new experimental drug—one that 
might help Peggy—at the National Can- 
cer Institute. 

Peggy would not even listen. “I don’t 
want to go to another hospital,’ she 
said. “If I have to die, I want to be home 
with my baby and you.” 

Bob had to plead with her to accept 
the gift of hope. ‘The drug may work. 
If it doesn’t, Alicia is going to be with- 
out a mother. At least you ought to 
give it a chance.” 

“Tt’s an experiment, isn’t it?’’ Peggy 
said doubtfully. “I don’t want to be 
a guinea pig.” 

That upset Bob for the first time. He 
said, “Even if it doesn’t help you, they 
may learn something that will help an- 
other mother with a young baby.” 

Suddenly, Peggy felt that she was 
being selfish. ‘‘All right,’’ she said at 
last, “I'll go and talk to them.” 

The next morning she went to see 
the Navy doctor. He drove her to the 
nearby National Cancer Institute and 
introduced her to a young Chinese-born 
specialist, Dr. Min Chiu Li, attending 
physician in the endocrinology branch. 

The National Cancer Institute, part 
of the National Institutes of Health, 
is a Federal hospital entirely devoted 
to clinical research. It does not accept 
just any cancer patient; it seeks out 
those who suffer from conditions it is 
researching. Patients who are admitted 
get the finest medical care at no cost. 

Dr. Li explained that one of the dis- 
eases that the NCI was beginning to 
investigate happened to be choriocar- 
cinoma, the rare disease Mrs. Longoria 
had. It usually starts in pregnant women 
in the placenta, the membrane that 
transfers food and oxygen from the 
mother to her unborn child. Dr. Roy 
Hertz, in charge of endocrinological re- 
search at the institute, had become in- 
terested in this disease. 


One of the symptoms of choriocar- 
cinoma, Dr. Li told Peggy Longoria, is 
the secretion of a hormone, also found 
in normal pregnancies. It is called 
chorionic gonadotropin, and can be 
measured in the patient. Shortly before 
Peggy came to his office, Dr. Li had hap- 
pened to recall an unusual experience 
which he had once had with this hor- 
mone. This recollection proved to be 
crucial to her survival. 

When the doctor had served at Sloan- 
Kettering Institute for Cancer Research 
in New York City some time previously, 
a patient with a cancer known as malig- 
nant melanoma had been secreting the 
chorionic gonadotropin hormone. Given 
a new, highly poisonous anti-cancer 
drug called Methotrexate (which is 
called an antifolic, since it acts opposite 
to folic acid), the patient stopped secret- 
ing the hormone, even though the 
melanoma was not cured. 

Nobody knew why this had happened, 


but Drs. Li and Hertz had decided t 
try Methotrexate on choriocarcinom: 
patients who could not be helped oP 
any other means. Was Mrs. Longoria th: 
proper patient to pioneer this treat 
ment? The doctors thought so, and Dr 
Li offered Peggy the chance to be thi 
first such patient in medical history t 
try it, if she so chose. Would she tak 
the chance? And if she did, what if sh 
got worse instead of better? 

Peggy Longoria trusted Dr. Li. Sh 
feared the drug, but was willing to tr 
it on his recommendation. Yet she stub 
bornly refused to enter the hospital. 

Dr. Li said, ‘This drug is poisonous 
and we don’t know very much abou 
how it works. We have to have you il 
the hospital for your own safety.” 


Mss. Longoria was as unwilling t 
hope as she had been to despair. “ 
really gave him a rough time,” she sai 
recently. “If I’d been Dr. Li, I’d hav 
said, ‘OK, then, go on home and sto; 
bothering me.’ But he was very patient. 

Finally, a plan was worked out: Mrs 
Longoria would ask her parents to com 
for Alicia. She would enter the hospital 
on the condition that she could go hom 
every day between four in the afternoo! 
and midnight to stay with her husbanc 

She began coming to the hospital o 
October 12. She walked in lookin 
healthy and feeling well except for thos 
occasional stabs of chest pain. How 
ever, Dr. Li had seen her X rays, an 
these revealed a shocking picture of he 
true condition. They showed “‘extensiv 
bilateral pulmonary metastases, whic 
were rapidly enlarging.” Unless thes 
cancers in her lung were stopped, the 
would soon kill her. 

It wasn’t long before they almost dic 

Without warning, on October 2: 
three days before her third weddin 
anniversary, Peggy Longoria was in th 
hospital when she was stricken with a 
almost unbearable pain on the righ 
side of her chest. She had been sleepin 
with her arm under the pillow, and sh 
could not even bear moving it. She coul 
searcely breathe. Summoned by a nurs« 
Dr. Li sent for the X-ray unit and calle 
the staff for consultation. The film: 
developed immediately, showed that he 
right lung had been perforated by th 
tumor and was hemorrhaging badly. A 
though she was immediately given bloo 
transfusions, the hemorrhage was drair 
ing blood faster than it could be replacec 
Her condition worsened so quickly the 
the surgeon did not think he could ope 
ate; he doubted that she could surviv 
anesthesia. None of the usual measure 
could be used to help her. Sadly, th 
doctors came to the one seemingly ir 
escapable conclusion: Peggy Longori 
was dying. 

Dr. Li stepped into her room an 
softly asked where he could reach he 
husband. 

“You can’t call him,” she whisperec 
“He’s in class.” 

“‘We need him here,” the doctor saic 
“You're on the critical list.” 

In spite of her pain, Mrs. Longori 
gasped, “You won’t get his number fro1 
me.” Stubbornly, she didn’t want Bo 
to lose ground in his schoolwork, no mat 
ter how much she longed to have him z 
her side. Dr. Li left the room; 15 mir 
utes later he had tracked Bob down, nc 
far away, and had him brought to th 
hospital. 

Now there was only one slender hop 
left, Dr. Li knew. This was Methotre: 
ate, the powerful poison. He had not ye 


ne to try it, and there was almost 
e left. Quickly, he consulted Dr. 
Yondit, the staff pharmacologist. 
yo men decided that the only way 
the drug effectively and in time 
inject it directly into a vein. 

; was as desperate a last-ditch de 
as any doctor has ever been forced 
ce. True, Methotrexate was not a 
ug. It had proved useful in slow- 
> progression of leukemia and of 
jther types of cancer. But it had 
cured a human cancer. It had 
yeen tried against choriocarcinoma. 
ver, the approved ways of giving 
ig were by mouth, or intramuscu- 
t was so toxic that injecting it in- 
ously in a large dose might kill the 


ertheless, Dr. Li felt he simply 
take the risk. He wanted Mrs. 
ja to get Methotrexate while she 
d a chance to live. He had had 
erience with this chemical. But 
Longoria had authorized him to 
t he felt was right. And Dr. Hertz 
it him in complete charge of the 
hich meant that Hertz approved 
sonable decision Li had to make. 
Li's dilemma was almost impos- 
wonizing; it seemed no matter 
thoice he made, he risked instant 
‘or his patient. 
member exactly how I felt,”’ Dr. 
l recently. “Here was a dying 
; the surgeons were not able to 
2 to stop her bleeding. If she con- 
to hemorrhage, she would cer- 
tie. On the other hand, if I gave 
experimental and poisonous drug, 
we died afterward, I might be 
| for her death. Yet I felt that if 
the drug under such desperate 
stances, I would at least be mak- 
attempt to save her life. So I de 
that I would rather take the 
of being blamed for her death 
» nothing and let her die. 

Paul Condit worked out a pos- 
se that might be injected safely 
ie vein. Then we prepared the 
m and gave it to her intrave- 
It was a massive dose. This was 
late afternoon. I watched her 
as I could, then it became nec- 
to see other patients who needed 
on.” 


Li visited Mrs. Longoria fre 
7; each time he could see her 
t for breath. When he left the 
l at one in the morning, she was 
hting for her life in an oxygen 
he was getting constant blood 
Sions to counteract hemorrhage. 
aS very cyanotic—her skin was 
in color, meaning that her body 
t getting enough oxygen. 
ved across the street from the 
center in an apartment with 
nily,” Dr. Li recalled. “I went 
but I could not sleep that night; 
thinking about Peggy Longoria. 
ring if the drug might help her. ... 
I came back to the hospital at 
n the morning, she was still alive, 
r general condition had improved 
y. I visited her many times 
hout the day. She continued to 
hage, but there was some reason 
e. She was holding her own long 
ne might expect.” 
next day, another cruel decision 
be made: to quintuple the dose of 
trexate, and again to give it intra- 
ly. Now there was a much greater 
than ever of poisoning Mrs. Lon- 
put there was no choice: she had 
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to be moved out of the critical stage in 
the shortest time. Again, Dr. Li did 
what he felt was right. He remembers: 
“To our gratification, the larger dose did 
not affect her adversely. In fact, it made 
her much better. 

“The following day Mrs. Longoria 
was definitely improved. At that time we 
had the laboratory report on the titer 
(amount) of chorionic gonadotropin in 
her urine. There was a tremendous drop, 
from about twenty thousand interna- 
tional units of the hormone down to 


about five hundred units, almost normal. 
This was a sign. Then I knew that the 
drug was going to work. It was a feeling 
of tremendous elation. But she was still 
bleeding, and needed more transfusions.” 

Mrs. Longoria was aware that she was 
barely among the living. “The pain 
never let up; they kept giving me some 
kind of pain-killer,” she recalls. “It 
made me very dopey—at one point I 
woke up and two days were gone out of 
my life, a complete blank.” 

Mrs. Longoria knew, however, that 
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she was very far from being out of 
danger. The Roman Catholic priest 
visited her, and asked |! if sl y 









the last rites of 
this frightene 
my mind tt 
she says, “ 
priest told he 

the rites to patients on t 
that many recovered after having 
through the ce ny. M 
gasped out her assent. 


then administered at ten minutes to 
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‘PEGGY WAS DYING” continued 


midnight; at twelve, the doctor told 
her later, the hemorrhaging stopped. 

“To tell the truth, I think that’s what 
did it,’ Peggy now says. ‘‘That’s cer- 
tainly the way it happened. Ten minutes 
after the priest blessed me, an X ray 
showed I stopped bleeding.” 

Miraculously, the improvement con- 
tinued. ‘‘Mrs. Longoria left the oxygen 
tent on the fourth day,” Dr. Li says, 
“and from that time her tumors began 
to shrink.” 

Mrs. Longoria now seized upon the 
doctor’s new hope with all the strength 
left within her. Her husband visited her 
every day. He and her family prayed 
for her. But recovery was slow and un- 
certain. She had five courses of Metho- 
trexate during the next couple of 
months. The doctors could see clinical 
improvement, but because of toxic reac- 
tions to the drug Peggy Longoria 
couldn’t keep her food down. She was 
too weak to get out of bed. Finally, 
around the middle of November, she 
was able to sit up. Then talk began 
about her getting up. 

“Dr. Li said I could have Thanks- 
giving dinner with my husband in the 
room. Then Bob could wheel me to the 
elevator and up to the top floor. We 
could go out if the weather was nice.”’ 

As Peggy grew increasingly excited 
about the prospect of this treat, the 
nurse took her temperature. She was 
running a high fever. The doctors told 
her she had a kidney infection. 

“T had to lie down in bed again, and 
when Bob came for that wonderful 
Thanksgiving dinner, there I was. He 
tried to cheer me up, but I didn’t know 
what to think. It didn’t seem that I was 
ever going to get out of bed, much less 
get well, And the pain in my chest never 
let up.” 

The long, listless, bedridden days 
did not seem to want to end. Peggy was 
very" weak, She had lost 55 pounds. 
Most of her auburn hair had fallen out 
a side effect of Methotrexate therapy. 


‘Aisa one of the staff doctors sug- 
gested she might like to see her daughter. 
For the first time in weeks, Peggy's blue 
eyes grew bright. ‘‘Yes,’’ she whispered. 
“T want my baby.” 

Her parents were called and drove to 
Bethesda. As they entered her hospital 
room, Peggy Longoria held out her 
emaciated arms, and the child was 
placed next to her. Alicia whimpered 
a little—it had been so long since she 
had seen her mother—but she did let 
Peggy hug her. For a few minutes, 
Margaret Longoria forgot her pain. 

Somehow, her baby gave her strength. 
As soon as Alicia had left, Peggy rang 
for the nurse and said, “I want to try 
sitting up.’’ And she did. 

Each day she would sit up a little 
longer. Then she began dangling her 
feet over the side of the bed. At last 
came the day when she stood on her 
feet. “I was weak, but not dizzy,’’ she 
recalls. “I walked over to a chair and 
sat down. Then I began to get the big 
idea that I could go home for Christmas 
dinner. I began to pester Dr. Li and the 
others to let me.” 

The doctor, now really encouraged, 
told her, “When you can walk the 
length of the hall, you can go home for 
a weekend.” 

In a week, on her husband’s support- 
ing arm, Peggy Longoria was able to 
navigate the distance. And one night 


her husband found her waiting for him 
at the elevator. 

“How did you get here?’ he asked, 
surprised. 

“T walked,” she said proudly, “‘all by 
myself.” 

Still, there was danger of hemorrhage 
and death if she left the hospital, and 
her Christmas visit was postponed until 
New Year’s. In anticipation, she washed 
what was left of her hair. Even this 
small symbol of a return to normal life 
proved too much of a strain for her 
weakened resistance. She began to snif- 
fle, and when Bob came to fetch her, 
he was shocked to find her in an oxygen 
tent with a heavy cold. 

It seemed that no matter how hard 
she tried to get on her feet, some malev- 
olence was always crushing her. Yet 
the stimulation of her daughter’s visit 
and her husband’s unflagging support 
spurred her to try again. 

When she left the oxygen tent this 
time, her appetite began to return. At 
last she could eat and retain food. Dr. 
Li ordered thick milk shakes for her. 
“There was one always beside my bed,” 
she remembers, smiling. “I can’t stand 
the sight of a chocolate milk shake to 
this day. I was down to sixty-two pounds 
from one hundred and seventeen. I had 
practically no hair. My mouth was sore 
from the drug. It Seemed I would never 
leave my bed, or my room, or the 
hospital.” 

Doggedly she pushed herself to begin 
walking again. Soon she could traverse 
the hall two and three times. She began 
asking when she could go home. She 
wanted so much to be there for Alicia's 
second birthday on February 10. 

When Peggy Longoria had gained two 
pounds and continued to show no recur- 
ring signs of cancer, Dr. Li said she 
could be discharged. 

“After all those setbacks, I kept my 
fingers crossed,”’ she says. ‘I would not 
let myself be sure until the day he 
signed the release.’’ That day was Feb- 
ruary 1, almost four months after she 
had entered the hospital. 

“We had to keep Mrs. Longoria in 
the hospital until we were reasonably 


sure of her recovery,” Dr. Li explains. 
“There had never been a case like hers. 
We had nothing to go on. The disease 
was in complete remission, but we never 
knew when the drug might lose its effect, 
as it had in other cancers.” 

Both Longorias remember February 
1 as a cold day, but bright with sun- 
shine. “‘Maybe it just seems sunny now,” 
Peggy reflected recently. ‘““We were so 
happy. To be walking out—and I could 
walk—alive, on my own two feet.”’ 

“Tt was the greatest day of our life,”’ 
Bob Longoria recalls, “‘when I came to 
get her in the car, and I knew she could 
leave for good.” 

He brought her a warm suit. “I began 
dressing for the first time in four months,” 
Peggy said. “Bob had brought my 
nylons and, when I pulled them on, 
I began to cry. My legs were so skinny— 
like canary legs. The stockings hung 
like bags.”” Then she began to think that 
nothing, nothing in the whole world, was 
really as important as one incredible 
fact: She was going home. ‘“‘No matter 
how I looked, I was leaving,” she says. 
“T hurried into my skirt. Pulled it over 
my head and it dropped to my ankles! 
There was nothing to hold it up—no 
flesh. But this time I laughed. I was on 
my way home with my husband!” 

A good many of the hospital staff 
dropped what they were doing to watch 
this living testimonial to medical prog- 
ress walk out of the hospital in which 
she had almost died. There were smiles, 
tears, pats—and then Robert Longoria 
put his arm around his wife’s thin shoul- 
ders and guided her to the elevator. On 
the main floor he wrapped her in a 
blanket, and they walked to the car. 

When they reached their cottage, Bob 
insisted that his wife lie on the sofa while 
he cooked a steak for dinner. ‘‘When I 
saw him stumbling around in the kitchen, 
I couldn't stand it,’’ Peggy Longoria 
said. “I got up and did the cooking. I let 
him wash the dishes.” 

It had taken Mrs. Longoria more than 
a month to gain two pounds in the hos- 
pital. At home she put on eight pounds 
the first week, and today, leading a 
happy, completely normal life, she is 


“It’s been done!” 





waiting to rejoin her husband at | 
latest Navy post overseas. 

“It is more than nine years singe s 
left the hospital and ended her medic 
tion,” Dr. Li reported not long ago. “‘V 
checked her once a week for the first s 
months, then less often. Her lungs heal 
of themselves, without an operatic 
The hospital still measures her hormo 
titer every six months—she has be 
free of choriocarcinoma since Decemb: 
1955.”’ Ever since 1956 she has also hi 
a full head of hair, and today so mu 
more is known about the dosage of Met 
otrexate that hair loss has almost be 
eliminated as a side effect of the tre: 
ment that was pioneered in her case. 


ea by their success with M 
Longoria, quite literally the first canc 
patient ever to be cured with a chemic 
the National Cancer Institute sent o 
calls across the country for more cases 
choriocarcinoma and related tumors. 
about six months they had admitted fi 
more women with advanced cases of t 
disease—all, in fact, were consider 
terminal. : 

All five did as well as Margaret Lc 
goria: Although they had been ne 
death, they showed complete eradicati 
of cancer (although one patient la’ 
died of drug-poisoning). 

Since then, the hospital has treat 
more than 100 cases of choriocarcinon 
About half were cured with Met 
trexate. Those who do not respond 
this drug are now given a powerful an 
biotic called Actinomycin-D, whi 
cures an additional 25 percent. And s 
more of the stubborn cases are cur 
with a third chemical: Vincaleul 
blastine, made from the periwinkle. 

Thus, today, according to Dr. R 
Hertz of NCI, about 80 percent of 
cases of choriocarcinoma, including 1 
most advanced cases, treated with drt 
at the National Cancer Institute are | 
ing cured. The treatments originated 
NCI are now being used all over 1 
world, and this has tremendous imp 
tance for women in other countries; f 
in underdeveloped areas, chorioc 
cinoma is a common disease, perhaps 
times as common as in the United Stat 

New tests have been developed to fi 
choriocarcinoma in its early, preinvas 
stage, so it can be cured with dr 
alone, without a hysterectomy. Wom 
alive today have had healthy babies af 
recovering from choriocarcinoma. 

Peggy Longoria says of her case: ' 
was a miracle.” She is right—but 
turned out to be only the first of mai 
for Mrs. Longoria’s miraculous recove 
is one result of years of painstaking 
search by literally thousands of sci 
tists. The drug that saved her life v 
discovered in another place, by somec 
she never knew, for another purpo 
And now it is one of about 25 anti-can: 
drugs that have been developed—all 
the last 18 years. 

Unhappily, very few cancers are | 
tually cured with chemicals. But, in 
increasing number of cases, they prolc 
life and diminish pain. Perhaps ev 
more important, about 50,000 substan 
a year are being checked out for possi 
effectiveness against various types 
cancers. Too, chemotherapy remainso! 
one aspect of cancer research. Other te 
niques offer still more hope of event 
cures or possibly even prevention of c: 
cer, so in time to come, the anguish a 
final triumph of Peggy Longoria will 
even more than now, a milestone iz 
history of hope and courage. 
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SAUCY 
COOKOUTS 


Marinades and 
basting sauces add 
new flavor and 
excitement to mid- 


summer meals. Make up 


several at a time 
and store them 
in your refrigerator 







jor use whenever the 
backyard beckons. 


BASIC BARBECUE SAUCE: This is 
delicious with any cut of meat you 
might be grilling. You may first want 
to tenderize such meats as chuck and 
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round steak with instant meat ten- 
derizer, following directions on bottle. 
(1) In a saucepan combine 1% cup olive 
oil, 44 cup each cider vinegar or red- 








ate 


wine vinegar, chopped onion and chili 
sauce, 1 clove garlic, minced, 2 tea- 
spoons Worcestershire sauce, 1 teaspoon 
each prepared horseradish and dry 
mustard, 44 teaspoon salt, 14 teaspoon 
each meat paste, paprika and freshly 
ground black pepper, and a dash of 
liquid hot-pepper seasoning. (2) Stir in 
2 tablespoons brandy. Bring mixture to 
a boil and simmer for 5 minutes. Yield: 
about 1 cup sauce. Brush the meat gen- 
erously with the sauce several times 
while it is being grilled. 


TEXAS HOT SAUCE: For frank- 
furters. (1) Sauté 44 cup chopped onion 
in 2 tablespoons butter or margarine in 
a saucepan. (2) Stir in 1 cup catsup, 4 
cup water, 14 cup sweet pickle relish, 2 
tablespoons lemon juice, 1 tablespoon 
each dark corn syrup and prepared mus- 
tard, 1 teaspoon each chili powder and 
Worcestershire sauce. (3) Bring mixture 
to a boil to blend flavors, and simmer 
gently for 10 minutes. Yield: 134 cups 
sauce. Brush on frankfurters while grill- 
ing, basting frequently and turning of- 
ten. Watch carefully—sauce will burn 
easily. Serve remaining sauce with frank- 
furters. Also delicious as appetizers, 
using cocktail-size frankfurters. Serve 
them with toothpicks. 


SHISH KEBAB WINE MARINADE: 
(1) In a large bowl mix 4% cup each dry 
red wine and olive oil, 2 cloves garlic, 
minced, 1 large onion, chopped, 2 table- 
spoons red-wine vinegar, 1 tablespoon 
salt, 14 teaspoon freshly ground black 
pepper and 114 teaspoons oregano. (2) 
Pour mixture over cubed lamb; cover 
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and marinate in refrigerator at least | 
day before using, turning meat occa 
sionally. (3) Remove meat from mar 
inade and arrange on skewers with mush 
room caps, quartered tomatoes, onion: 
or other vegetables. Broil to desirec 
doneness on grill over charcoal fire 
basting occasionally with remainins 
marinade. Yield: about 1144 cups mar 
inade. Also delicious with beef. 
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HERB-VINEGAR SAUCE: For ham 
(1) Mix 1 cup wine-herb vinegar, 14 cuy 
salad oil, 1 clove garlic, crushed, 1 table 
spoon each tomato sauce and mincec 
onion, 2 teaspoons sugar, 1 teaspoor 
each thyme and marjoram, 34 teaspoor 
each dry mustard and liquid hot-peppe 
seasoning, and 4 teaspoon meat paste 
Heat to simmering. (2) Pour half th 
marinade over ham steak, piercing mea! 
well with a fork. Let stand at room tem 
perature 14 hour. Turn and repeat. (3 
Remove ham from marinade and grill tc 
desired doneness, basting often. Yield 
about 1% cups sauce. Also deliciou: 
with Canadian bacon. 


HONEY-GINGER BASTE: For ducl 
or chicken. (1) Mix together in saucepar 
1g cup each honey and pineapple juice 
14 cup melted butter or margarine, : 
tablespoons lemon juice, 1 teaspoon gin. 
ger, 34 teaspoon salt, 14 teaspoon eacl 
freshly ground pepper, dry mustard anc 
Worcestershire sauce. (2) Bring mixture 
to boil and simmer for 5 minutes. Gril 
chicken or duck until golden, brushing 
with butter or margarine; baste with 
sauce during last 10 minutes of cooking 
Yield: about 114 cups. a 
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Che Big 
Throw 
Away 


’ll have more carefree 
rs with the help of throw- 
y products. Useful the 
-round, but a special boon 
immer l{ving, the growing 
of disposables does won- 
to ease laundry, cleaning 
dishwashing chores. Most 
chese products are now 
lable in your local depart- 
t or variety store. Here 
some of the disposables to 
sider: 


linens to bed and rely on 
sr throw-away sheets and 
w slips for the summer 
age or children headed 
camp. The paper ‘‘linen’”’ 
turdy and squirm-proof 
been proved in hospitals), 
when bought in quantity 
onomical in both cost and 
e. Also available are dis- 
ble crib sheets with mois- 
-proof linings—they can 
yle as mattress pads and 
ield taut at the corners by 
sive that peels off easily. 


. You won’t cry over 
2d milk or strained fruit 
1 Junior wears absorbent, 
waterproof-backed, dis- 
ble bibs. These bibs come 
lain pastels or in Mother 
se designs, and some have 
nb-catching pockets. 
vn-up bibs protect cloth- 
it informal cookouts, lob- 
or spaghetti feasts, and 
2 have matching place 
; and napkins. 


ven savers. Paper and 
ave kitchen time in hun- 
s of ways. It’s a dishpan 
lay when you use a dis- 
ble foil frypan or broiler 
t; baking aftermath is a 
ze with throw-away pie 
9s, cake- or muffin-pan 
s. (Hint: when short of 
in pans, stack two fluted 
r muffin cups together 
group them on a cookie 
t.) Treated paper lining 
he roll makes any baking 
carefree. Meals go from 
er to oven in a variety of 
containers—in ones you 
or in those you make 
heavy foil—or in indi- 
al plastic-lined casseroles. 


‘ your tables with new 
ngs every day, if you wish, 
the colorful new plastic 
Ppaperware. Place mats, 
cloths and napkins all 
> in a fascinating variety 


i 
? 
: 
3 








If it’s possible to fall in love with a paper towel, 
watch yourself around new Gala 


Gala isa pure, white, soft paper 
towel — ‘‘embroidered”’ at the 
borders in your choice of col- 
ors. Pink or blue or yellow. 
But lest you think Gala is 
too pretty for honest toil, you 
should know that it is two 
layers thick. So, Gala has 


what it takes to drain bacon 


without dripping. 


of patterns and colors, giving you a chance 
to try new decorating ideas. Also available 
are paper dishes: bowls that will hold hot 
soup, cereal or dessert; plates that don’t 
bend or soak through (some have a 
porcelainlike gloss, others have a matte 
finish); cups that are alcohol-proof, or you 
can use “hot”? cups. The best new paper- 
ware is so made that it doesn’t affect the 
flavor of delicate or hot foods. Be thrifty 


when buying paper dishes by looking for 
the packs of from 75 to 300 pieces. 


Travel is made easier with treated, dis- 
posable washcloths; disposable plastic nurs- 
ing-bottle liners; training panties; crib 
sheets; disposable diapers; paper shoe shin- 
ers that remove travel dust with neutral, 
go-with-all polish. Convenient for both 
travel and home are paper insoles to pro- 








*The pretty paper towel that s 2 layers thick. 


you can buy. 





tect stockingless feet, and disposable, 
moistureproof dress and slack shields, held 
in place by adhesive tabs. 

And no discussion of disposable products 
would be complete without mentioning 
dusters (in rolls) that clean as they pick up 
dirt; paper toweling; tissues, towels and 
bath mats for the bath or powder room— 
now available in coordinated colors. New 
for bathrooms is a paper-cup dispenser. ™ 


To drink up spills like there’s 
no tomorrow. Gala also wipes, 
rubs, dries, polishes—without 
shredding under pressure. 
On the shelf at your store, 
Gala is tempting to look at. 
So go ahead, be tempted. 
Border to border, Gala is the 
hardest-working paper towel 
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SURROUND YOURSELF WITH FULLER COLORS THAT PRESENT YOU AT YOUR LOVELIEST 


Set your stage with your very own Fuller Mytron 
and Super Satin wall colors to accent and compli- 
ment your own special coloring. Choose from 
1,080 colors at no extra cost. 

You'll discover which shades dramatize you best 
in Fuller's new “Your Home Is Your Stage’’ deco- 
rating book. See how to make your home the per- 
fect setting for you...how to select background 
colors for your whole family. 

Pick up your free copy of ‘Your Home Is Your 
Stage” at your local Fuller Paint Dealer. See the 
Yellow Pages under Fuller Paints. 


PROVED BEST FOR THE WEST BY EVERY TEST 


X 
N 





pet TES 


> ., 
ACCEPTED : 
2, McCalls i 








. 














Open Ends ° 


Go to town this summer in airy little shoes that will tak 
you through the day, right into evening. Graceful an 
lightweight, they come in bright pastels and cool neutral 













Run the gamut in a wishbone T-strap 
shoe of ivory calfskin, $22, Mademoiselle. 


Keep in step in the perfect companion to 
summer linens—a wide-open beige 
linen sandal by Millerkins, $17. 








Kick up your 
heels in a straw 
slingback by 
Lifestride, $13 in hot 
sand or green. 





} Toe the mark in Golc 
/  T-strap suede sand 
with slanted stacked he 
In white, pink, blue, $1 


Cool your heels in Millerkins’ easy 
linen mule with step strap to hold it in 
place. Brown or natural with pastel lining, $15. 


By PATRICIA GOULD 





ILLUSTRATIONS BY NON/ 


Merry Summer! It’s like Dece 


Brighten up with 
...the brighter tasting tea. 


‘Twas the day of the heat wave ° 
And all through the town 

The people were wilting... 
Then old Santa dropped roun’. 


He said, “Stop thirst cold. 
Feel as cool as December. 
Try Instant Tender Leaf Tea, 
And next time remember, 


“Only tender young leaves 
Give you flavor so bright. 
There’s no better iced tea 
For your hot weather plight!” 


Tender Leaf Tea 
Instant Tea 
Iced Tea Mix 


% 
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mber in July when you sues 


Fred Niles was a child of the Depres- 
sion. He was a sophomore at the Univer- 
sity of Wisconsin when his banker father 
lost his job. After that Fred worked his 
way through college: He sold clothes in 
a men’s store, waited on tables in a 
sorority house, worked nights as a car 
hop. He also worked at the university 
radio station, and had dreams of being 
a Broadway actor. But Broadway seemed 
far away in those lean days; he decided 
to settle for an announcer’s job. 

Radio jobs were scarce when he got 
out of college, but he had the kind of 
initiative that pushes a man just high 
up enough to clear the (continued) 





and KNOW! ay 









No other scale is made like a BORG 
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HOW AMERICA LIVES continued 


crucial hurdles. He wrote letters to 48 
radio stations, and wound up with a job 
in Marinette, Wis. There he learned his 
trade the hard way; he was on the air 


eight to ten hours a day as an announcer. 
On the side he worked in the news room 
and did many other chores. He moved 
on to bigger stations, and by the time 


he was called to service in World War 
II, he held a job in Chicago. 

In the Army he again worked his way 
up—this time to captain in the informa- 
tion and education section. After that, 
radio announcing seemed flat and fu- 
tile. Looking into the future, he saw 
television growing more important, and 
sensed that moving pictures of all 
kinds—shows and commercials— would 
someday be as important to television 
as transcriptions had been to radio. 

He decided to gamble on his hunch. 
He went to a Chicago firm that pro- 
duced commercial art and photography, 
and offered to set up a film division. The 
job paid no salary, just a share of the 
seemingly unlikely profits. For a long 
time he supported himself and his family 
(he had married an Oklahoma college 
graduate who was working as a chemist) 
by moonlighting as a radio announcer at 
night, But eventually the film division 
succeeded. He rose to $15,000-a-year 
executive vice president, and then, still 
restless, took an even bigger gamble and 
started his own firm. 

At the beginning, in 1956, he had a 
one-room office, $5,000 in capital and 
three assistants who had more faith in 
him than common sense—scant ammu- 
nition to fight the competitive battles of 
commercial film production. But he got 
to the office early and stayed late. He 
took a briefcase home and worked all 
day Saturday and all day Sunday. 
Through sheer drive and hard work, he 
turned Niles Communications Centers, 
Inc., into a company that now employs 
around 125 people, does $3.5 million 
worth of business a year and has won 
40 major awards for its films. Anyone 
who visits the New York World’s Fair 
will find the company represented by 
movies for Greyhound, the New York 
Port Authority and the New York 
Protestant Council. 

For years Fred Niles did nothing but 
work, always under pressure, Every 
day around five o’clock he paid the price 
physically in the form of a splitting 
headache. And in the course of time he 
paid the emotional price. He was sel- 
dom home, and when he did get home he 
























INDIAN PARTY 
pages 74—77 


Indian bracelets by KJL. Glass soup dish, 60¢; 
glass plate, $4.50, available at Nelson's, 1349 
Third Ave., New York, N.Y. 


FOR AMERICAN 
INDEPENDENTS 
pages 78-80 


Appliances: double-oven electric range, Galaxie 
model 30SH49; refrigerator-freezer, Zanesville 
model; dishwasher, under-counter model 
24K W36; clothes washer, model W2F8; clothes 
dryer, model DE6FS8; food freezer, upright 
model 16F V42A ;tair conditioner, model 5AC41; 
portable television, Nomad model 1052; com- 
munication center; all from Philco Corp., a 
subsidiary of Ford Motor Co., Philadelphia 
34, Pa. Floor: octagon ceramic tile, American 
Olean Tile Co. Formica counter: Formica 
Corp. Shades and fabric: “Vichy” design, 
Eaglesham Prints, Inc., 979 Third Ave., New 
York City. Marble tabletop: 42 in. round, 
Marble Institute of America. Side chair: 


Journal Shopping Center 


still had his mind on business. Perhaps 
he and his wife would have turned in- 
compatible anyway. Both changed with 
the passage of years, and perhaps the 
friction at home made him throw him- 
self even more fervently into business. 
Certainly his preoccupation with the 
job was part of the vicious circle. In 
1959 he was divorced, left his wife and 
his three daughters in the suburban 
home where he had lived for so many 
years, and moved into a Chicago apart- 
ment as a bachelor. 

“When you’re not happy in your mar- 
riage,”” says Fred Niles, ‘‘bachelorhood 
looks pretty good. The reality of it is 
something else again.” 

Social life in America, as everyone 
knows but sometimes forgets, is orga- 
nized around the family, around married 
couples. The bachelor in his forties, 
though theoretically in great demand, 
often finds himself as much of a fifth 
wheel as does the unmarried woman. “If 
you want to lead an active social life as 
a bachelor,” Fred Niles discovered, “you 
have to keep pushing yourself; you have 
to keep pressing for invitations. I had 
too much ego for that; I had to feel sure 
that people really wanted me.” 

He always felt that he would like to 
get married again, if he met the right 
woman. But how was he to find her? 
“Everybody was trying to arrange dates 
for me,” he recalls. “The trouble was 
that at that age, after a hard day at the 
office, you don’t relish the kind of din- 
ing-and-dancing date that seems to be 
the custom. And you feel a little comic 
anyway—with your balding head and 
those extra pounds around the middle 
trying to play the young swain.” He 
went out occasionally, and was _ in- 
variably bored; he seldom met a woman 
he cared to go out with a second time. 


H. plunged even more stubbornly 
into his business: “I used work as an 
opiate.”’ But as his company grew more 
prosperous, he became even more dis- 
satisfied. ‘“There’s nothing hollower than 
success,”” he says, “‘when you have to 
keep asking yourself, ‘What good is it 
to me?’” 

On weekends he visited with his 
daughters, either at their home or at 
his apartment. Inevitably came the 
hour of parting, on Sunday evening, 
when he said good-bye to them at the 
front door of the house where he had 
once lived and drove back alone to his 
empty apartment—too wrung out, too 
restless, to do anything but half- 


heartedly watch television until he grew 


Thonet Industries, Inc., 1 Park Ave., New 
York City. Chair pad fabric: red Hamilton, 
Jofa, Inc., 45 East 53rd St., New York City. 
Flatware: Gorham stainless Colonial Tipt. 
Mugs, plates and casseroles; Heritage pattern, 
The Pfaltzgraff Company, York, Pa. Trays 
and napkin rings: red burlap pattern, Dru- 
lane, Inc., 225 Fifth Ave., New York City. 
Banner : Hearts & Flowers, Norman Laliberte, 
Sol Productions, Box 11, Ossining, N.Y. Coffee 
mill: KitchenAid Div., The Hobart Mfg. Co. 
Coffee maker, model AP11A; can opener, model 
64; both by Sunbeam. Portable mixer: model 
1906, Dominion Electric Corp. Metal can- 
ister: Beautyware, cranberry red; Lincoln 
Metal Products Corp. Flint tools and knives: 
Ekco. Blue enamelware pans, teakettle and 
coffeemaker: United States Stamping Co., 
Moundsville, W. Va. Table and chairs on 
terrace: fiberglass fable, slate texture, Model 
322-M; Sculptura side chair, model 445-SH; 
Lee L. Woodard Sons, Inc., Owosso, Mich. 
Fabric on chairs: regal blue, flame red vinyl 
upholstery, Ford Fabrics. Umbrella on terrace: 
“Pagoda Gem Style,’’ Macon Umbrella Co., 
2 Ingraham St., Brooklyn, N.Y. 
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tired enough to go to bed. That was the 
worst time, those Sunday nights. 

Once he found himself in Paris, his 
business completed unexpectedly soon 
and no need to return to Chicago for five 
full days. Paris—its very atmosphere 
shimmers with the promise of excite- 
ment and romance. He walked alone 
along the bank of the Seine, growing 
gloomier by the moment—and took the 
next plane home. 

Another time he had to be in Los 
Angeles on a Monday. His weekend was 
free: Why not spend it under the bright 
lights of Las Vegas? He checked into a 
hotel there at 9 P.M. Friday, wandered 
alone through the casino and gazed at 
the entertainers in the lounge, played 
the nickel slot machines for a while and 
had a sandwich—sitting by himself at a 
table for two in the coffee shop. Shortly 
after midnight he was in bed. 

On Saturday he slept late, made a 
sight-seeing trip to Hoover Dam—he 
had seen it before; it still looked the 
same—and in late afternoon found him- 
self again trying to work up an interest 
in the nickel slot machines. He got into 
conversation with an older woman and 
her daughter, who were also playing the 
machines, and, for lack of anything bet- 
ter to do, he invited them to have din- 
ner. They watched Bobby Darin per- 
form and said good-night. Early next 
morning he left for Los Angeles, feeling 
as lonely as any man ever felt in his life. 

It was a mutual friend—a woman who 
runs a Chicago talent agency—who sug- 
gested that Fred Niles call Marye. He 
did so without enthusiasm: “I figured it 
would be just another dull evening—but 
you can’t stay home alone in an apart- 
ment every night of the week.’’ She ac- 
cepted his dinner invitation with equal 
lack of enthusiasm; she was in no mood 
to be eager about anything. 

Only luck brought them together. Had 
it not been for the coffee-shop incident, 
Marye would not have been home. Had 
she been just a little less conscientious 
about her work, she would not have 
answered the phone. Had there been no 
answer, Fred Niles might never have 
called again. 

As it was, he arrived and introduced 
himself. She hung up his coat and hat 
and steered him away from the couch 
and to one of two living-room chairs 
separated by a hassock—another of the 
precautions she had learned to take. 

Suddenly, unaccountably, almost mi- 
raculously, they found themselves talk- 
ing as if they had known each other all 
their lives. The words spilled out in tor- 
rents—Fred talking about his past life 
and his daughters, Marye about her 
first marriage and her son. 

“What impressed me most,” Fred 
Niles recalls, ‘‘is that I asked her about 
her father, and she replied without hesi- 
tation that he was a laboring man. Here 
was a girl with real integrity.” 

“What impressed me most,’’ Marye 
Niles recalls, ‘‘was the way I felt when 
he asked me what I really wanted out 
of life. Ordinarily I would never have 
mentioned marriage; that’s the surest 
way to scare a man off; every girl who’s 
single learns to eliminate the word from 
her vocabulary. But he asked it so 
naturally, and with such genuine in- 
terest, that I found myself telling the 
truth—that I had never wanted a ca- 
reer. I didn’t believe in The Feminine 
Mystique. All.. wanted in the world was 
a happy marriage and more children.” 

They went to a restaurant and after- 
ward sat up until 3 A.M., still talking as 


fast as the words could pour out. 
fore Fred went home, they picked 
the phone and sent a telegram to t 
friend at the talent agency: 


THANK YOU THANK YOU THANK YO 
MARYE AND FR 


They went out again the next ni 
to a dinner meeting of the Yo 
President’s Organization, where 
of Fred’s friends knew at a glance 1 
he had at last found the right girl. . 
on the first possible weekend Marye 
Fred meet her son Marty. Then 
knew for sure that she had at last fo 
the right man. “Other fellows 
brought presents for Marty,” she 
calls. “Fred didn’t bring a present 
brought himself. We took Marty to 
Museum of Science and Indus 
where he’d wanted to go for a long ti 
and found it closed. Fred saw how 
appointed Marty was—so he found 
that the Field Museum was open, 
we went there.” 

They were married that June. At 
reception a messenger handed M: 
a telegram from her old roommate, 
one who had so perfectly underst 
her. YOU HAVE FOUND YOUR SOMEI 
it said; and Marye broke into tears. 


1 oe and Fred live comfortably 
indeed luxuriously (see budget bel 
in a house richly decorated with pa 
ings and statues bought on his busi 
trips all over the world—but they wi 
probably be just as happy on at 
as much money in a furnished flat. 

The important facts about M: 
and Fred Niles are quite different: T 
lonely days are over; they are blissf 
happy. ‘‘Sometimes,” says Marye N 
“T think we’re too good to be true.” 

No magic produced this extraordi1 
state. Their troubled pasts have sin 
endowed Fred and Marye with a spe 
insight that enables them to apprec 
their blessings and makes them tot 


The Niles Family Budget 


Fred Niles currently pays himself, 
of the earnings of his company, $37 
a year. Like all big salaries, thi 
sharply reduced by income taxes, w 
in his case amount to slightly more t 
$10,000 a year. Like the salaries of r 
men who have been divorced, it is 
sharply reduced by old family ob! 
tions: He pays about $7,000 a year 
the support of his three daughters 
his previous marriage and to a t 
fund set up for their education. (His 
wife remarried.) This leaves him “‘t 
home” pay of around $20,000 a y 
or $385 a week, which the Niles fai 
spends as follows: 

Mortgage payments on 


house: 6... 2.2.25... 4S 3 pee 

Phone, heat and other 
utilities . ae: 

Household repairs and 
improvements. . . . 

Mrs. Niles’s houszhold 
allowance: 
Food..A. « “i xe%s «8a—-s8 
Milk. “2 pee 5 
Live-in maid .... 40 
Cleaningi 2b ean 10 
Laundtys 2) tase.te s- 5 
Beauty parlor... . 12 
Miscellany . 13-18 

Clothing seen 

Automobile . 

Medical expenses ieeede 

Entertainment... = 2 see 

Insurance. 

Savings. Sam 

Total § 


chieved when they got 
cond chance. 

rking at it would be the 
phrase,” says Fred, ‘“‘but 
oth so aware that mar- 
equires attention and 
tanding.”’ 

Marye adds: “I know 
e reason we’re so happy 
we were married before; 
eople never learn, but I 
hat we did. We both re- 
at the secret of marriage 
ink of the other person, 
yourself.”’ 
of communication, say 
rriage counselors, is the 
f many marriages; the 
3; communicate. Says 

“We're agreed that if 
ing bothers us, we get it 

chests, and then it’s 
Says Fred, “It’s the lit- 
ants involved in living 

r that can wear away a 
re, but it’s so simple to 
these little things if you 
out them. We talk.” 
time they had a heart- 
t conversation every 

night about the minor 
neces bound to crop up 
2k of a new marriage— 
t that Fred hated to 

e water grow suddenly 
en a washing machine 
washer was turned on 
e was in the shower; 
arye thought Fred was 
sarily brusque in shush- 
when one of his own or 

his competitors’ tele- 
commercials came on. 
2y communicate so con- 

and so well that the 

-night conferences have 
andoned. 

have a baby daughter 
on in February. The 
ght they were home 
2 hospital Marye heard 
rom the nursery and 
(0 the crib, only to find 
ready.there, cheerfully 
g a diaper. ; 


e point in his life, Fred 
ight have been disap- 
to have another daugh- 
t anymore, for he has 
son in Marty. At first 
vere problems. Fred 
rugged individualist if 
ver was one, thought 
itary school had made 
too dependent on for- 
ipline, too little reliant 
elf. To Marty, moving 
arding school to a home 
lie school was difficult. 
e transition has been 
nd father and son get 
lendidly. 

d long been Marty’s 
o buy an old Model-A 
d polish, hone and re- 
against that magic day 
» will be old enough for 
’s license. His new fa- 
it him the money to 
, and he has promised 
it by finding summer- 
id after-school jobs. 
ork on the car together 
finishing the parts in 
yasement workshop. 
hild-guidance experts 


rlay safe... 


with the new. 
safety shape of 


Scott Confidets. 


Extra deep 


in the middle 
where it counts. 
Wide in front, 
slim in back to 
stay put. Plus a 
safety shield. 





might consider a $350 automobile an expen- 
sive toy for a 13-year-old, regardless of the 
arrangements for repayment; and per- 
haps Marye is not entirely joking when 
she says that she gained a husband but 
lost a son. Yet anyone who watches the 
Niles family conversing spontaneously at 
the dinner table is bound to feel that every- 
thing will work out. 













Fred Niles’s company is doing better 
than ever, but he no longer considers 
business his driving demon, and he no 
longer gets five-o’clock headaches. ‘“‘Some- 
times I’m the last one to arrive in the 
morning and the first one to leave in the 
afternoon,’”’ he says, still somewhat in 
wonderment. “I know now that a home 
and children are the most important 








things in life, and I take time for them, 
regardless.” 

America has always been known as a 
place where everybody gets a pretty 
good first chance. The story of Marye 
and Fred Niles proves that—if you keep 
up your hopes and your standards and 
have a little bit of luek—you can also get 
a second chance. B 
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Stop Itching Instantly 
Help Prevent Infection 


Insect Bite? Quick, apply Campho- 
Phenique! This pain relieving, 
soothing, healing antiseptic lotion 
not only stops itching instantly —it 
helps prevent infection from scratch- 
ing with fingernails too. 
Campho-Phenique stops itching from 
all kinds of Insect Bites like magic: 
mosquitoes, chiggers, sand fleas, deer 
flies, gnats, black flies, etc. And 
soothing, healing Campho- 
Phenique is like having a First Aid 
Kit in a Bottle because it’s wonder- 
ful for relieving painful, itching Sun- 
burn and easing the maddening itch 
of Poison Ivy and Poison Oak. Use 
it too, for cuts, scratches, scrapes, 


Campho 
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wins 
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Stop Corn 
Pain Fast! 


ORT) 
CORNS, 
CALLOUSES 
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Only Dr. Scholl’s gives you 
SO MUCH RELIEF SO FAST! 


No waiting! Dr. Scholl’s Zino- 
pads stop pain of corns, callouses, 
bunions almost instantly. These 
super-soft, protective pads 
give soothing relief by cushion- 
ing painful areas from shoe pres- 
sure, friction. Used with sepa- 
rate medicated disks also remove 
corns, callouses. Applied at first 
sign of irritation, prevent corns, 
callouses, blisters. Discover the 
joy of pain-free walking again. 
Get Dr. Scholl’s Zino-pads to- 
day. Sold at stores everywhere. 
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URT, BURN? 


quickly relieves foot 
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THE REST OF THE WORLD 


continued from page 48 


to dinner, but it entailed vast maneuver- 
ing beforehand, and then a war after- 
ward. Someone invariably said some- 
thing to strengthen his view that people 
were worthless. 

“Don’t ask that woman again,’”’ he 
would pronounce. That woman, who- 
ever she was, might have confessed to a 
weakness for pure-leather suitcases, or 
have eaten with a too-predatory haste. 

They gave five dinner parties over a 
period of five years, and one Christmas 
night, which was the ninth anniversary 
of their betrothal, she left him. She just 
walked out of the house and down a 
street. There were merry stars and a 
good moon and a succession of street 
lights to show the way. 


Ate frost, which was severe, seemed 
to fix and make permanent her action, 
as frost makes permanent the image of 
the leaves that it touches and coats. 
Later a friend telephoned him, to de- 
liver the news, and later still they fixed 
matters legally. He moved to another 
mountain, to a hut, and she took a flat 
near the city of London. Once she’d got 
over her grief she began to see people. 
Small dinner parties, lovely food, and 
gentle candlelight to revere the faces. 
Large parties where people stood, and 
held their glasses out, constantly eager 
to have them refilled. Once the tap 
flew off a cider barrel, and the cider 
seeped through the lovely, plush apricot 
carpet. What a shame! What a smell. 
She had it cleaned, of course. Nicer 
than those planned parties were the un- 
mostly men 

who were passing by, and came to have 


expected callers, the men 


a cup of tea, or a drink. She improvised 
long, cool, sugar-frosted cocktails in the 
summer, and in the winter they often 
mulled a bottle of claret and drank it as 
the light began to fade and darkness 
crept through the studio window into 
the room. Sometimes in the darkness one 
or other of those men would touch her 
knee, under her dress—she wore lovely, 
flowing dresses to match her lovely, 
round, old-fashioned face—and, depend- 
ing on the man’s familiarity and her 
desires, they might make love, 

Not a week, not a day, not an hour 
went by but she saw someone or heard 
from someone. So many declarations, 
secrets, opinions, needling remarks were 
dropped in her ear, so many life stories 
were presented to her in full or in install- 
ment that she could not sleep at night 
for all these incidents that crowded in 
on her. “I need a rest,” she would say, 
“a rest from people.” 


Then, one evening in a friend’s house, 
she spilled a glass of wine. It pooled into 
an ugly stain on the hand-crocheted 
cloth and, to make matters worse, it 
seeped through the various holes onto 
the red crepe paper underneath. The 
hostess—house-proud—had put the 
paper under the mottled cloth to give 
red-and-white sumptuousness to the 
table. The mess was enormous, far 
greater than the little quantity of wine 
she had overturned. Just the way it is 
when one puts a cut finger in a basin and 
watches the water change color. She 
felt sick, ashamed. Next time it hap- 
pened in a hotel. A glass—there had 
been whiskey in it—simply shot out of 
her hand and missed the square shoul- 
der pad of a bulky passing gentleman. 
Her friend thought it funny, flamboy- 
ant, and he ordered her another drink, 
at once. Then, in some drawing room, 
she kicked over a bottle of wine that 
had been on the curb of the fireplace, 
and she tried mopping it up with her 
handkerchief before people would see. 
Just like a child. After that, no matter 
where she went, no matter whom she 
was with, she simply had to spill. It was 
as necessary and inevitable as breathing. 
It began to control her life, her outings. 
She saw herself spilling her way across 
rooms, parquet dance floors, countries, 
continents. In her sleep she spilled, and 
when she wakened she dreaded what she 
would have to spill all through that day. 
Naturally she had to give up seeing 
people. She put a blind on the plate 
glass of the front door, and kept it drawn 
day and night. Often the doorbell rang 
and the telephone, too, so she had the 
telephone disconnected. The groceries 
were delivered once a week and left on 
the doorstep. She placed the order in the 
previous night, when she went for her 
night walk. When people wrote to ask 
her out, she replied in the same way: 
‘Dear So and So, how nice of you to 
remember, and how I wish I could come, 
but at the moment I do not feel like 
going out. Perhaps you will ask me 
again, in a while.””’ She made no refer- 
ence to the fact that she had disgraced 
herself last time she saw that person, 
but she knew that all her friends must 
understand. 

She did not feel lonely, or pine for any 
of those people. There was plenty to 
recall as she moved about the house, 
dusting, tidying drawers, cooking, lis- 
tening to music. The one thing she did 
mind, and it constantly vexed her, was 
the timing of her affliction. Because, if 
she had started spilling years before, 
their marriage need never have ended, 
and they might now be together, her- 
mits, in a hut, on a mountain. = 


“Harry and I would've broken up a long time ago if it wasn’t 
for the children—he won’t take them and I won’t take them.” 
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THE RABBI 
continued from page 59 


“T don’t know.” 

“Queer.”’ ’ 

“How do you know I’m not?” 

“T know,” she said. She continued to 
tease, and in a few moments he gave in 
and moved one of Stan Goodstein’s 
maple chairs outside into the sunshine. 
He removed his shirt, and she got the 
scissors and began to snip, and then he 
sniffed a couple of times and became 
angry. 

“Didn’t you wash the scissors? It’s 
all fish.’’ He was ready to quit right 
there, but she went back to the pump 
and rinsed the scissors and wiped them 
on the seat of her jeans, and he told him- 
self, I’ve never before had this much fun 
in all my life. 

He sat back in the chair and closed 
his eyes and enjoyed the warmth of the 
sun while the rusty scissors went snip- 
snip, snip-snip. 

“T’m very grateful to you,” she said. 

“What for?” 

“T responded when you kissed me. I 
responded very strongly.” 

“Ts that so unusual?” 

“Tt is for me ever since I had an af- 
fair last summer,”’ she said. 

“Hey.” He leaned forward so that she 
had to stop cutting his hair. ‘“‘You don’t 
want to be telling me about something 
like that.” 

She grabbed him by the hair and 
pulled his head back. ‘‘Yes, don’t you 
see, I haven’t been able to tell anybody, 
but this is so safe. This is practically 
made to order. You’re a rabbi and I’m 
a...ashiksa, and we'll probably never 
see each other again.” 

He shrugged and sat quietly while the 


| scissors snipped and the hair fell on his 


bare shoulders. 

“It was with this Harvard boy I 
didn’t even like. I let him make love to 
me in his car, only once, just to see what 
it was like. It was simply awful. Nothing. 
Since then I haven’t enjoyed kiscing a 
boy, and I’ve never been able to feel 
passionate. I was very worried. But 
when you kissed me after I caught the 
fish I felt as passionate as anything.”’ 

He was both flattered and annoyed. 
“T’m glad,” he said. 

They were both silent. 

“You don’t like me as much as you 
did before I told you that,”’ she said. 

“It isn’t that. It’s simply that you 
made me feel like something that made 
the right color on your litmus paper.” 

“T apologize,” she said. ‘‘I’ve wanted 
to tell somebody about that ever since 
it happened. I grew so disgusted with 
myself afterward, and so sorry that I had 
let my curiosity get the better of me.” 

“You shouldn’t let that single ex- 
perience make a great big difference in 
your life,’ he said carefully. His back 
was beginning to itch, and _ several 
clumps of hair had worked their way 
down into his trousers. 

“T don’t intend to,” she said softly. 

“None of us can go through life un- 
touched. We all hurt ourselves and 
others. We feel boredom and we put a 
small creature on a hook, we feel hun- 
ger and we eat flesh, we feel desire and 
_ we make love.” 

The girl burst into tears. 

He turned to look at her, touched and 
amazed that his words should have so 
profound an effect, but she was staring 
at his head as she wept. 

“It was the first time I ever cut any- 
body’s hair,’’ she said. 


They drove slowly over the mountain 
roads, talking quietly, until it was dark. 
When they arrived at the inn, he kissed 
her good-bye in the car. 

“Tt was a day,” she said. 


Wi summer actually came, he 
stopped seeking shelter at night and un- 
rolled the sleeping bag that had been 
one of the items on Rabbi Sher’s list. At 
night he lay under the stars waiting to 
be eaten by a wolf or a bobcat and listen- 
ing to the wind sliding over the moun- 
tain tops and making restless noises in 
the trees. 

Bobby Lilienthal was learning enough 
Hebrew to begin working on his haftarah 
in preparation for his bar mitzvah. Stan 
Goodstein’s mother died, and he had his 
first Jewish funeral in the congregation, 
and then Mrs. Marcus reserved his ser- 
vices for August 12, and he had his first 
wedding. 

It was a good-sized wedding, almost 
taxing the facilities at the inn, and sur- 
prisingly formal for the Ozark Moun- 
tains. Marcus and Beerman relatives 
came from Chicago, New York, Massa- 
chusetts, Florida, Ohio and two towns 
in Wisconsin. Four of Deborah’s class- 
mates were there, including Leslie 
Rawlins, who was maid of honor. 

When the ceremony began, every- 
thing went as rehearsed. Mort was sober 
and serious. Deborah’s white net cloud, 
topped by a wreath of white blossoms, 
created the standard gasps when she 
entered on her father’s arm, her eyes 
demure and doelike behind the full veil. 

When it was over and he had con- 
gratulated everybody, Michael found 
himself reaching for champagne while 
Leslie Rawlins’s eyes stared at him over 
the rim of her glass. 

She smiled at him. “My,” she said, 
“you’re an impressive fellow.” 

“Was it all right?” he asked. ‘‘T’ll let 
you in on a secret if you don’t tell any- 
one. It’s the first one I’ve ever handled 
alone.” 

“Congratulations.”’ She held out her 
hand, and he shook it. ‘‘Wonderful, 
honestly. You sent chills up and down 
my spine.” 

“You're the one to be congratulated,” 
he remembered presently. “You and 
Deborah were graduated in June, weren’t 
you?” 

“Oh, yes,” she said. “As a matter of 
fact, I have a job. After Labor Day I’m 
going to be a researcher at Newsweek. 
I’m quite excited. And somewhat 
frightened.” 

“Just remember to count ten and 
then set the hook,” he said, and they 
both laughed. Her dress and accessories 
were the color of cornflowers, the exact 
shade of her eyes. Blue made her long 
bronze hair blonder, he decided. ‘‘I like 
you in blue. But you’re thinner.” 

She made no effort to hide her 
pleasure. “I’m so glad you noticed. I’ve 
been dieting.” 

“Don’t be a fool. You said Newsweek, 
not Vogue. You were perfect before.” 
He took her empty glass and returned a 
moment later with two full ones. “I’m 
looking forward to November. Three 
weeks’ vacation. I’ll be going to New 
York myself. I can hardly wait.” 

“T don’t have an address yet. But if 
you get bored, call me at the magazine. 
I'll take you fishing.” 

“OK,” he said. 


Rabbi Sher was very pleased. ‘‘Very 
pleased,” he repeated. “I can’t tell you 
how happy I am that your traveling 


circus has worked out. Perhaps this will 
lead to circuit riders being sent to other 
remote areas.” 

“Next time I’d like a jungle,”’ Michael 
said. “Someplace with swamps and lots 
of malaria.” 

Rabbi Sher laughed, but he looked at 
Michael keenly. “Tired?” he said. 
“Do you want to give somebody else a 
shot at the job?” 

“T’ve got two boys almost ready for 
bar mitzvah. I’ve learned to find my way 
over a lot of mountains. I’m working on 
plans for a communal Seder next Pass- 
over, with perhaps forty families taking 
part at Triple Springs.” 

“The answer, I take it, is you’re not 
tired.” 

“Not yet.” 

“Well, just remember that I never en- 
visioned this as your life’s effort. Tem- 
ples all over America are trying to hire 
rabbis. When you get tired of pioneer- 
ing, let me know.” Each of them was 
content when they shook hands. 


New York was somewhat dirtier than 
he had remembered it, but far more ex- 
citing. The preoccupied pace of Man- 
hattan; the unheeding way people 
banged shoulders on the sidewalks; the 
bitchy loveliness of the smart women 
along Fifth Avenue and upper Madi- 
son—all these things appeared new to 
him, although he had seen them most 
of his life. 

On his first day in the city, after talk- 
ing with Rabbi Sher, he walked a lot, 
then took the subway to Queens. 

“Eat,” his mother said. 

He tried to explain that he had been 
well fed, but she knew that he lied to 
spare her. 

“‘Fat,’’ she said. 

On his third night home he started 
thinking about some of the girls he had 
known. He could remember only two 
who he had not heard were married. He 
called the first one; she was married. The 
other girl’s mother informed him that 
her daughter was a Ph.D. candidate in 
clinical psychology at the University of 
California. ‘At Los Angeles,’ she em- 
phasized. “Don’t write to her at the 
other one or it may not reach her.”’ 

He called Maury Silverstein, who had 
his own apartment now in the Village. 
Maury was a television agent, having 
joined one of the largest agencies as a 
trainee directly from the Marine Corps. 
“Listen, I’m going to California in about 
forty minutes,” he said. “But I’ll be 
back next week. I’m giving a party on 
Thursday. I want you to come. Lots of 
wonderful people I want you to meet.” 

He called Mrs. Harold Popkin, née 
Mimi Steinmetz. She had just received 
word that a rabbit test had proved 
positive. 

“Say,” he said finally, ‘““do you know 
a nice girl I can date while I’m home? I 
seem to have lost touch.”’ 

“How about Rhoda Levitz?” 

“She was a very heavy girl? With a 
lot of acne?” 

“She’s not that heavy,’ Mimi said. 
“Look, I’ll think about it. New York is 
full of single girls.”’ 


is telephone operator at Newsweek 
didn’t know how to find Leslie, but when 
he told her that Miss Rawlins was a new 
employee and in the research depart- 
ment, she checked a list and located the 
extension. 

He waited for her outside the building, 
and at five o’clock she came down, looking 
lovely and rather excited. (continued) 
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THE RABBI continued 


“So that’s another thing about you,” 
he said, taking her hand. “You're late 
for appointments.” 

“So that’s another thing about you. 
You're a clock-watcher.”’ 

He looked for a cab, but then she 
asked where they were going, and when 
he suggested Miyako, she wanted to 
walk. They strolled the distance. The 
wind blew in gusts, whipping open the 
lower flaps of her coat and plastering 
her skirt against her fine legs. When they 
got to the restaurant, the blood was 
marching through their veins and they 
were ready for Martinis. ‘“To your job,” 
he said as they touched glasses. ‘‘How’s 
it going, anyway?” 

“Ah.” She wrinkled her nose. “I spend 
a lot of time poring over dramatic vol- 
umes like the Ashtabula telephone 
directory. And I clip newspapers from 
towns you've never heard of,”’ 

“Going to try something else?” 

“T don’t think so.”’ She ate her olive. 
“T think I’d make a pretty good news 
writer, I'll hang on until they give me a 
chance,” 

The food came, tempura and a clear, 
delicately flavored soup garnished with 
thin slices of vegetables cut in intricate 
patterns, followed by sukiyaki cooked 
at the table by a deft, theatrical waiter, 

Afterward, while he was helping her 
on with her coat, the heels of his palms 
touched her shoulders lightly, and she 
turned her head. “I didn’t think you 
would call me,” she said, 

He felt a great urgency to be com- 
pletely honest with this girl. “I didn't 
want to,’ he said, 

“Rabbis shouldn't date gentile girls. 
I know that,’ she said, 

Outside, he hailed a taxi, but she 
didn’t want to go anywhere else, 

“Look, this is silly,’ he said. ‘We're 
adult and we're modern, Why shouldn't 
we be friends? It's so early, Let's go 
somewhere and listen to good music.” 

“No,” she said, 

They talked hardly at all until the 
cab pulled up at her address, a red-brick 
rooming house far west on 60th Street, 

“Please don't get out,’ she said, 
“Sometimes it’s awfully hard to get an- 
other cab on this block.” 

“T’ll get one,” he said. 

She lived two flights up, and the hall- 
way was a bleak brown. She stood in 
front of her door. He felt that she did not 
want to go into the room, 

“Let’s start fresh tomorrow night,” 
he said, “Same time, same place?” 

“No,” she said. “Thank you.’”’ She 
looked at him, and he knew that she 
would probably ery when she was alone, 

“Good night,” she said, 

He slept late the next morning, con- 
suming an enormous brunch when he 
finally did leave his bed. 

“Your appetite’s improved,’ his 
mother said happily. ““You must have 
had a good time with all your old friends 
last night.” 

He decided to call Max Gross. He had 
not studied with a fine Talmudic scholar 
in two years, and this is how he would 
spend the rest of his vacation, he told 
himself. But when he went to the tele- 
phone he dialed the magazine’s number 
and asked for Leslie. 

“This is Michael,” he said. 

She was silent. 

“IT would like very much to see you 
tonight.” 

“What is it you want from me?” she 
asked. Her voice sounded strange, and 


he realized she must be cupping her hand 
over the telephone in an attempt to 
keep the conversation private from 
someone near her desk. 

“T just want to be your friend.” 

“It’s because of what I told you last 
spring, isn’t it? You have some sort of a 
social-worker complex. You consider me 
a case history.” 

“Don’t be a fool.” 

“Well, if that’s not so, you must con- 
sider me a pushover. Is that what you 
want, Michael? A little secret sex before 
you return to the hills?” 

He became angry. “‘Look. I offer you 
my friendship. If you don’t want it, to 
hell with you. Now, shall I be there at 
five or not?” 

“Be there,” she said. 


ie had dinner again, this time at a 
Swedish restaurant, and then they had 
the music, at Eddie Condon’s. At her 
door she shook his hand and he kissed 
her cheek. 

The following night was Friday, and 
he went to the synagogue with his 
parents, gritting his teeth throughout 
the oneg shabbat while his mother intro- 
duced him to half a dozen people he al- 
ready knew: “This is my son the rabbi,” 
just like in the jokes. 

On Saturday he started to call her, 
and then, after he had dialed only two 
digits, he stopped and asked himself 
what he was doing, like a man sud- 
denly awakened from a dream. He got 
into the car and drove for a long time, 
and when he thought to look around he 
was in Atlantic City, and he parked the 
car and turned up his coat collar and 
walked along the beach close to the edge 
of the water, He played the game he al- 
ways played while walking along a beach, 
letting the water hiss up to his feet and 
then stepping away very quickly in or- 
der not to get his shoes filled. Eventually 
the sea would win if he kept it up long 
enough; it was a fool’s game, he knew, 
like the game played by a rabbi who 
would date a minister’s daughter. The 
way to win at both games was to step 
far away, and permanently. No more 
dinner engagements, no more jokes, no 


more secret studying of her profile or 
longing for her flesh. He would not 
phone her again, would not see her. The 
decision filled him with relief. 

He drove around New Jersey some 
more, and it was almost midnight by the 
time he got back to New York, and he 
stopped and called her from a telephone 
booth in an all-night drugstore, feeling 
the dream quality catch him up again 
as she answered the insistent ringing. 

“Did I wake you?” he asked. 

“No.” 

“Want a cup of coffee?” 

“TI didn’t expect you to call. I just 
started to wash my hair.” 

He was silent. “I’m not working to- 
morrow,” she said. “Would you like to 
come here for lunch?” 

“What time?” he asked. 


She lived in a large furnished room. 
This is what they call an efficiency,” 
she said as she took his coat. “What 
saves it from being a studio apartment 
is the small kitchen.” She smiled. “I 
could have afforded something better if 
I had doubled up with another girl, but, 
after four years of dormitory life, privacy 
means a lot to me.” 

“It’s nice,” he lied. It was a gloomy 
room, with one large window, which she 
had tried to make attractive with bright 
curtains. There was an Oriental rug, not 
quite threadbare; ugly old lamps; one 
beaten-looking stuffed chair; a painted 
table and two straight-backed chairs; a 
good mahogany desk and two bookcases 
containing college texts and novels. The 
tiny kitchen had a two-burner range 
and a minuscule refrigerator located un- 
der the sink. She gave him a Martini. 

“T hope you like a large lunch,” she 
said. 

They had blue cheese and crackers 
and tomato juice and an antipasto with 
lots of anchovies, and veal cutlets par- 
migiana and lemon pie and black Turk- 
ish coffee. Afterward they started the 
Times crossword puzzle together, and 
when they got stuck she washed the 
dishes and he wiped. 

When the dishes were put away, he 
sat on the couch and smoked and ob- 
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served the way her breasts were mashe 
flat when she lay on her stomach chip 
ping away at the puzzle. He looke 
away, at her books. 

“Lots of poetry,” he observed. » 

“T love it. I learned about poetry an 
about men and women from the sam 
place, the place every minister’s ki 
does.” 

“The Bible?” 

“Mm-hmm.” She smiled and close 
her eyes. ‘When I was a young girl - 
used to daydream that on my weddin; 
night my husband would recite the Son; 
of Songs.” 

He wanted merely to touch her fae 
with his hands, to push the hair bacl 
from the soft pink flesh of her ears anc 
kiss her there. Instead he reached pas 
her for an ashtray and tapped the dottl 
from his pipe. 

“T hope he does,”’ he said gently. 


O. Monday she managed to leave th 
office early, and they went to the Bron: 
Zoo and spent a lot of time laughing a 
the monkeys. On Tuesday they went t 
Aida at the Metropolitan and then t 
Liichow’s for a late supper. 

She said, ‘“Someday when I am an ol 
woman and you have become a grea 
leader to your people I’m going to re 
member how I helped you spend you 
vacation when we both were young.” 

He watched her lips cover the rim o 
the beer glass. ‘‘You’ll make a beautifu 
old lady,”’ he said. 

On Wednesday they visited the Mu 
seum of Modern Art, looking and talk 
ing and walking until their spirit 
flagged. He bought her a small framec 
print to help the curtains fight the drab 
ness of her room, three bottles done it 
orange, blue and burnt umber by ar 
artist neither of them knew, and the 
went to her apartment and hung it or 
the wall. Her feet hurt, and he ran ho 
water into the bathtub while she re 
moved her shoes and stockings in th 
other room and then gathered her skir 
above her knees and stepped into th 
tub and sat on the edge. She wagglec 
her toes in the hot water, makings 
sounds of such pleasure that he took of 
his shoes and socks and rolled up hi 
pant legs and sat next to her while sh 
laughed, having to hold on to the edge o 
the tub to keep from falling in. He kissec 
her hard, and his right pant leg un 
rolled and slid down his shin into th 
water. When she came out, they hac 
coffee together at the table while hi: 
tweed cuffs itched damply against hi: 
ankle. 

“If you weren’t a rabbi,’ she saic 
slowly, ‘‘you would have made a seriou: 
pass at me long before this, wouldn’ 
you?” 

“Shall we stop seeing one another’ 
I’ve had a marvelous time with you.’ 

“Of course not,” she said. “It’s beer 
wonderful. There’s no use denying the 
presence of physical attraction. But 
while this . . . chemical reaction . . . is ¢ 
mutual compliment—that is, if you fee 
that way about me?” 

“Yes, I do.” 

“It doesn’t mean that there has to be 
a physical affair, or anything like that. 
There’s no reason why we can’t ris¢ 
above the physical thing and continue 
a friendship I’m beginning to value 
tremendously.” 

“T feel the same way. Exactly,’’ he 
said eagerly, and they put down thei 
coffee cups and shook hands. 

On Thursday he took her to Maury 
Silverstein’s party. The (continued, 
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THE RABBI continued 


apartment was small, and it was a large 
party when they got there. They pushed 
through a forest of drinkers and glass- 
holders, in search of the host. Michael 
recognized nobody with the exception of 
a dark, molelike little man, a famous 
saloon-and-television comic, surrounded 
by a group of laughing people. 

“Here he is,’” Maury bellowed, wav- 
ing, and they pushed their way to where 
he was standing with another man. ‘“‘You 
son of a gun,’ Maury said, gripping 
Michael’s arm. 

Michael introduced Leslie, and Maury 
introduced his boss, Benson Wood, a 
smiling man with a large face and the 
heaviest hornrimmed glasses Michael 
had ever seen. Wood ignored Michael, 
smiling drunkenly at Leslie. ‘Any friend 
of M.S.,”’ he told her, pronouncing each 
syllable very distinctly. 

The bottles were on a table next to the 
wall. Two girls were already there, and 
Michael 
made their drinks. They were tall girls, 
a redhead and a blonde, with exceptional 


waited patiently while they 


figures and pert faces that carried too 
Models or 
actresses, he thought. 


much makeup. television 

“‘He was a different man after he had 
the hernia fixed,’’ one of them confided 
to the other. 

A woman behind them screamed sud- 
denly, and they turned to see Wood 
spouting vomit, while people scrambled 
in the crowded room to create a clearing, 
fled. Maury 

“Tt’s OK, 
said. He grabbed his boss’s 


spilling drinks as they 


emerged from nowhere. 
B.W.,”’ he 
body, his hand supporting the drunken 
man's forehead as Wood heaved. 
Michael took 


her away. 


Leslie’s hand and led 


Later, back at her apartment, they 
had a drink. ‘“‘Ugh,” she said, shaking 
her head, 

“Tt was a mess,” he said. “Poor old 
Maury Silverstein.” 

“That loud boor! That horrible pig- 
sty with the changed name.” 

His glass had been raised to his lips, 
but he did not drink. Instead, he placed 
it on the table. ‘Changed name? Wood?” 
He stared at her. ‘You mean you think 
his name was once something else like 
Rivkind?” 

She was silent. 

He stood up and reached for his coat. 
“He goy, sweetheart. A loud, 
sloppy, lecherous goy. A drunken Chris- 
tian vomit-wallower. One of yours.” 


was a 


She sat there unbelieving as the door 
slammed behind him. 


O,, Saturday evening Michael stayed 
home and played casino with his father. 
Abe was a good card player. In defeat 
he slapped the cards on the table in frus- 
tration, but when playing against his son 
he seldom was forced to lose his com- 
posure. 

“T got cards and _ spades. 
points,’ he said, puffing his cigar. 

The telephone rang. 

**All I have is two aces,’’ Michael said. 
“You get nine more points.” 

‘“Michael,”’ his mother called. ‘‘It’s 
Western Union.” 

He hurried to the telephone. His par- 
ents stood in the kitchen and waited as 
he said, ‘‘Hello?”’ 

“Rabbi Kind? I have a telegram for 
you. The message is, ‘I am ashamed. 
Thank you for everything. If you can 
comma forgive me.’ Signed Leslie. Do 
you want me to repeat that?” 


Count 


“No, thank you, I got it,” he said, and 
hung up. 

His parents followed him back to the 
card table. ‘“‘Nu?” his father said. 

“It was nothing important.” 

“So what’s so unimportant that it re- 
quires a telegram?”’ 

“One of my boys in Arkansas is going 
to be bar mitzvah. His family is a little 
nervous about details.” 

At eleven o’clock his parents went to 
sleep, and he went to his room and tried 
to read, first the Bible and then Mickey 
Spillane and finally his old Aristotle; but 
nothing worked. He let himself out of 
the apartment and got in the station 
wagon and drove, taking the Queens- 
boro Bridge to Manhattan. Like a good 
omen, there was a parking space directly 
in front of her apartment house. 

In the brown hallway he stood for a 
moment, uncertain, and then he knocked 
on the door. 

“Who is it?” 

“Michael.” 

“Oh, God. I can’t see you.” 

“Why not?” he said angrily. 

“T look a mess.” 

He laughed. ‘‘Let me in.”’ 

The lock clicked free. She was in faded 
green pajamas and an old brown flannel 
robe. Her eyes were slightly reddened, as 
if she had been crying. He put his arms 
around her, and she leaned her head 
against him. 

“Were you crying because of me?”’ he 
asked. 

“Not really. I have a stomachache.’ 

“Can I get you something? Should 
you see a doctor?” 

“No. It happens to me every time 
there’s a new moon.”’ Her words were 
muffled by his shoulder. 

“Oh.” 

“Give me your coat,’’ she said, but as 
she took it her features melted and she 
dropped the coat and began to cry with 
such intensity that he became frightened. 

She lay down on the couch and turned 
her face to the wall. ““Go away,’’ she 
said. ‘“‘Please.”’ 

She had drawn up her knees and was 
jiggling back and forth, as if trying to 
rock the pain to sleep. 

“Can't you take 
asked. ‘‘Aspirin?”’ 

“Codeine.” 


something?” he 


The bottle was in the medicine chest, 
and he made her swallow one of the tab- 
lets with some water and then he sat at 
the foot of the couch. In a short time the 
codeine took effect and she stopped jig- 
gling. His hand touched her bare foot 
and it was cold. ‘‘You should wear slip- 
pers,”’ he said, taking a foot between his 
hands and kneading. 

“That feels so good,” she said. ‘Your 
hands are warm. Better than a hot-water 
bottle.’’ He continued to massage her feet. 

“Put your hand on my stomach,”’ she 
said. 

He moved up on the couch and slipped 
his hand into the robe. 

“‘That’s nice,” she said sleepily. 

Through the cloth of the pajama bot- 
toms his hand felt the smoothness of the 
skin of her belly. The tip of his middle 
finger lightly recognized that the well of 
her umbilicus was astonishingly wide 
and deep. She shook her head. 

“Tickles.” 

“T’m sorry. Thy navel is like a round 
goblet, wherein no mingled wine is want- 
ing.” 

She smiled, “I don’t want to be your 
friend,’’ she murmured. 

“T know.” 

He sat looking at her long after she 
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slept. Finally he took the blanket from 
the closet and covered her, wrapping her 
feet well. Then he drove back to Queens 
and packed his bag. 


At breakfast the next morning he told 
his parents that a congregation emer- 
gency had forced him to cut his vacation 
short. He pointed the station wagon 
southwest and drove steadily, until 4 
P.M., when he called Leslie from the tele- 
phone booth of a roadside diner. 

“Where are you?”’ she asked when the 
chime of the dropping coins died away. 

“Virginia. I think Staunton.” 

“Are you running away ?”’ 

“T need time to think.”’ 

“What is there to think about?” 

“TI love you,” he said roughly. “But 
I like what I am. I don’t know if I can 
throw it away. It’s very precious to me.”’ 

“T love you, too,” she said. They were 
silent. 

“Michael?” 

“T’m here,”’ he said gently. 

“Would marrying me mean definitely 
that you would have to throw it away?” 

“T think it would. Yes, it will.’’ 

“Don’t do anything yet, Michael. 
Just wait.” 

He was silent again. “‘You don’t want 
to marry me?” he said finally. 

“T do. God, if you knew how much! 
But I have some ideas, and I have to 
think them out. Don’t ask me any ques- 
tions and don’t do anything hasty just 
now. Simply wait and write to me every 
day, and I’ll write to you.” 

“T love you,” he said. “‘T’ll call you on 
Tuesday. Seven o’clock.”’ 

“T love you.” 


On Monday morning Leslie went to 
the magazine’s library and withdrew six 
fat manila envelopes marked JUDAISM. 
She read the clippings in the envelopes 
during her lunch hour, and that evening 
when she went home she took with her a 
bundle of selected clippings which she 
had wrapped in an elastic band and 
placed in her purse. On Tuesday morn- 
ing she asked Phil Brennan, her boss, if 
she could have a couple of hours off to 
take care of some personal business. In 
Times Square she caught a Broadway 
bus and rode uptown to the block in 
which was located the Sharai Tefileh 
Synagogue, where Michael had studied. 


Mx Gross looked at the girl with her 
sleek legs and bold American eyes and 
he felt a surge of annoyance. Only four 
times during his entire rabbinate at 
Sharai Tefileh had goyim asked him to 
transform them into Jews. He had never 
seen fit to undertake a conversion. 

“What do you see among the Jews 
that makes you want to be one of us?” 
he asked coldly. ‘Don’t you realize that 
Jews are persecuted and alone in the 
universe? Don’t you know that as in- 
dividuals we are despised by the gentile 
and that asa people we are cut asunder?” 

Leslie stood and collected her gloves 
and purse. ‘I didn’t expect you to 
accept me,’’ she said. She reached for 
her coat. 

“Why not?” 

The old man’s eyes were bright and 
piercing, like her father’s. The thought 
of the Reverend John Rawlins triggered 
relief that this rabbi was sending her 
away. “Because I don’t think I could 
feel like a Jew. Not if I lived a million 
years,”’ she said. “It’s inconceivable to 
me that anyone could ever really want 
to harm me, to kill my future children, 
to lock me away from the world. As a 


gentile I myself have had certain preju- 
dices against the Jews; I must admit 
this. I feel unworthy to join a people 
who bear such a burden’of mass hatred.”’ 

“You feel unworthy 2” 

SoVies: (1 

Rabbi Gross stared. ‘‘Who told you to 
say that?” he asked. 

“T don’t know what you mean.” 

He stood up heavily and walked to the 
ark. Pulling aside the blue curtains and 
pushing open the sliding wooden door, 
he revealed two velvet-encased Torahs. 
“Tn these scrolls are the laws,”’ he said. 
“We do not seek recruits to Judaism; 
we discourage them. It is written in the 
Talmud that rabbis must say specific 
things when apostates from other reli- 
gions seek us out. The Talmud says the 
rabbi must warn the gentile about the 
Jew’s fate in this world. The Talmud also 
is specific about another detail. If the 
gentile in effect answers, ‘I know all this, 
yet I feel unworthy to be a Jew,’ he is 
to be accepted immediately for con- 
version.” 

Leslie sat down. ‘You mean you will 
take me?” she asked faintly. 

He nodded. Ah, she thought, what 
can I do now? 


Si met with him on Tuesday and 
Thursday evenings. He talked and she 
listened, more carefully than she had 
listened in her most difficult lecture 
course at college, asking no idle ques- 
tions, rarely interrupting. 

He outlined for her the fundamental 
principles of the religion. “I will not 
teach the language,’ he said. ‘“‘New 
York is full of Hebrew teachers. If you 
wish, go to one of them.”’ In the Times 
she saw an advertisement which brought 
her to the 92nd Street YMHA, and that 
took care of Wednesday evenings. Her 
Hebrew teacher was a worried-looking 
young Ph.D. candidate at Yeshiva 
University. The class lasted two hours, 
and then she went to another lecture 
down the hall, this one on Jewish history. 

The members of the language class 
learned the Hebrew alphabet in a week. 
By the third week they were taking 
turns saying aloud the silly short sen- 
tences of their limited Hebrew vocabu- 
laries. ‘‘Rabbi ba,’’ Leslie read, and 
translated, ‘‘“My rabbi is coming,” 
with such exultation that the teacher 
and class stared. 


When she had been studying with 
Rabbi Gross for thirteen weeks, he told 
her one evening that she would be con- 
verted on the following Tuesday; unless, 
he suggested delicately, for any reason 
she could not undergo immersion in the 
ritual baths on that day. 

“Already?” she asked wonderingly. 
“But I haven’t studied for very long. 
I know so little.” 

“Young woman, I did not say that 
you were a learned scholar. But you 
have absorbed enough information to 
become a Jew. An ignorant Jew. If you 
want to be an educated Jew, that is 
something you will have to arrange by 
yourself as time goes on.”’ His eyes soft- 
ened and the tone of his voice altered. 
“You are a very hardworking girl. 
You did well.” 

He gave her the address of the mikvah 
and some preliminary instructions. ‘‘Do 
not wear jewelry. No bandages, not even 
a corn plaster. Your nails should be cut 
short. Nothing, not even a wisp of 
cotton in your ear, should keep the 
waters from touching every outer cell 
of your body.” 


By Friday she had a continually 
nervous stomach. She didn’t know how 
long the ceremonies would take, so she 
decided to plan on being away from the 
office the entire day. 

“Phil,” she said to Brennan, “I need 
Tuesday off.” 

He looked at her wearily and then at 
the pile of newspapers that needed clip- 
ping. “‘Grandmother’s funeral?” 

“No, I’m becoming a Jew, and Tues- 
day is my conversion.” 

He opened his mouth to say some- 
thing and then began to roar. ‘‘How can 
I cope with a mind like that?” 

Tuesday was gray. She arrived fifteen 
minutes early at the synagogue where 
the mikvah was located. The rabbi was 
a middle-aged man, bearded like Rabbi 
Gross but much gentler and very cheer- 
ful. He showed her a seat in his office. 

“TI was just having coffee,” he said. 
“Let me give you a cup.” 

When Rabbi Gross arrived, he found 
them sitting and chatting like old 
friends. Another rabbi arrived a mo- 
ment later, a younger man, unbearded. 

“We will be witnesses to your im- 
mersion,” Rabbi Gross said. He saw 
her face and laughed. “We will stay 
outside, of course. With the door open 
just a crack. So we can hear the splash 
when you enter the water.” 

They conducted her downstairs. The 
mikvah was located in a one-story addi- 
tion at the rear of the synagogue. In a 
dressing room they told her to wait for 
someone named Mrs. Rubin. Then the 
rabbis went away. 

The room was small. A wooden dresser 
against the wall supported a mirror that 
gave back a wavy, distorted image. The 
only other furniture was a white-painted 
kitchen table and one kitchen chair, 
which she sat on. She was memorizing 
the nicks in the surface of the table when 
Mrs. Rubin came. 


Ms. Rubin was gray and plump ina 
dry, rather nice way. She wore a house 
dress and a blue apron. ‘‘Take off your 
clothes,” she said. 

“All of them?” 

“Everything,” Mrs. Rubin said with- 
out smiling. ‘Do you know the bera- 
kahs 2” 

“Yes. At least I did a little while ago.” 

“T’ll leave them. You can look them 
over.” She took from her pocket a 
mimeographed slip of paper and placed 
it on the table; then she left the room. 

Leslie draped her clothing over the 
back of the chair and sat down to wait. 
She picked up the paper. 


Blessed art Thou, O Lord our God, 
King of the universe, Who hast hal- 
lowed us with Thy commandments 
and commanded us concerning im- 
mersion. 

Blessed art Thou, O Lord our God, 
King of the universe, Who has kept 
us in life and sustained us and en- 
abled us to reach this significant 
moment. Amen. 


She was reviewing the berakahs when 
Mrs. Rubin returned and took a small 
pair of nail clippers from the pocket of 
her apron. ‘“‘Your hands,” she said. 

“T clipped them close myself,” Leslie 
said. She held them up with pride, and 
Mrs. Rubin grasped them and from each 
finger snicked off another shaving of 
nail. She unfolded a clean bedsheet and 
draped it over Leslie’s nakedness, then 
handed her soap and a washcloth and 
led her to a shower room. (continued) 
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TH E RABBI contin Ue d 


“Serub, mine kind,” she said. 


Leslie washed, even though she had 
soaked and scrubbed in her bathtub only 
two hours before coming to the mikvah. 

Through the doorway she could see 
the surface of the pool, gleaming under 
the yellow light of a naked bulb. In one 
of his lectures Rabbi Gross had told her 
that Jews had practiced ritual immer- 
sion for thousands of years before John 


the Baptist borrowed the rite. 
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When she left the shower, Mrs. Rubin 
was waiting. She pulled a comb slowly 
through Leslie’s long hair, tugging gently 
when the comb hit a tangle. ‘‘There 
mustn’t be a single wet snarl to keep the 
water from your person,” she said. 

A black rubber runner led from the 
shower room to the pool. At the top of 
the three cement stairs leading down 
into the water, Mrs. Rubin stopped her. 
The old woman walked to the door at 
the far end of the tank. She opened it 
and stuck out her head. 

“Yedst,’”’ Mrs. Rubin called. “She is 
ready.” 

Leslie could hear the sound of the 
rabbis conversing in Yiddish as they 
approached the doorway. The woman 
left the door open just a crack and came 
back to her. ‘Do you want the paper 
with the prayers?” 

“T know the prayers,” Leslie said. 

“You must duck completely under 
the water and then say the prayers. It is 
the only time that a berakah is said after 
an act instead of before it. The reason is 
that the immersion cleanses you of all 
former religions, so that, following it, 
you are able to pray to God as a Jew. 
To make sure everything you got gets 
good and wet, you will probably have to 
duck several times. You are not afraid 
of the water?” 

“T’m not afraid.” 

“Good,” Mrs. Rubin said. She took 
the sheet. 

Leslie walked down the steps. The 
water was warm. In the middle of the 
pool it rose to a point just below the 
bottoms of her breasts. She closed her 
eyes and sank down, holding her breath. 
Then she stood up, sputtering a little, 
and recited the prayers in a voice that 
trembled, 

“Oh-main,”’ Mrs. Rubin chanted, and 
she could hear the amens of the rabbis 
Mrs. 
Rubin made a downward motion with 


behind the almost-closed door. 
both arms, and Leslie submerged again, 
this time more confidently. She sat in 
the water, her hair floating, and miracu- 
lously she felt purged of physical and 
spiritual weight, freed from the guilt of 
having lived 
human being. Listen, my children, she 
thought, and I will tell you the story of 
how Momma became a Jewish mermaid, 
and thereby hangs a tail. She said the 
berakahs this time with more assurance, 
but Mrs. Rubin still wasn’t satisfied. 


twenty-two years as a 


- 
The arms dropped again, and so did 
Leslie. On the third trip down she kept 
her eyes open, peering up at the glowing 
bulb hanging over the pool, sending its 
light through the waters to her warm 
and bright, like the eye of God. She 
broke the surface and stood there, pant- 
ing a little, feeling her nipples grow in 
the cold draft that came through the 
crack in the door where the rabbis 
listened, and this time she said the 
prayers with gay certainty. 

“Mazel tov,” Mrs. Rubin said, and as 
Leslie climbed out of the pool, water 
streaming from her flanks, the old lady 
wrapped her in the bedsheet and kissed 
her on both cheeks. 

When she had dressed, she went to the 
rabbi’s study with her makeup washed 
off and her hair coldly damp upon her 
neck, feeling as if she had just gone ten 
laps in the college pool. The rabbi 
who had given her coffee smiled at her. 

“Wilt thou love the Lord thy God 
with all thine heart, and with all thy 
soul and with all thy might?” he asked. 

“Yes,”’ she whispered, no longer gay. 





“And these words,” he said, “which 
I command thee this day, shall be upon 
thy heart: and thou shalt teach them 
diligently unto thy children, and thou 
shalt talk of them when thou sittest in 
thine house, and when thou walkest by 
the way, and when thou liest down, and 
when thou risest up. And thou shalt 
bind them for a sign upon thine hand, 
and they shall be for frontlets between 
thine eyes. And thou shalt write them 
upon the doorposts of thy house, and 
upon thy gates: that ye may remember 
and do all my commandments, and be 
holy unto your God.” 

Rabbi Gross came to her and placed 
his hands upon her head. “In token of 
your admission into the household of 
Israel,” he said, ‘‘this rabbinical tribunal 
welcomes you by bestowing upon you 
the name of Leah bas Avrahom, by 
which you will henceforth be called in 
Israel. 

‘““May He, Who blessed our mothers, 
Sarah, Rebecca, Rachel and Leah, bless 
you our sister Leah bas Avrahom, on the 
occasion of your acceptance into the 
heritage of Israel and your becoming a 
true proselyte in the midst of the people 
of the God of Abraham. May you, under 
God, prosper in all your ways and may 
all the work of your hands be blessed. 
Amen.” 

Then the youngest rabbi handed her 
the conversion certificate and she read it: 


IN THE PRESENCE OF GOD 

AND OF THIS RABBINICAL TRIBUNAL 

I hereby declare my desire to accept the 
principles of Judaism, to adhere to its 
practices and ceremonies, and to become a 
member of the Jewish People. 

I do this of my own free will and with 
a full realization of the true significance of 
the tenets and practices of Judaism. 

I pray that my present determination 
guide me through life so that I may be 
worthy of the sacred fellowship which I 
am now privileged to join. I pray that I 
may ever remain conscious of the privi- 
leges and the corresponding duties that my 


affiliation with the House of Israel impose. 
upon me. I declare my firm determinatior 
to live a Jewish life and to conduct « 
Jewish home. 

If I shall be blessed with male children 
I promise to have them brought into th 
Covenant of Abraham. I further promis 
to bring up all the children with which Gor 
shall bless me in loyalty to Jewish belief 
and practices and in faithfulness to Jew 
ish hopes and the Jewish way of life. 

Hear, O Israel, the Lord our God, th 
Lord is One! 

Blessed is His glorious, sovereign Nam 
forever. 


And she signed it with a hand tha 
trembled, and the rabbis signed it a 
witnesses, and Mrs. Rubin kissed he 
again, and she kissed the old lady back 
and she thanked the rabbis, and the 
shook her hand. For a moment sh 
thought about her father and allowe 
herself to mourn the nonexistence of he 
mother. Then, as she walked brisk] 
down the street, she felt a mountin 
urgency, a need for a telephone booth i 
which she could open her lips and whis 
per her earth-shaking secret. 


Michact flew to New York the nex 
day. She was waiting for him at L 
Guardia Airport, and it seemed to hir 
as he hurried toward her that each tim 
he saw her was like the first time. 

“The thing I don’t understand is th 
part about the mikvah,”’ he said in th 
taxi when he had stopped kissing het 
“Tf you had been converted by a Reforr 
rabbi, you would have skipped all that. 

“Tt was wonderful,” she said shy] 
“I wanted to do it the most difficul 
way. So it would last.” 

But the next afternoon, when the 
went together to the Sharai Tefilet 
Max Gross grew pale. 

“Why didn’t you tell me?” he de 
manded of Leslie. ‘‘If I had known tha 
the man in your case was Michael Kinc 
believe me when I say I never woul 
have converted you.” 





“When he starts asking you if you’re a brave little soldier, watch out!” 





“Bat you didn’t ask me,” she said. ‘‘T 
wasn’t trying to deceive you.” 

“Max,” Michael said. ‘I’m only doing 
what Moses did. She’s a Jew. You made 
her a Jew.” 

Rabbi Gross shook his head. “‘You are 
not Moses. You are a nahr, a fool. And 
I have helped you to make this mistake.” 

“T want you to marry us, Max,” 
Michael said quietly. ‘‘Both of us would 
like that very much.” 

But Rabbi Gross took a Bible from 
the table and opened it. Swaying, he 
began to read aloud, disregarding them 
as if he were alone in the shul. 

_ Michael’s mouth tightened as he lis- 
tened to the Hebrew words. ‘‘Let’s go,” 
he said to Leslie. 
When they were in the street, she 
looked at him. ‘“‘They can’t .. . take it 
back or anything, can they, Michael?” 
“You mean the conversion? No, of 
course not.’”’ He took her hand and 
pressed it. “Don’t let him make you 
| miserable, darling.” 
In the taxi going downtown she re- 
| tained her grasp on his fingers. ““Whom 
will you ask next? To perform the 
| wedding ceremony.” 
“One of my classmates at the Insti- 
tute, I suppose.”’ He thought for a mo- 
| ment. ‘‘Milt Greenfield has a congrega- 
tion in Bethpage.” 
He called that afternoon from a tele- 
phone booth in a Lexington Avenue 
| drugstore. Rabbi Greenfield was wary. 
“You’re sure it’s what you want, 
| Michael?” 
“Don’t be an ass.” 
“Well, then, I’m flattered you called 
| me, you son of a gun,” Greenfield said 
finally. 
That night, when Michael’s parents 
| were asleep, he sat in his old room and 
searched through the Modern Reader’s 
| Bible for the English translation of the 
| passage Max Gross had hurled at him 
| to drive him from the synagogue. He 
found it after a while. Proverbs 5:3. 
|... The lips of a Strange Woman drop 
honey, 

And her mouth is smoother than oil: 

But her latter end is bitter as 
wormwood, 

Sharp as a two-edged sword. 

Her feet go down to death ; 

Her steps take hold on Sheol; 

So that she findeth not the level path 
of life: 

Her ways are unstable and she 
knoweth it not. 






At breakfast he watched his mother 
uneasily. Leslie had telephoned her fa- 
ther, and then had wept for a long time. 
When Michael had suggested that they 
visit the Reverend John Rawlins and 
|talk things over, she had shaken her 
'head. He did not want to tell his own 
parents immediately, knowing that there 
would be a scene. 

As he was starting his second cup of 
coffee the telephone rang. It was Rabbi 
Sher. 

“How did you know I was in New 
York?”’ Michael asked after the pleas- 
antries had been exchanged. 

“T happened to be talking to Milt 
Greenfield,” Rabbi Sher said. 

Good old Milt, Michael thought. 

“Can you drop by the Union office 
for a chat?”’ Rabbi Sher asked. 

“Tl be there this afternoon,” he said. 


“T am certain that you’ve wrestled 
with this thing from every aspect,” 
Rabbi Sher said with great gentleness. 
“I just want to be sure that you realize 


the probable consequences of such a 
marriage.” 

“T am marrying a Jewess.”’ 

“You are ruining what would cer- 
tainly be a brilliant pastoral career. So 
long as you realize that, your decision 
is valid, if perhaps . . . unwise. I merely 
want to make sure that you have not 
overlooked the consequences in a state 
of ——” He struggled for the words. 

“Unthinking passion.” 

Rabbi Sher nodded. “Something like 
that.” 

“All our lives we insist, in the face of 
vicious filth spread in every society in 
the world, that Jews are as good as the 
next group, that as individuals all of us 
are equal in the eyes of God. In answer 
to the fairy tale about the Protocols of 
the Wise Men of Zion we carefully ex- 
plain to our kids that we’re Chosen only 
to carry the great burden of the Cove- 
nant between God and man. But, deep 
down, fear has made us the most preju- 
diced people on the face of the earth. 
Why is that, Rabbi?” 

Rabbi Sher walked to the window and 
gazed down at the snarled traffic on 
Fifth Avenue. Taxicabs. Too many 
taxicabs, except when you need one, he 
thought. ‘How do you think we’ve 
survived for more than five thousand 
years?” 

“The girl I’m going to marry is a Jew. 
Is Judaism a blood line? Or an ethic and 
a theology and a way of life?” 

Rabbi Sher closed his eyes. ‘Michael, 
no debates, if you please.’”’ He turned 
away from the window. “‘You’ve made 
up your mind?” 

Michael nodded. 

“Then good luck to you.”’ He held out 
his hand, and Michael shook it. 

“One more thing, Rabbi,’ Michael 
said. ““You’d better find somebody else 
for the Ozarks.” 

Sher nodded. “With a new wife you 
won’t want to be traveling every day.” 
He made a pyramid of his fingers. “It 
raises the question of future employ- 
ment. It might be interesting for you to 
try something academic. A Hillel chap- 
lainey, or a job with one of the cultural 
foundations.’”’ He paused. ““The campus 
mind is less apt to be a narrow one.” 

“T want a congregation.’”’ Michael met 
his gaze steadily. 

Rabbi Sher sighed. ““Temple boards 
are made up of parents. They are almost 
certain to see your marriage as a bad 
example for their children.” 

“T want a congregation.” 

The older rabbi shrugged. “‘I’ll do 
whatever I can to help you, Michael. 
Drop in with your wife. I’d like to meet 
her.’”’ They shook hands once more. 

When Michael had gone, Rabbi Sher 
pressed the buzzer on his desk. 

“Lillian,” he told his secretary, ‘‘Rabbi 
Kind is going off the Ozarks circuit.” 

“You want me to put that card in the 
Positions Open file?’”’ she asked. She was 
fading and middle-aged, and he never 
stopped feeling sorry for her. 

“Please,” he said. He walked to the 
window and leaned on the sill, looking 
down. The traffic on Fifth Avenue 
was a battlefield, with the horns sound- 
ing like the shrieks of wounded. 


Dave Schoenfeld, leader of the small 
Jewish community in Cypress, Georgia, 
had exchanged correspondence with a 
man named Sher, and when he got to 
New York he called the Union of Amer- 
ican Hebrew Congregations and invited 
the rabbi to lunch. Only after he said 
good-bye did it occur to him that the 


clergyman might be restricted to kosher 
food. 

At the restaurant he ordered crépes 
stuffed with lobster. The rabbi ordered 
chicken sauté échalote, and Dave grinned 
and told him that he had worried about 
not selecting a Jewish restaurant. “I 
eat everything but shellfish,” Sher said. 

“Ts there a rule?” 

“No, no. Just the way I was raised. 
Every Reform rabbi makes up his own 
mind.” 

During the meal they spoke of the 
new temple. “What will it cost us to hire 
a rabbi?” Schoenfeld asked. 

Rabbi Sher smiled. He spoke a name 
familiar to two thirds of the Jews in the 
United States. ‘For him, fifty thousand 
dollars a year. Perhaps more. For a 
young fellow just out of rabbinical 
school, seven thousand.” 

“We can forget about the great man. 
Can you recommend one or two others?” 

The rabbi carefully broke his crusty 
roll. “I know somebody who is very 
good. He served briefly as an assistant 
in a large congregation in Florida and 
then he had his own circuit congregation 
in Arkansas. He’s young and energetic 
and personable and extremely bright.” 

“Where is he now?” 

“Here in New York. He is teaching 
Hebrew to children.” 

Schoenfeld shot him a keen look. 
“Full time?” 

Yes 
a Wihyaee 

“He’s had some difficulty in finding a 
congregation. Several months ago he 
married a young woman who is a convert 
from Christianity.” 

“T don’t think the marriage would 
bother us any,” Schoenfeld mused. ‘“‘We 
live very closely with our Christian 
neighbors. And as long as the man is in 
a tight spot... What is his name?” 

“Rabbi Michael Kind.” 


ney bought a two-year-old car from 
a dealer in the Bronx. There was a last, 
uncomfortable dinner with his parents, 
an evening which dragged with the 
weight of things past said and unsaid. 
(“You damn fool,” his father had cried 
when he had broken the news, ‘‘you 
don’t marry them!’’) 

Next morning they drove to Hartford. 

Inside the Hastings Congregational 
Church they sat in a hallway on an old 
walnut bench until the Reverend Mr. 
Rawlins came out of his office. 

Michael and Leslie stood up. She in- 
troduced them. 

“Will you have tea?” 

Her father ushered them into his 
study, and they had tea and cookies 
served by a poker-faced middle-aged 
woman. They exchanged uncomfortable 
small talk. 

The minister wore rimless glasses; be- 
hind them his pale blue eyes observed 
Michael. 

“Do you think you will like the 
South?” 

“T’ve spent several years in Florida 
and Arkansas,” Michael said. “I think 
that people are people, everywhere.” 

““As one grows older one begins to 
note significant differences.” 

They were silent. ‘‘Well,’”’ Leslie said, 
“we must be going.’ She kissed the 
smooth white cheek. ‘‘Take care of your- 
self, Father.” 

“The Lord will take care of me,’ he 
said, showing them to the door. 

“He will take care of us, too,’” Michael 
said. But his father-in-law appeared not 
to have been listening. a 





owlen 


in new 


all-plastic 


containers 


decorator colors 


pink + aqua « orchid 







More active ingredients 
than other toilet bowl 
cleaners. No need for 
bleaches or harsh 
scouring cleansers. 
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| Alabama Birmingham WATV, Dothan WOOF, 
Gadsden WAAX, Mobile WKRG, Montgomery 
WCOV, Selma WGWC, Tuscaloosa WJRD, Tus- 
cumbia WVNA Arizona Phoenix KOOL, Tucson 
KOLD Arkansas E! Dorado KELD, Fort Smith 
KFPW, Hot Springs KZNG, California Bakers- 
field KBIS, Chico KHSL;, Eureka KINS, 
Fresno KFRE, Los Angeles KNX, Modesto 
KBEE, Palm Springs KCMJ, Redding 
| KVCV, Sacramento KFBK, San Diego KFMB, 
san Francisco KCBS Colorado Colorado 
| Springs KVOR, Denver KLZ, Grand Junction 
| KREX Connecticut Hartford-Manchester WINF, 
Waterbury WBRY Florida Delray Beach WDBF, 
Fort Myers WINK, Fort Pierce WARN, Gaines- 
ville WGGG, Jacksonville WIVY, Key West 
WKWF, Lake City WDSR, Miami Beach WKAT, 
Orlando WDOBO, Pensacola WMEL, St. Augus- 
tine WFOY, Sarasota WSPB, Tallahassee WTNT 
Tampa-St. Petersburg WINQ Georgia Albany 
WGPC, Athens WGAU, Atlanta WAKE, Augusta 
WGAC, Brunswick WMOG, Columbus WRBL, 
Gainesville WGGA, Macon WMAZ, Rome WLAQ 
Savannah WTOC, Thomasville WPAX, Way- 
cross WAYX Idaho Boise KBOI, Idaho Falls 
KID, Lewiston KRLC Illinois Champaign 
WDWS, Chicago WBBM, Danville WDAN, De- 
catur WSOY, Peoria WMBD, Quincy WTAD, 
Rock Island WHBF, Springfield WTAX Indiana 
Anderson WHBU, Fort Wayne WANE, Indian- 
apolis WFBM, Kokomo WIOU, Madison 
WORX, Marion WMRI, Muncie WLBC, South 
Bend WSBT, Terre Haute WTHI, Vincennes 
WAOV lowa Cedar Rapids WMT, Des Moines 
KRNT, Mason City KGLO, Ottumwa KBIZ 
Kansas Colby KXXX, Pittsburg KSEK, Topeka 
WIBW, Wichita KFH Kentucky Ashland WCMI, 
Henderson WSON, Hopkinsville WHOP, Lex- 
ington WVLK, Louisville WINN, Owensboro 
WOMI, Paducah WPAD, Paintsville WSIP 
Louisiana Alexandria KALB, Monroe KNOE, 
New Orleans WWL Maine Augusta WFAU, 
Lewiston WCOU, Portland WLOB, Rumford 
WRUM, Waterville-Skowhegan WGHM Mary- 
land Baltimore WCBM, Cumberland WCUM, 
Frederick WFMD, Hagerstown WARK Massa- 
chusetts Boston WEEI, Fitchburg WFGM, 
Greenfield WHAI, Pittsfield WBRK, Spring 
field WACE, Worcester WNEB Michigan De 
troit WJR, Escanaba WOBC, Grand Rapids 
WJEF, Kalamazoo WKZO, Saginaw WSGW 
Minnesota Breckenridge KBMW, Duluth KDAL, 
Minneapolis-St, Paul WCCO Mississippi Merid- 
ian WCOC Missouri Joplin KODE, Kansas City 
KCMO, St. Louis KMOX, Springfield KTTS 
Montana Butte KBOW, Great Falls KFBB, Mis 
soulaKGVO Nebraska Omaha WOW, Scottsbluff 
KOLT Nevada Las Vegas KLUC, Reno KCBN New 
Hampshire Concord WKXL, Keene WKNE 
Laconia WLNH New Jersey Atlantic City WFPG 
New Mexico Albuquerque KGGM, Santa Fe 
KVSF New York Albany WROW, Binghamton 
WNBF, Buffalo WBEN, Elmira WELM, Glovers 
ville WENT, Ithaca WHCU, New York WCBS, 
Plattsburgh WEAV, Rochester WHEC, Syracuse 
WHEN, Utica WIBX, Watertown WWNY North 
Carolina Asheville WWNC, Charlotte WBT, 
Durham WONG, Fayetteville WFAI, Greensboro 
WBIG, Greenville WNCT, Rocky Mount WFMA, 
Wilmington WGNI North Dakota Bismarck 
KBMR, Dickinson KDIX, Fargo KVOX, Grand 
Forks KILO, Jamestown KE YJ, Valley City 
KOVC Ohio Akron WSLR, Cincinnati WZIP, 
Cleveland WDOK, Columbus WBNS, Dayton 
WHIO, Portsmouth WPAY, Youngstown WKBN 
Oklahoma Oklahoma City-Norman WNAD, Tul 
sa KOME Oregon Klamath Falls KFLW, Med- 
ford KYJC, Portland KOIN, Roseburg KRNR 
Pennsylvania Allentown WHOL, Altoona WVAM, 
DuBois WCED, Erie WGO, Harrisburg WHP, 
Indiana WDAD, Johnstown WARD, Philadelphia 
WCAU, Pittsburgh-McKeesport WEDO, Read- 
ing WHUM, Scranton WGBI, State College 
WRSC, Sunbury WKOK, Uniontown WMBS, 
Williamsport WWPA Rhode Island Providence 
WEAN South Carolina Anderson WAIM, Charles- 
ton WCSC, Greenville WMRB, Spartanburg 
WSPA, Sumter WFIG South Dakota Rapid City 
KOTA, Yankton WNAX Tennessee Chattanooga 
WDOD, Cookeville WHUB, Johnson City 
WJCW, Knoxville WROL, Memphis WREC, 
Nashville WLAC Texas Austin KTBC, Corpus 
Christi KSIX, Dallas KRLD, El Paso KIZZ, 
Harlingen KGBT, Houston KTRH, Lubbock 
KFYO, San Antonio KMAC, Texarkana KOSY, 
Wichita Falls KWFT Utah Cedar City KSUB, 
Salt Lake City KSL Vermont Barre WSNO, 
Brattleboro WKVT, Newport WIKE, St. Johns- 
bury WTWN Virginia Norfolk WTAR, Rich- 
mond WRNL, Roanoke WDBJ, Staunton WAFC 
Washington Seattle KIRO, Spokane KGA, 
Sunnyside KREW, Walla Walla KUJ, We- 
natchee KUEN Washington, D. C. WTOP West 
Virginia Beckley WJLS, Charleston WCHS, 
Fairmont WMMN, Parkersburg WPAR, 
Princeton WLOH Wisconsin Green Bay 
WBAY, Madison WKOW, Milwaukee WEMP 
Wyoming Casper KATI, Lander KOVE. 
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Five new 


reasons to 


fune to 
your CBS 
Radio 
Station 


Saturday 
and 


Sunday 











































(And stay there 


Five new programs starrit 
Arthur Godfrey every 
weekend! Pure Godfrey. 
Sure entertainment. 
Stories he’s never told befc 
about people and places 
that interest him. Wit and 
warmth—and that rare ser 
of personal communicatio1 
him to you. Arthur’s excit 
about this new weekend 
series. You will be too. 
What else happens on 
CBS Radio every Saturda: 
and Sunday? Plenty. 
News from expert newsme 
like Allan Jackson and Ro 
Trout. Latest scores and 
scuttlebutt by sportscaste1 
Jack Drees and Phil Rizzu 
And Weekend Dimension,‘ 
hosted by Bob Dixon, keep 
you constantly intrigued 
with lively conversation 
pieces. Like Godfrey’s five 
new shows, Garry Moore, 
and other top personalities 
in pickups from around th 
country and world. 

It’s the time of year 

for Weekend fun. Godfrey 
and company will make it 
more so! Wherever 

you are, tune to your CBS 
Radio Station listed oppos 
and be our weekend guest. 
Or stay all week if you lik 
We think you will. 
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When you dream in color 





what color hair do you dream of?” Dreams come truer 1 











so natural only her hairdresser knows for sure! 


Hair color 
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The longest lashes alive | 
Yours with Long-Lash by 


Helena Rubinstein 
\waterproot, too) 


Ever see a girl's eye make-up running down her face? 

Then you know why Helena Rubinstein invented new non-run eye make-up. 
Stroke on swimproof “Long-Lash” and suddenly your lashes look 
sweepy, silky, the longest lashes alive. The secret? 
“Long-Lash" is the first waterproof mascara and lash builder 
in one. It adds length and thickness—colors, curls in a single stroke. 
Comes in a wonderful wave of colors. 





And new “Fashion Brow"’ is waterproof too! It simply brushes 
eyebrows on—blends so naturally, no one knows where eyebrows end 
——\ and'Fashion Brow” begins. (What a way to sea—and to be seen!) 

- 


\ ——— Helena Rubinstein, Fifth Avenue, New York 


© 1965, Helena Rubinstein, Inc. 
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we invite you 
to accept 


“The Cat in the Hat” 
. BEGINNER BOOK DICTIONARY 


_ Fourisn’t too early for BEGINNER BOOKS. They’re perfect for reading 
_ aloud to pre-schoolers who become even more eager to start reading on 
“their own. At five, six and seven, these wonderful books help children 
actually make the exciting discovery of “I can read it myself!” Eight isn’t 
too late. That’s when reading problems can arise and create other tensions 
about school. BEGINNER BOOKS are so easy to read, they restore the 
relaxed attitude and confidence that are so important to progress. 





“The Cat in the Hat’ 
BEGINNER BOOK 
DICTIONARY 

by the Cat himself and 
P. D. Eastman 


Here is the book that can 
help a beginner’s vocabulary 
grow and grow! Nancy Lar- 
rick, author of ‘‘A Parent’s 
Guide to Children’s Read- 
ing’’ hails it as: ‘‘A fresh 
new kind of picture diction- 
ary combining the inimitable 
‘Cat in the Hat’ humor with 
the bold color and wacky 
drawings of P. D. Eastman. 
Children will love it! And 
there is no better way to be- 
gin reading than that.’’ Jos- 
ette Frank, Director for 
Children’s Books and Mass 
Media, Child Study Associa- 
tion of America, says: ‘‘Par- 
ents and children will laugh 
together at the jolly pictures 
of words-in-action in this 
entertaining book.’’ 

































sent to your child free! 


IR. SEUSS’ famous “Cat in the Hat” 
become an author. With author- 
P. D. Eastman, he has created a 
ating beginning readers’ Diction- 
filled with over 1,000 full-color illus- 
ons. Each one is an unforgettably 
y “in action” picture that shows the 
hing of a word every beginner must 


Hilarious creatures like Aaron the Al- 
pator caper from page to page, leading 
four child on from A through Z. He'll 
we a glorious time laughing at their 
es, as he learns more and more of 
Dictionary’s 1,350 basic words. They 
the same simple words he’ll meet 
in in BEGINNER BOOK stories. 
BOKS of adventure, humor, knowledge— 
W Words he knows or can quickly learn 


EGINNER BOOKS are written in 
ords your child has already learned, 
can quickly pick up. All are created 
Y gifted writers and artists who know 
te a child’s heart is. The stories tell 
such wonders as dogs who can ski, 


MISS 


‘‘Beginner Books are the most exciting things I have 
found in my 45 years of teaching 
Books multiply and multiply!” 
: , SS DITH BARDO 

trations with * © 1960 by Dr. Seuss Elementary School Teacher, Bristol, Indiana 


To appreciate the value of BEGINNER BOOKS, enroll your child for 
- a trial period in the BEGINNING READERS’ PROGRAM. Start now, 
and “The Cat in the Hat” BEGINNER BOOK DICTIONARY will be 


This exciting new ‘‘storybook"' dictionary can help your child 
increase his reading vocabulary, up to 1,350 words! 


a polka-dot animal who wants to get 
into a zoo, and a bird who thinks an air- 
plane is his mother. No wonder TV and 
comic books soon step aside! 

BEGINNER BOOKS are durably de- 
signed to live with a small child. Printed 
in at least three bright colors and large 
readable type, they’re just long enough 
for a child’s attention span. As a mem- 
ber of THE BEGINNING READERS’ 
PROGRAM, your child will receive a 
BEGINNER BOOK every month and 
you will be billed only $1.49 plus a small 
mailing charge, instead of the publisher’s 
catalog price of $1.95. After four month- 
ly selections, you may cancel any time. 

Prove the benefits of this unique pro- 
gram by accepting our offer. You'll re- 
ceive the DICTIONARY free. (It’s 
worth $2.95 at the publisher’s catalog 
price.) You will also receive, as your 
child’s first regular selection, the de- 
lightful DR. SEUSS best-seller, ONE 
FISH TWO FISH RED FISH BLUE 
FISH (a $1.95 value) for only $1.49 plus 
small mailing charge. 


Ten days’ trial must convince you the 
program will stimulate your child’s ap- 
petite for reading, or you may return 
the two introductory books and owe 
nothing. Fill out and mail the coupon 
today, to: 


THE BEGINNING READERS’ PROGRAM 


A Division of Grolier Enterprises Inc. 
Dept.Z5, 845 Third Ave., New York, N.Y. 10022 


READ WHAT EDUCATORS SAY ABOUT BEGINNER BOOKS 


‘The books by Dr. Seuss have demonstrated their 
May the Beginner value in leading children to enjoy reading and to find 
satisfaction in the sounds of words.”’ 


DR. PAUL WITTY 


Professor of Education, Northwestern Univ. 


sews a muon were want yryeng | 17. 







Begin your child’s 
membership with 


ONE FISH TWO FISH 
RED FISH BLUE FISH 


by Dr. Seuss 


Ever hear a Ying sing? Or 
box with a Gox? Or watch a 
Nook cook? These are only 
a few of the wonderfully 
wacky creatures and situa- 
tions in this lovable, laugh- 
able, readable Dr, Seuss 
book. 










red fish 








THE BEGINNING READERS’ PROGRAM, Dept. Z5 
A Division of Grolier Enterprises Inc. 
845 Third Avenue, New York, N. Y. 10022 


Please enroll my child in the BEGINNING READERS’ 
PROGRAM and send him at once, FREE, ‘‘The Cat in the 
Hat’? BEGINNER BOOK DICTIONARY. As the first club 
selection you will include ‘ONE FISH TWO FISH RED 
FISH BLUE FISH,”’ for which you will bill me only $1.49 
plus a small mailing charge. If not delighted, I may return 
these books within 10 days and owe nothing. Otherwise, each 
month thereafter, you will send my child another BEGIN- 
NER BOOK for which I will pay only $1.49 plus a small 
mailing charge (instead of the publisher’s catalog price of 
$1.95). I may cancel this enrollment any time after purchas- 
ing four monthly selections. 




























Child’s Name Please Print Age 









Address 





City Zip Code if Known 








Parent’s Signature 


Canadian residents please send this coupon to Beginning Readers’ Programme, 
a Diy. of The Grolier Society Ltd., 16 Oveflea Blyd., Toronto 17, Ontario. 












new! 


the first 
Summer 
deodorant 


jrom 
Helena Rubinstein 





AT a? 


Super 
Biodorant 


Proved effective in 105° heat! 


More than an anti-perspirant...more than an 
ordinary deodorant! 

Inthe sizzling heat of summer, no ordinary 
deodorant can give you this much assurance. 
That's why Helena Rubinstein’s laboratories 
developed Super Biodorant™ with stepped- 
up protection that proved effective at tem- 
peratures as high as 105°. Super Biodorant 
checks excessive perspiration, keeps under- 
arms cool and dry, stops odor for 24 hours 
—no matter how great the tension or how 
high the humidity. So try it—and be sure of 
yourself—even when it feels like 105° in the 
shade! 


At leading department 
and drug stores. In Dab- 
o-Matic Applicator. 2.00 
plus tax. 





Helena Rubinsteir 
Fifth Avenue - New York 
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Put yourself in the 
center of important 
events. Learn at 

home to become a 


Sy CTT a 


(MACHINE SHORTHAND) 
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Conferences 
and conventions 






asy to learn even if you've 
ever taken shorthand before! 





Executive 
secretary 





{TEP up from routine office work into a glamour job 
) where the pay is far above the average. Sit beside 
p corporation executives at board meetings and big 
nferences. Even cover conventions and dramatic 


urtroom trials! Send for free i/lustrated booklet 
With Stenotype, the world’s fastest shorthand, you 


n qualify for one of today’s top-level secretarial posi- LA SALLE EXTENSION UNIVERSITY 
ae eS ae pee ee ae el A Gorrespondence Institution 
ighest speed and accuracy in thousands of execu- : sti 
; 417 S.D .44- ; 
ve offices and important places everywhere. Your Soe eterna e001 Chicago, Illinois GOgpe 
enotype machine uses only 22 symbols... types an ne at 
; ; re aie ; : SAN DINOsM A edzm =Please mail me, without obligation, your free booklet on opportunities 
tire word at one stroke .. . “takes” in plain English Ba in Stenotype — the modern machine shorthand. 


el 


ters ... provides clean, easy-to-transcribe records 
Y permanent future reference. 


Even if you’ve eitroubioavith ordinary shorthand, IN ANALG eden eeteliotn cc cies erebatote’ viel eles opel ec cislejalain'e\eatele) s\elalelg fans) «tells 

u can quickly become proficient in Stenotype. Notes INCHES, «cB pe Be i = hed a le Da to, CIN ee rm 
’e So much easier to take and read. You learn at home, 

your spare time. The cost is remarkably low, and Rea ee Oe tere a cus ue ReetenS Zonal perce. 
€ machine itself is included with your course. Take 
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ail coupon for free Stenotype booklet. LaSalle, 417 
uth Dearborn, Chicago, Illinois 60605. 
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Come close...touch the luxury of Canno 





Montmartre, allover-flowered fitted sheet, top sheet with flowered border, in colors soft 





The Vanity Rose sheet (below), graceful and serene with 
its formal, flowery ovals. The fitted sheet is printed all over; 
the printed top sheet has a solid border. In four colors. 





Jelightful fashion to spice your life...the gay Carnations 
owel, the design overprinted on a subtle woven jacquard 
ack ground. Ensembles in three colors. 


The Vanity Rose woven jacquard towel (below) to coordi- 
nate with your sheets... soft, sumptuous, a fashion classic 
overnight. In four colors carved with purest white. 








oordinating Carnations sheet (above). Allover-printed fitted 
heet. Top sheet allover lace-printed with deep flowered 
order. In three colors. The Counterpoint towel (below) 
everses to two tones of one color. Magnificent Royal Family 
blid towels coordinate with towel and sheet fashions. 


**) All Cannon towels are permanently Pucker-Free™ “7”. Cannon 
Corban percale sheets come in both flat and Flex-O-Matic® fitted 
styles. The exclusive Flex-O-Matic feature means that both ends stretch 
all the way and all four corners too. All-cotton. At fine department 
stores. Cannon Mills, Inc., N. Y. 10020 


CANNON. 9 Acyal Samuly of Home Sistine 




















NEW FROM REVLON 


penetrating nail-hardener 


toughens 
up weak 
nails! 


A new penetrating nail- 
hardener now builds ‘inner 
strength’ into,even the weak- 
est fingernails. (Nails that 
are soft, brittle, chipped, peel- 
ing, split, fragile—all have 





new hope. ) 


This remarkable fluid 
(New ‘Super-Nail’ by Revlon) 
is a radical improvement 
over familiar basecoats and 
ordinary topeoats. Instead of 
simply ‘sitting’ on the surface, 
‘Super-Nail’ penetrates the 
nail tip; goes to work fast to 
make nails tougher. 


With regular use, ‘Super- 
Nail’ will help your nails 
grow stronger—and conse- 
quently longer! You apply it 
only on the nail tips. It comes 
withits own applicator brush 
(just like nail enamel) and 
clever little ‘protective 
guards’ which insure perfect 
accuracy! (There’s no mess, 
no miss, no waste. And one 

should last for months.) 


ve it to yourself! For 


t] cer, lovelier ‘lady-of- 
lei: \zernails you’ve al- 
Way red for, nothing can 


touch new ‘Super-Nail’! 
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Our Readers Write Us 


Laconians and Grace Metalious 


Dear Editors: The members of 
the Laconia Woman’s Club 
wish to protest the belittling 
remarks about Laconia, N.H.., 
in the article THE TRAGEDY OF 
GRACE METALIOUS AND PEy- 
TON PLACE, by Merle Miller in 
the June issue of Ladies’ Home 
Journal. 

We are proud of our town 
on beautiful Lake Winnipe- 
saukee, proud of our schools 
and libraries, our churches and 
our lovely homes. 

Contrary to Mr. Miller’s ob- 
servation, we feel that our 
street department does an ex- 
cellent job of giving our streets 
a well-scrubbed look. 

The “‘large pink structure,” 
our Gale Memorial Library, is 
constructed of beautiful pink 
granite. 

It is our opinion that the 
librarian gave an excellent an- 
swer to Mr. Miller when he 
inquired why there was only 
one Grace Metalious book in 
the library —one seems to more 
than meet the needs of the 
townspeople. 


THELMA M. BRYANT 
Corresponding Secretary 
Laconia Woman's Club 
Laconia, N.H. 


Dear Editors : Re THE TRAGEDY 
OF GRACE METALIOUS AND 
PEYTON PLACE in your June 
issue—bravo! How perceptive 
of Merle Miller! I hope his 
article makes Laconians sit up 
and take notice that what this 
city really needs is a good face- 


lifting. ANONYMOUS 


Laconia, N.H. 


Dear Editors: As one of a grow- 
ing number of men who are 
getting to know the Ladies’ 
Home Journal better, I wish 
to tell you how impressed I 
was by two articles in your 
June issue. 

Merle Miller’s article about 
Grace Metalious and Peyton 
Place was a lean and thought- 
ful story about a talent and a 
life that could have borne fruit 
but instead yielded only grief. 
Then there was the heart- 
warming story of Ava in CAN 
THIS MARRIAGE BE SAVED? 
How bravely she ran her ob- 
stacle course! This is solid, 


Change your address in advance 
and get this FREE Moving Guide 


MOVING? 


sensitive, and sensible writing. 
What lessons these stories 


teach.  PRanK BOSAKOWSKI 
Trenton, N.J. 


Teen Marriages 


Dear Editors: The long wait 
has ended. At last an article 
has been written on a teen-age 
marriage that seems to be 
working out (THE TEEN-AGE 
MARRIAGE: LOVE FINDS A 
Way, in the June issue). 

I am a 21-year-old wife and 
mother of three wonderful 
little boys. My husband and 
I were teen-agers when we 
married. For a while after our 
marriage I was very concerned 
about all the articles on ‘“‘Why 
Teen-Age Marriages Fail.’’ I 
began to wonder if I had a 
right to be so happy. Now, at 
last, I see that there are other 
happy teen-age married cou- 
ples. Many thanks for giving 
the subject a place in your 
magazine. 

Mrs. PETER J. CAROLINE 
St. Petersburg, Fla. 


Joan of Arc 


Dear Editors: The June issue 
of the Ladies’ Home Journal 
carried a feature on Paris wed- 
ding gowns. One of the models, 
a young French girl named 
Chantel de Billy, was described 
as being a descendant of Joan 
of Are. I’d assumed the Maid 
of Orleans was never married 
nor the mother of any children. 

I’ve talked to other people 
about this, and we’re inter- 
ested to know what the story 


_ Doris ROMANO 
Norwalk, Conn. 


e@ The letter above is typical of 
dozens we received about Mlle. 
de Billy. The dictionary defines 
“descendant” as “one descended 
from another or from a common 
stock.”’ Mlle. de Billy and Joan 
of Are (one of five children) 
descended from the same 
family.—ED. 


Forget the Point 


Dear Editors : Inthe MEDICINE 
Topay section of the June is- 
sue of the Journal, I read that 
a shoe salesman assured the 


Mail to: 

LADIES’ HOME JOURNAL 
INDEPENDENCE SQUARE 
DEPT. NHJ 
PHILADELPHIA, PA. 19105 


Please send me 


Please send us the address label from 
this issue before you move and we will 
send you—FREE—a copy of NEW HOME 
JOURNAL, the 64-page illustrated guide 
that will help you save time, trouble 
and money when you move. 


a FREE copy of 
New Home Journal 


NAME (print). 
My New Address 


Civ Sate ee 7 in Cane 


Date Moving 





medical coauthor that every- 
one wants shoes with pointed 
toes. A salesman assured me 
of the same thing just last 
week—so I had my six-year- 
old round toed shoes resoled 
again. After talking to friends, 
relatives and even the cashier 
in the supermarket, I have 
yet to find a single person who 
really likes the pointed toes. 
I hope the Journal will try to 
do something about getting 
some sensible shoes on the 
market before we all join the 
barefooted beatniks. 


Mrs. E. H. SORENSEN 
Los Angeles, Calif. 


e Don't despair. Our Fashion 
Editor says there’s a definite 
trend away from shoes with very 
pointed toes. In fact, very soon, 
you should be able to purchase 
attractive shoes with oval and 
even round toes.—ED. 


Kinsey Report 


Dear Editors: Re THE 1965 
KINSEY REPORT (PART II) in 
the June issue. I can no longer 
refrain from speaking out. I 
am tired of reading such re- 
ports. Such reading matter 
leaves confused thinking in its 
wake if one is not solidly 
grounded in what is right and 
what is wrong. I, for one, ob- 
ject to all such articles by 
supposed authorities who ap- 
parently want immorality to 
be the accepted thing. It seems 
to me the Bible has proved its 
value for many generations. 
Most emphatically I DO NOT 
think Kinsey reports should 
be given careful hearing! My 
recommendation is to put all 
of them in the nearest trash 


pas SARAH K. WAHAB 
Norfolk, Va. 


Dear Editors: THE 1965 KIN- 
SEY REpoRT (PART II) prompts 
me to write, suggesting that 
you offer reprints. It is a 
shame that such articles are 
printed once, in a magazine, 
and then lost forever. Certain 
articles on vital topics, such as 
this one, deserve longer lives, 
greater circulation, more dis- 


ites is: Sa R. GEIGER 
Milwaukee, Wisc. 
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Contributors & Editor: 


Journal Fashion Editor Trud 
Owett, people-watcher, advertisin 
executive’s wife and mother c 
two, has long wanted to do a stor 
on a group of “real people,”” whor 
she describes as talented and suc 
cessful, but not famous, conformis 
or bored. The result of this ot 
vious self-projection is IN HE 
OWN FASHION, a feature on page 
55-61 about eight families whor 
people-watchers might watch. A 
left, Trudy’s own batch of real pec 
ple—husband Bernard, childre 
Adam and Margot, and hersel 
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Idaho-born Peg Bracken lives with her 
914-year-old daughter, Johanna, in Bo- 
linas, Calif., where her house is a skip and 
a jump from the Pacific. ““What drove me 
to write First AID FOR THE FISH WIFE 
(page 52),”” she says, ‘“‘was sheer panic. 
People do a lot of fishing here, and chances 
are enormous that somebody will hand 
you a perch or a bass any day in the week. 
Outside of this continuing hazard, how- 
ever, Bolinas is a good place to write, and 
of all the things I like most to do—read- 
ing, writing and walking, preferably 
beach-walking—I suppose I like writing 4 

best. It’s always seemed to me that what the wise Englishman sai 
about sex applies to writing, too: Some things are better, some wors« 
but there’s nothing quite like it.’” Miss Bracken has produced thre 
best sellers, J Try to Behave Myself, I Hate to Cook Book and I Ha 


Aren’t You Too Young lo Housekeep Book, and writes a syndicated newspaper colum1 
To Feel So Tired? 


“ou notice it day in, day out...even the poor blood that ean make you very much 








Phyllis Mann Wright, M.D., the at 
thor—in collaboration with  scienc 
writer Victor Cohn—of our MEDICIN 
TODAY column (page 48), describes he 
career as “‘a mosaic of miscellaneous bit 
and pieces,”’ which is probably the ur 
derstatement of the year. Currently 
director of the Cystic Fibrosis and Ma 
ion Davies Children’s Clinics a 
U.C.L.A., as well as a consultant fc 
California’s Bureau of Maternal an 
Child Health, Dr. Wright has served < 
a research pediatrician on the Nagasal 
; Atomic Bomb Commission, an assistar 
professor of pediatrics at U.C.L.A., technical director for the D 
Kildare TV series, and even as a track doctor at Hollywood Par] 


simplest chores seem to be just too less than the woman, wife and mother 
much for you. You get up tired and you — you could be? 


go to bed tired. And your mirror tells 
Erase That Tired Look From Your Face 


you that you look as tired as you feel. ; ee. S 
And Get Rid Of That Tired Feeling 


Secause fatigue shows up fast on your 


faee, and those lines of tiredness make Don’t let the periodic drain of precious 








you look older than you are—older than — blood-iron rob you of a full measure of 
you should look. living, when it’s so easy to replace any 


iron that is lost. Put extra iron in your 





There Is Always A Reason Why 


: <a blood by taking Geritol regularly to make 
You Feel And Look Tired : 


up for your monthly losses. Remember, if 


Of course, there’s no single reason for you've been taking vitamins and still feel She holds degrees from Barnard College and Cornell, now lives 1 
that tired look and feeling. But if you’re — tired, vitamins alone can’t restore blood- Los Angeles with her husband, Dr. Stanley W. Wright, a professor « 
one of the 40 million women between the iron. But Geritol can. Just two Geritol pediatrics at U.C.L.A., and her two children, Carol, 7, and Brian, ¢ 
ages of 15 and 45 who have a period every — tablets, or two tablespoons of Geritol 
month, here is one of the most common _ liquid, contain twice the iron in a pound of “My wife Willa’s purse was stolen on a 
reasons why you can have that needless calves’ liver. In only one day Geritol iron bus in Madrid when the robber’s accom- 
tired feeling. Doctors have proved this — is in your bloodstream carrying strength plice distracted us by singing and danc- 
beyond doubt: As a woman, you may lose and energy to every part of your body. ing like a flamenco gypsy,” explains 
much more blood-iron every month than Check your doctor, and if iron-poor William Peéne du Bois. “This idea of dis- 
you replace through the foods you eat. blood is your problem, get the iron you tractions in robbery cases fascinated me, 

Thus, without being aware of it, you can need by taking Geritol. Feel stronger fast, and led to the Pork-Chop-in-Paper- 
lose energy-producing iron. It is this loss in 7 davs, or money back from Geritol. Panties-and-Pea Diversion, which led 
of precious blood-iron that can leave you further to The Alligator Case,” achildren’s 


detective story that will be published in 
book form in the fall. Mr. du Bois was 
born 49 years ago in Nutley, N.J., the son 
of Guy Péne du Bois, a well-known artist. © a 
He sold his first illustrations at 17, and has written or illustrate 
24 children’s books, among them the prize-winning Lion and Th 
Twenty-One Balloons. And in case you’re wondering what the Pork 


always looking and feeling tired. 


Medical Authorities Say: 
Women Need Twice As Much Iron 





Yes, even if you’re only 5 feet 2, you 
need twice as much iron every day in your 





> as vour -Toot } She ic ’ % 
og aca i eee Chop, etc., Diversion is, read THE ALLIGATOR CASE on page 6: 
: 2 5 : ‘ : ws Pale, Iron-Poor Blood Geritol Iron-Rich Blood 
foods, so you may develop the kind of iron When you're tired and Geritol, wit tts et If you’re going to the New York World’s Fair, don’t forget to stop b 
detieit that drains you of your energy and. “TRy aaucws pale rane ce Rangel ome ates the Ford Pavilion to see our kitchen (which was pictured in the Jul 
youth. Why risk having the kind of iron- poor blood like this. good, rich, red blood. 


issue), designed by the Journal staff with Howard Perry Rothbers 
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the Godless 
hate these books 








...and why the God-fearing find daily inspiration in them 


Great Books contain the great truths that are fatal to 
dictators, vital to religious men and women everywhere. 
In these volumes you can trace the origin and develop- 
ment of religious freedom, tolerance, the brotherhood of 
man, and other concepts by which you live. 


From the pages of Great Books, 74 
immortal authors speak to you. 
From them you can gain strength 
to live with the troubles of our times. 

As you read them your mind is 
stimulated, your spirits lifted, your 
life enriched. You see why these 
great thoughts are the deadliest 
enemies of tyrants. No one can com- 
bat these truths except by denying 
men the right to know them. 


What kinds of men 
wrote Great Books? 


Were they all Christians? No. Some 
of them—Homer, Aeschylus, Aris- 
totle and others—lived and died 
before Christ was born. 

Were they all religious writers? 
Augustine was, but not Shakespeare. 
Thomas Aquinas was, but not 


Thomas Jefferson. 

Yet these 74 immortals, whose 
numbers include poets, philosophers, 
dramatists, novelists, historians, 
scientists, political and economic 
thinkers, are all important to the 
church-going millions of Americans 
today. 

Their ideas—443 works, combined 
only in the 54 superbly bound vol- 
umes of Great Books—are the foun- 
dation of our free institutions. 


The amazing Syntopicon 


With Great Books you receive the 
two-volume Syntopicon, a unique 
idea index that enables you to trace 
every thought in Great Books and in 
the Bible, as easily as you look up 
words in your dictionary. 

For example, suppose you wish to 





compare Plato’s ideas on 
life after death with the 
teachings of the Bible. In 
the Syntopicon under 
“Immortality,” you find 
chapter-and-verse refer- 
ences to a// mentions of the 
subject in the Bible, p/us i 
exacurerctences to.each of 

the hundreds of ideas on immortality 
in Great Books. 


FREE OFFER .. 


Find out more about Great Books. 
Just mail in the attached post card 
for a peer illustrated 16-page 

, == booklet—free. Send 
for it today—no 
| postage required. 
Great Books, Dept. 
339-1, 425 No. Mich- 
igan Ave., Chicago, 
Illinois 60611. 





. act now! 
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[yrolean-inspired hearts- 








and-flowers appliqués 
are the special Sound 
of Music effects for 
Journal Original 26—three 
different kits containing 
everything you need 

to make the charming Swiss 
embroidered children’ 
fashions here. (See page 

70 for our special 

Sound of Music Patterns. 
One kit makes the 
head-hugging hat, another 
the weskit, and a third, 
the A-line jumper. All are 
easy-to-make, fun for back to 
school, delightful as 
Christmas presents, too. Each 
kit comes complete with 
red felt that’s stamped and 
ready for embroidery, 
red calico lining, 
felt appliqués and 


\broidery thread. 
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LADIES’ HOME JOURNAL, Dept. JNG, P. O. Box 84, New York, N. Y. 10046 


Please send me the following item(s), for which | enclose $___ 





These kits have been made exclusively for Ladies’ Home Journal by Paragon Needlecraft and will fit 





sizes 4 through 8. All necessary materials and easy-to-follow instructions are included. PLEASE PRINT NAME 
Peasant Cap Kit(s), JNG-26/A.............. winiuie 0d ete efuiuiorelo iis vialale sian We city's ielbsisie/siuin'e sie M's s/s a/ui 
Weskit Kit(s), JNG-26/B PRINT ADDRESS 
2S (‘Ss INDWLO/ Da ccnceceseveceeesecesesessseseessese 
Jumper and Headband) KINGS), JING=26/ Gass cece earache icie ie ctclels bre nigests ine siefuleletgierk area eidain's 


CITY STATE 





Color catalog of best-selling needlework and sewing kits 





ZIP CODE 


Ask any 


You'll learn that Instant Cold is the most important 
difference in refrigerators today. 


Philco Instant Cold keeps food fresh longer. Chills 
faster. Gives more cold in less running time. 
Shrugs off kitchen heat, no matter how often you 
open the door. 


Most refrigerators just don’t have the reserve 
power to keep proper food-preservation tempera- 
tures when the traffic gets heavy. That’s why 
Philco developed Instant Cold. 


In documented tests where refrigerator doors were 
Opened up to 72 times a day, Philco Refrigerators 
with Instant Cold maintained uniform food-protect- 
ing temperatures far better than six other leading 
makes. And they chilled foods faster than any other 
brand tested! 


Pp 


ILCO 








NO FROST, TOO. Of course there’s no defrosting 
ever in this new Philco — No Frost in the refrig- 
erator section and No Frost in the freezer. Your 
choice of colors at no extra cost. And the Model 
17RM58 shown gives you a giant 16.3 cubic feet 
of space in just 30 inches of cabinet width! 


™ NEW POWER SAVER. Saves electricity the 
=, others waste. Just push a button for peak 
performance with far greater economy. You 
save aS much as $15.76 a year* in electric 
: bills. It’s a Philco exclusive! 





Isn't this everything you could want in a new 
refrigerator? Of course it is. Ask any cream pie. 
Better yet, ask your Philco dealer. 

*Based on locale and national average electric rates. 


For the name of your nearest Philco dealer, call 
Western Union by number and ask for Operator 25. 


TELEVISION - STEREO PHONOGRAPHS 
RADIO - HOME LAUNDRY + RANGES 
REFRIGERATORS + AIR CONDITIONERS 


FAMOUS FOR QUALITY THE WORLD OVER.» 


A SUBSIDIARY OF Gord NetorCompany, 
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Now you can 
always be 
as active as you 

vant to be. 


Extra length tabs give you 
perfect fit...better protection. 
Fems are soft, soft, soft. 


Fems 


feminine napkins 





PLEASE 


USE YOUR ZIP 
CODE NUMBER 
The U. S. Post Office and Ladies’ Home 
Journal need your help. By ¢ g us your zip 
code number, you'll be assuring speedy de- 
livery of your magazines. 
The Curtis Publishing Company 
Independence Square 
Philadelphia, Pennsylvania 19105 
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Have You Heard? 


There’s a ‘““New Sound” in Moscow, too. 
Soviet rockers, sick of smuggled and foreign 
pop music, have finally got a Big Beat of their 
own. Up to now, the only way a Russian teen 
could keep up with the latest Western pop 
trends was to listen secretly to Voice of 
America broadcasts, and tape the music. Now 
Moscow Radio has launched a new channel 
called Mayak (Beacon), which plays all the 
latest Red pops, as well as the classics, on a 
24-hour-a-day basis. Current top of the Mos- 
cow hit parade is a thing called Spidermen; 
it’s a swinging ballad about high-altitude 
workers who sing, very much on the beam (or 
girder), about the pretty girls below. So far 
there aren’t any Red Beatles, or Soviet Su- 
premes, but comrades are currently flipping for 
(1) a bosomy blonde called Edita Piekhe, whose 
hit tune is Horosha (Good), (2) a brunette 
named Tamara, and (3) a big Mario Lanza-type 
named Muslim Magomayev. Their records 
are very big in all the satellite nations, as well 
as the U.S.S.R., and who knows—they may 
yet make the Ed Sullivan Show. Da, da, da! 


HAVE YOU SEEN... 


Harlow (1) or Harlow (2)? Pay your money 
and take your choice right now, between Carol 
(Lynley) or Carroll (Baker), both solid platinum 
and a wide sereen wide. The Lynley version 
was shot in the “instant” Electronovision pro- 
cess at a fraction of the cost of the Baker pro- 
duction. That one was filmed the multimillion- 
dollar way by the impresario’s impresario, 
Joseph E. Levine. P.S.: Carroll Baker, asked 
to comment on Carol Lynley’s Harlow, said 
sweetly: “Didn’t see it —I was working (in Har- 
low) the day it played.”’ Carol Lynley, asked to 
comment on Carroll Baker’s Harlow, said, 
equally sweetly: “I haven’t seen either one.” 





ras. 


Harlow, Baker style... and/or Lynley. 


HAVE YOU HEARD... 


Where there’s smoke, these days, there’s 
another new gimmick for helping people quit 
smoking. Latest is Los Angeles’s new Smokers 
Dial Service (call 345-6545), which offers a 
one-minute lecture on the evils of the habit, 
anytime you need moral support. 

The 24-hour service is sponsored by the 
Seventh-day Adventist Church, as an exten- 
sion of their now-famous Five-Day Plan to 
Stop Smoking. Dial-twisters get 10 different 


hard-hitting messages, all read on tape by a 
sincere gentleman who sounds as if he once 
smoked five packs a day. His voice is un- 
clouded by cough or hoarseness, and, to listen 
to him, you just know his eyes are clear and 
his fingers unstained by nicotine. 


HAVE YOU SEEN... 


Beatles, big screen and small? Second 
Beatles movie (first in color), starts rock’n’roll- 





Beatles are back—and everybody's got ’em. 


ing them in the aisles August 8. Called Help!, 
it’s something about a terrible goddess named 
Kaili, who has a bunch of evil high priests, and 
there’s a gang of Eastern thugs pursuing Ringo, 
two power-mad scientists and a channel swim- 
mer in the Austrian Alps and Scotland Yard in 
the Bahamas and—oh, you know. . . . Mean- 
while, for those who can’t get past the screaming 
Mimis at the box office, ABC-TV is whipping 
up a bunch of animated-cartoon Beatles (the real 
ones weren’t animated cartoons?) for a 
Saturday-morning series. They’Il be bullfighting 
in Mexico, girl-dodging in Japan, twanging 
through Georgia, banking in Switzerland.... 


HAVE YOU SEEN... 


The last possible word in pillows for the 
guest room? Lovingly cross-stitched in wool 
on hopsack by 
elderly ladies in 
the mountains 


= ee x x Sar 
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come message {@ Y ARENT you. 0% 
pillows for long- % 


staying house 
guests are being 
sold at a New 
York decora- 
tor’s (continued 
on page 23) 





By LOIS BENJAMIN 





You probably didn’t know Hoover now makes things 
that shine shoes, wash clothes, shampoo carpets, fry eggs, and even open cans. 
But you do know Hoover. 
We're the same company that makes the vacuum cleaners. 





Circus Caesar Salad 
starring the great 
Kraft Italian Dressing! 


In your salad bowl, toss 2 c. crou- 
tons with % c. Kraft Italian—the most 
tantalizing Italian of them all. Fill 
bowl with 2 qt. crisp greens, add 
% c. Kraft Italian and a raw egg. 
Sprinkle in % c. Kraft Grated Parme- 
san and toss until the greens are 
glistening with exciting flavor. 


Happy little clowns—full of 
velvety Kraft Mayonnaise 
and other good things 


For white clowns, soften 1 env. un- 
flavored gelatin in % c. cold water; 
dissolve over low heat. Gradually 
blend 1 c. Kraft Mayonnaise with 
8-oz. softened Philadelphia Brand 
Cream Cheese. Stir in cooled gela- 
tin, a 6%-oz. can flaked crabmeat, 





2 tbsp. chopped green peppe 
tbsp. each chopped onion anc 
miento. Mold in 6 well oiled p 
cups. Make red clowns of 

favorite tomato aspic. Use cl 
cocktail picks for heads, peas 
bits of ripe olives for buttons. 


Merry-Go-Round Salad 

has savory Miracle Whip 
molded in its top! 
Two-tiered dazzler, worth e 
minute you spend on it. Treats 1 
12—spectacularly—to that o 
and-only Miracle Whip taste ! Lo 
tier: Dissolve three 3-oz. pkgs. le 
gelatin in 2 c. boiling water; add 
c. cold water. Chill till slightly t 
Fold in 1 c. sliced celery; pour 
deep, round 1% qt. pan. Us 
cookie cutters, cut cheese ani 
from American slices; place in g 
tin. Unmold when firm. Top 





/often 2 env. unflavored gelatin in 
[c. cold water; dissolve over low 
eat. Stir into mixture of 1 c. Miracle 
Vhip Salad Dressing, 2 tbsp. lemon 
nice, 2 tsp. Kraft Cream Style Horse- 
idish. Fold in % c. heavy cream, 
vhipped. Chill in 3 c. mold till firm. 
Nmold, set atop lemon flavored 
sold. Pipe border of Miracle Whip 
‘ound edge. 


jlown O’ Fruits Platter 
nd your own Mix-Two 
raft Dressing blend 


feel a pineapple; cut down around 
ore, leaving it in place. Slice pine- 
ople crosswise, then in bite-size 
vedges. Add cherry ‘polka dots” on 
»othpicks, paper cup clown head. 
lurround with fresh fruits, and serve 
‘ith this delicious mix-up: equal 
arts of Roka brand Blue Cheese 
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‘Two 2-oven beauties 


with that “‘Built- 


in’ look... 


plus exclusive Frigidaire features! 





Flair Ranges! Give your kitchen dramatic “built-in” beauty without 
the muss and fuss of tearing out a wall. The incomparable Flair Electric 
Range installs in minutes on its own base cabinet (optional) or yours. 
Both oven doors glide up, open safely out-of-the-way of tall pots, your 
(+31, ] arms and shoulders. Cooking units slide away when not 
| J | in use, completely hidden from sight. Also available in 


30-inch, single-oven models, at your Frigidaire dealer’s 


_ 
L- |FRIGIDAIRE 


GOLDEN 
ANNIVERSARY 


————— 


























Flair Twin-30 Ranges! Revel in the luxury of two generous ovens 
space just 30 inches wide. (Pull N Clean bottom oven pulls out for 
cleaning.) Convenient eye-level controls read at a glance. Dial any 
setting you like; no push buttons limit your choice. With no but 
crowding the cooking units, you also have more work [—, 

space. Best news of all, Frigidaire Twin-30 Electric Ranges Uy 
are surprisingly low in cost. Products of General Motors. t 


FRIGIDAIRE 


GOLDEN 
ANNIVER 











_ 


HAVE YOU HEARD? continued 


shop, Dan Cooper, for a madly in- 
hospitable price—$35. Hostesses 
with the mostest say they are the 
“sleeper” item of the summer. 





HAVE YOU HEARD... 


The newest, wildest note in 
Wagnerian opera? Stan Kenton, 
the jazz classicist, has tackled Wag- 
ner with revolutionary instrumen- 
tation—using saxophones instead 
of violins—and jazzy opera buffs 
say he’s produced the most spec- 
tacular modern-classic combo 
they’ve ever heard. Once you hear 
the record (Kenton/W agner, Capi- 
tol, $6.98 stereo) you’re not likely 
to forget it. The music is haunting, 
multi-dimensional, and overwhelm- 
ing—yet it’s still totally and purely 
Waener. If the ‘‘team”’ clicks, Cap- 
itol and Kenton will try another 
new twist—next time, Kenton/ 
Verdi. 


HAVE YOU HEARD... 


Now that there’s practically no 
such thing as a surprise wedding 
gift—a bride simply “signs up” 
for silver, china, crystal and lin- 
ens—it was only a matter of time 


before fine art got into the act. A. 
thoughtful Chicago gallery, the 
Findlay, has just established the 
nation’s first bridal registry for 
paintings. They suggest that bride 
and groom come in together to se- 
lect the art they’d most like to hang 
in their first living room, and then 
“list” it in the same way the bride 
“lists’’ her other gift selections. 

The gallery admits that a work 
of art may be priced just the 
teeniest bit above most people’s 
wedding-gift budgets (prices on 
works available at Findlay’s range 
from $150 to $375,000), but they 
don’t see why a group of friends 
can’t just chip in to purchase a 
small Cézanne or two. Or, they 
suggest, Aunt Millie might want 
to order a gift certificate in any 
amount, to be applied toward the 
purchase price. 

P.S.: Impulsive newlyweds who 
sign up for a piece of voguish “‘pop”’ 
or “op” art, and later find out 
they’d really be happier with a 
nice bunch of Van Gogh sunflow- 
ers, need not worry. Findlay’s has 
a standing policy that any painting 
bought from them may be ex- 
changed, at full credit, anytime 
within five years. (And by that 
time you may want to “register” 
for an anniversary Rembrandt. ) 


Journal’s Journal 


AUGUST 1—Paddle your own canoe to Hawaii—state canoeing 
championships start there today. 


AUGUST 8-—Streisand plays Forest Hills. No, mot tennis—music 
festival. Same spot as the national championship matches, but 
what a lineup at the net—last month, Sinatra and Garland served 
up overhand smashes; after Barbra comes Johnny Mathis, on 
August 21. 


AUGUST 11—Follow The Nose to Santa Fe, N. Mex. High note of 
the Santa Fe Opera’s ninth season is American premiere of the 
Shostakovich work that bears that title. (Another first at Santa Fe 
this summer: Hans Werner Henze’s The Stag King, premiering 
August 4.) 


AUGUST 13-Strictly for fishnet bikini watchers—another inter- 
National beauty spectacular. In Long Beach, Calif., 47 national 
varieties of well-filled bathing suits compete for Miss International 
Beauty, Miss American Beauty, and a court of near-Misses. Lazy 
cheesecake fans can catch the highlights on NBC-TV. 





AUGUST 15—A Hard Day’s Night at New York’s Shea Stadium. 
John, Paul, George, Ringo and a cast of millions in the bleachers. 





AUGUST 19—Fasten that seat belt and wing it to Those Magnificent 
Men in Their Flying Machines; it’s the only way to celebrate 
National Aviation Day. A wide-screen world of wacky-looking 
crates, fabulous flying weather, London-to-Paris skies, ups, downs, 
thrills, spills, daredeviltry and a mad, mad, mad, mad international 
crew of pilots in leather helmets (circa 1910). The kids will abso- 
lutely flip. 





AUGUST 23—Reward for early birds finished with their summer 
reading list: A perfect new collection of short stories by Seymour 
Epstein, called A Penny For Charity (Little, Brown, $4.95). Sixteen 
skillful, memorable encounters with people you must have known— 
a 10-year-old boy on a rare outing with his father, a young couple 
on a rare vacation at the beach, an old man selling his business. . . 
some of the characters are funny, some sad, all fascinating. 





AUGUST 27—All stetsons off; it’s L.B.J.’s 57th birthday. 








Yes, even lipstick spots 


At last! A dishwasher detergent that really does both! 
(1) cleans difficult food stains (2) ends water spots 


You need a dishwasher detergent that does more than stop water spots. 
Now it’s here! 


No matter what the stain—dried-in grease, sticky chocolate, gooey 
syrup, filmed-in milk, stubborn tea stains, dried-up egg—even lipstick 
spots—now you can have glasses, silver, dishes, pots that are cleaner, 
brighter than any other dishwasher detergent can make them—and 
without water spotting. 


Electrasol’s even-flow formula cleans without clinging. This is due to 
an extraordinary wetting agent that makes water “wetter” so it cleans 
even the most difficult stains—then rolls right off your dishes. Will not 
spot, film or streak...no matter how hard the water...no matter what 
make your dishwasher. No wonder Electrasol is recommended by every 
leading dishwasher manufacturer. 


ELECTRASOL 
for dishwashers 


By the world’s largest maker of dishwasher detergents 
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Try new giant size Electrasol for greater convenience! 
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€2 
Young success story. Watch for this 
beige-and-black Art Nouveau la- 
bel—it might very well be stitched 
into the next skimmy, flower-print 
dress you buy for $20 or there- 
abouts. Ifitis, lucky you! Label and 
dress were designed by Vicki Tiel and 
Mia Fonssagrives, one of the most 
successful young design teams going. 

Mia is the dreamy, contemporary 
looking 23-year-old below; Vicki 
could almost be her 21-year-old sis 
ter (both have what Mia calls “wild, 
wild, long, crazy-mad hair,’”’ both 
have huge, expressive eyes). Their 
success-story recipe? (Would-be de 
signers take note!) Mia says, ‘‘First 
of all, know you want to be a de 
signer, It’s yes or no, not maybe. 
Don’t be afraid to try strange fab 





rics and colors. And do know what 
you like and don’t like. (When I was 
thirteen or so, I could go through a 
rack of dresses and say ‘I like that, 


that and that’—I didn’t buy 
much, though. Nobody was 
making the kind of clothes I 
wanted to wear, so I impro- 
vised my own—mostly ‘bag’ 
dresses, smocks, and kimono- 
sleeved things 

Mia and Vicki met at Parsons 
School of Design in New York City, 
found they felt the same way about 
clothes, wor] well together and 
I They went to 
Paris about a year ago, and then 


decided 9€ a Lean 


things reall tarted happening. 
They did the clothes for two mov- 
1ies— What’ Pussycat? and 
Day of th They design 


ors in New 
yse Marie 
1e list goes 


dresses for ¢ 
York, bath 
Reid in Calif 


on and on. \ likes to 
design for Ameri ers, feels 
they’re more inc stic than 
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the French girls. “I like that very 
much—being individual about what 
you wear is a way of expressing the 
kind of person you are.” 

Ten years from now? “Don’t 
laugh. We want to do space clothes; 
in fact, we’re working on it now. 
We want to launch, but zeally 
launch, a very short, flowery, 
feminine tunic look.”’ 

They’re a very “we” team, 
and almost never disagree. 
“We did have a quarrel over 
our label, though; we compro- 
mised, and I did the stem, 
Vicki did the flower. And an- 
other time we didn’t speak 
for days because we both 

wanted Ringo—and we 
‘\ didn’t even know him.” 


IB Watch to fall in love 
j} with “Discotheque Le by 

Sheffield. Black orwhite face, 
black suede strap; red or blue 
face, red or blue strap. $22.50 
plus tax, al B. Altman, Fifth 
Ave.at 34th St., New York, N.Y. 


















Back to school Italian-style 
means cycling there noncha- 
lantly on a jaunty new bike 
from Italy called the Graziella 
(distributed here by the Fab- 
bri Co.). What’s newsy about 
it? Midget-sized wheels that 


give a low-slung, greyhound kind 
of look. You’ll be seeing more and 
more of them zooming around on 
campus, negotiating city traffic, 
bike-hiking down country lanes. 
More back to school 1965: skirts— 
short, short, shorter than ever; pat- 
terned, go-together tights and tur- 
tleneck tops; flowery little wool chal- 
lis “baby” dresses; baby shoes (yes, 
just like the ones you used to toddle 
around the nursery in, only bigger). 


How are you spending your sum- 
mer? (Now that it’s almost over, 
stop and think about what you’re 
doing, what you might have done, 
what you'll do next year.) Until 
recently, lolling on the beach was 
the “‘classic’’ way to spend a vaca- 
tion. But not anymore. 


Suddenly, the passive, do-nothing 
summer is passé; the going philoso- 
phy seems to be that time—espe- 
cially two and a half whole months 
of it—is too precious to fritter away. 
More and more teens are busy earn- 
ing money (like New Yorker Sue 
Frelinghuysen, the girl at left, who 
earns money by walking other peo- 
ple’s dogs). Or going to summer 
school (usually not because they 
have to, but because they want to). 
Or getting involved in community 
projects (haven’t you noticed ?— it’s 
not square to be a do-gooder any 
more). Or catching up on reading 
they won’t have time for later (most 
popular this year: books by and 
about Churchill, the civil-rights lit- 
erature, new old classics like The 
Catcher in the Rye and Lord of the 
Flies). What about you? There’s 
still a month left. 





The Dave Clark Five—from right: Dave, Denis Payton, Mike Smith, Rick Hux- 


ley, Lenny Davidson 


gelling away from it all on a bicycle-built-for-five in thetr 


new movie, Having a Wild Weekend (a Warner Bros. release). Watch for it. 





I too long Or how short 
at matter We're 

the length of boys’ 
course. Up until about 

O years ago, all the hippest 
ou men—the class off- 
cers, the athletes, the all-A 


1¢ 


students—wore their hair 
fairly short. Came the folk 
singers, the Beatles and the 


English revolution, and 
ily many young men have a 


le new look—and it’s hair that 
makes the difference. In fact, the 
a boy wears his hair is almost a 
ymeter of the way he feels about 
general 

Just for fun: A crew cut probably 
neans he’s ultraconservative or just 
too busv to want to fuss with his 


Medium-length hair means he’s 


a ladv’s man, a wheeler-dealer. Long 
air means he’s artsy, goes in for 
folk singing, poetry reading. And a 
shoulder-leneth bob? He’s a mem- 


ber of a far-out singing group or an 
exhibitionist. 

How do you like your boyfriend’s 
hair? Check the proper box, send it 
to us (along with your reasons) to 
Junior Journal, Ladies’ Home 
Journal, 641 Lex. Ave., N.Y.C. 22. 











Why risk detergent hair 
when you can have beautiful hair by Breck. 


Breck, the only leading shampoo 
that doesn’t have a synthetic detergent base. 


It’s the natural formula that cleans gently and thoroughly. 
But never over-cleans. Breck’s tender lather encourages 
natural shine, natural body and natural manageability. 
Of course, not all hair is alike. So Breck provides 

three shampoo formulas—for dry, normal and oily hair. 
One is right for you. 
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Can This 


Marriage Be Saved? 


BETH’S HUSBAND WAS A CHASER—BY DOROTHY CAMERON DISNEY 


How can any husband ever live up to expec- 
lations? His wife expects him to be a “‘good 
provider” ; she also expects him to be a part- 
ner and companion, to see that she has a 
normal social life. If he neglects his job to 
give her more attention and a better social life, 
he may lose the job and therefore perhaps his 
wife as well. If he neglects his wife in order 
to pay more attention to the job and be a bet- 
ler “provider,” he may lose his wife—which 
may eventually lead to losing the job as well. 
How is he going to succeed in this game? 
Most husbands do succeed, by virtue of some 
compromise on each side. The husband in 
this case learned—with the help of his wife— 
how it can be done. The counselor was Mrs. 
Phyllis Wetherill. 
PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of Family Relations 


y husband calls it busi- 
ness, but I call it chas- 
ing,” said Beth, a beau- 
tiful and exquisitely 
dressed blonde of 34. 
“Last Thursday, for 
the fifth time this month, John tiptoed 
in long past midnight, smelling of whis- 
key and perfume and with his shirt collar 
smeared with lipstick. The lipstick dec- 
orations came in at least five different 
shades. 

“Strange as it may sound, considering 
John’s enthusiasm for floozies, I think he is 
still in love with me, and I know he is de- 
voted to our three little girls. I don’t be- 
lieve he has any serious interest in another 
woman. If I did have such suspicions, I 
would be shopping for a divorce right now. 

“John is gregarious and can get along 
on about half the sleep I require. He enjoys 
the company of most men and all women— 
and I mean all women—who cross his 
path. If the women happen to be in some 
kind of jam and in need of masculine help, 
John seems enchanted. The sadder their 
stories the better he likes them, the more 
he feels duty-bound to lend them his 
shoulder to cry on, a few dollars to pay 
their rent, get their wedding rings out of 
hock or repair their cars. Not long ago he 
bought four new tires for one of his little 
friends, a red-haired cigarette girl in his 
favorite bar. I ran across the receipted bill 
from the garage in his pocket. 

“John is a successful plumbing contrac- 
tor who has climbed to a high financial 





bracket with no help from anybody. We 
have a thirty-foot boat, where he would 
much rather spend his weekends than at 
home with our daughters and me, a cus- 
tom-built house in a nice neighborhood, as 
well as a summer place in the mountains, 
where I am seldom able to drag him. Al- 
though John is uncommunicative about his 
business and refuses to tell me his annual 
income—his secretiveness is another mad- 
dening thing about his personality—I am 
sure his net profits last year ran between 
$20,000 and $25,000. Maybe more. I sup- 
pose it’s quite true that he needs to get to- 
gether with prospective customers a few 
hours in the evening after he leaves the 
plant. He says he is obliged to wine and 
dine the men who are putting up new 
apartment buildings—apartment plumb- 
ing is his specialty. 

“Since the Internal Revenue Service is 
willing to allow him to write off the cost 
of his incessant entertaining as a necessary 
business expense, says John, I should be 
willing to accept his explanation that lip- 
stick is smeared on his shirts by girls his 
business guests pick up. Well, the Internal 
Revenue Service isn’t married to John, and 
I’m not satisfied with his stories. 

“In the first place, I’m by no means sure 
all the men John sits around with in bars 
and nightclubs are in the market for his 
services as a plumbing contractor. I have 
a hunch some of his male pals are just plain 
woman-chasers and freeloaders taking ad- 
vantage of his good nature. In the second 
place, quite a number of John’s legitimate 
business associates are a terrible influence 
on him. They stay out all hours lapping up 
his liquor, kidding the hostesses and 
waitresses and setting up drinks for them, 
too, when they should be home with their 
own families. Two of his best customers— 
a couple of apartment-house builders 
named Matt and Tom—are the worst of 
the lot. 

“John and I have entertained partners 
Matt and Tom on our boat. Both men are 
married and have lovely families; yet I 
know for an absolute certainty that both 
are cheating on their wives. I found out by 
accident. Several months ago Matt bought 
a boat of his own and invited us to his 
boat’s christening party. John insisted on 
contributing the champagne. I don’t drink. 
I get seasick in the slightest breeze, and I 
tried to persuade him to attend the party 
by himself. But John suggested we take 
our daughters along. The girls begged so 
hard I finally gave in. 


“Well, John and the partners had got 
their signals badly crossed. My little 
daughters and I walked out on the dock— 
the three girls scrubbed and brushed and 
looking like Sunday angels—just as the 
new boat came in from a trial spin. John 
halloed at Matt, who had the wheel, 
waved a champagne bottle in the air, and 
got results he didn’t expect. A blonde in a 
shorty nightgown heard the hallo and im- 
mediately popped out on deck and waved, 
shrieking a stream of ‘darlings’ across the 
water at John. Inside the cabin we could 
plainly see Tom with another blonde in a 
shorty nightgown. 

“The girls and I drove back to town by 
ourselves, with me attempting to explain 
the impossible all the way. None of us has 
ever set foot on our own boat since. John 
sold me on the idea of buying a boat— 
which eats its head off in docking fees, 
gasoline and repairs, and every other type 
of expense—as innocent family fun. I 
would gladly risk seasickness in exchange 
for John’s companionship, but I just can’t 
bear to expose our three small daughters 
to further contact with his boat-owning 
business associates and friends. 

“T have a few friends among our neigh- 
bors who would probably be glad to watch 
TV or play cards with us. But I’m in no 
position to invite them; John is hardly 
ever home in the evening. Also, he dislikes 
my friends. He says they are too high- 
toned for him, that their conversation 
bores him, that he wants to be where the 
action is. He barely nods to the people who 
live next door to us, although they are 
very democratic and friendly. The hus- 
band is a physician; his wife has asked me 
in for coffee on several occasions, and our 
children play together all the time. 

“Our youngest girl started in first grade 
last September, and for a while I missed 
her terribly. I’ve got adjusted now; I don’t 
mind being alone in the daytime too much. 
I get up and get a good hot breakfast into 
John at seven A.M., and usually that’s the 
last I see of him for what seems like an 
eternity. After the girls leave I load the 
dishwasher, air the rooms and then, as a 
rule, I vacuum. We have wall-to-wall car- 
peting, and the vacuuming fills an hour. 

“Before I eat a sandwich lunch, I start 
supper preparations for the girls and my- 
self and take a steak or chops out of the 
freezer in case John comes home hungry. 
Afternoons I usually nap until the girls 
get out of school. I make all their clothes, 
including coats, (continued on page 30) 
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CAN THIS MARRIAGE BE SAVED 


continued from page 26 


and most of mine. If any of the three 
needs a fitting, she will stay inside and 
talk about her teachers and what hap- 
pened in school. If John were ever avail- 
able, he and I could go to the P.T.A. 


meetings like other fathers and mothers, 
but I don’t feel I should attend by my- 
self, as though I were a widow. When I 
have no sewing for the girls, they race 
outside to play—I want them to have 
happy childhood memories—and they 
don’t come in until time for supper. 

After supper stretches a blank eve- 
ning and a real blank time for me. Often 
I think I will go mad from loneliness 
and missing a husband’s companion- 
ship. By nine o'clock the girls have done 
their homework, most of which I’m too 
dumb to help them with, and I have 
listened to their prayers and made sure 
their lights are out. Unless I've heard 
from John, which is unlikely, I tidy the 
living room and then go to bed myself. 
Fortunately, I fall asleep easily and sel- 
dom lie awake in the dark and ery or 
brood. But the minute John comes in, 
no matter how late it is or how quiet he 
is, | wake up like a shot, 

“The trouble is, I love John. I have 
been in love with him throughout the 
sixteen years of our marriage, although 
I sure don’t show it when I hear him 
tiptoe in. 

“John has terrific sex appeal, and is 
attractive to almost everybody, males 
and females alike. I'm not popular jike 
him. Maybe it’s because I'm small- 
minded and too critical of the short- 
comings of others, as John sometimes 
says. I'll admit I’m jealous-natured. I 
can't help it, The free-handed way John 
invests his money and his time on peo- 
ple darn near kills me. I realize I should 
remind myself to count my blessings, 
and I do try to remember that John has 
been fantastically generous to me and 
my family. He took my brother Fred in 
his business as an apprentice, trained 
him to be a plumber, paid him top wages 
from the first even though Fred is lazy 
and ungrateful. John installed a new 
kitchen in my parents’ home as a gift. 

“Anything halfway reasonable I ask 
for, the girls and I can have. He remem- 
bers anniversaries and holidays, even 
Valentine’s Day and Election Day, with 
appropriate gifts, and he is smart at 
picking them, During Christmas week 
last year dozens of gift-wrapped pack- 
ages poured in for our girls. Two de- 
liverymen carried in one huge, oblong- 
shaped box marked for me, My box was 
covered in holiday paper, tied with 
yards @md yards of red satin ribbon, 
decorated with dozens of holly labels, 
and was as tall as I am. 

“T couldn’t imagine what was inside. 
I invited the doctor’s wife next door to 
come over and help me guess. Finally, 
from the shape and heaviness, we 
guessed it was a grandfather clock; I had 
hinted for one. 

“That evening I told John my guess, 
but he just smiled. Christmas morning 
I was so excited and curious I almost 
beat the girls to the tree. We opened my 
present first, while John watched from 
the stairs. All four of us tore the wrap- 
pings from the package, and I rushed 
and kissed my husband. 

“What do you think that darling man 
had done? He had built a tall plywood 
box, nailed a hat tree on the floor of 
the box, and there hung a silver-blue 
mink stole! 


ne? 
“A grandfather clock arrived from the 
store a week later as a New Year’s 
present for me. Now do you wonder 
why it breaks my heart to share John 
with a million other women? I have 
everything except my husband’s com- 
panionship and his real love.” 


I wouldn’t want any other wife than 
Beth, but being married to Beth is a 
tough proposition,’ said 35-year-old 
John, a muscular six-footer with thick 
yellow hair and a burning masculine 
vitality. “Beth is a fine housekeeper, 
cook and seamstress; she’s a wonderful 
mother to our girls, but it’s beyond me 
to live up to what she expects from me. 

“Did she tell you about last Christ- 
mas and her mink stole? Well, she was 
like a little kid when she opened the box 
and pranced around showing it off. But 
suddenly she stopped dancing and I got 
the idea she felt disappointed because 
I hadn't given her a grandfather clock, 
too. I can't imagine what Beth wants 
with a grandfather clock, but she is a 
woman, and women are peculiar. Much 
as I enjoy the feminine sex, I’m too 
busy operating my plant and keeping 
my employees happy to spare the time 
to figure out the workings of the female 
mind. Anyhow, I bought the clock, and 
she and I managed to locate a corner 
that was already bulging with furniture 
to hold it. Beth was content with our 
holiday —for about two weeks. 

“But then one night I was out late 
with the boys, trying to land the con- 
tract for a thirty-unit apartment build- 
ing. When I finally got in, I tiptoed up 
the stairs, but Beth woke automatically. 
She was provoked I hadn't come home 
early and watched a special TV _ pro- 
gram with the girls, or gone to a P.T.A. 
meeting with her, or something else 
of that order. She didn’t say a great deal, 
but when I crawled into bed I got the 
message. She moved to the far side and 
turned her back on me, I reached out to 
pull her close, but soon gave up. When 
Beth is in the mood she can be very 
warm and sweet, but I knew I had been 
sentenced to the doghouse again. 

“Tam in Beth's doghouse frequently. 
This means she and I do without sex, 
for two or three weeks, and one time 
last year she slept in the bedroom with 
our youngest girl for an entire month. 

“T woke next morning hoping things 
would be better. But they were worse. 
Beth picked up my clothes from the 
floor, hung up my jacket and pants like 
somebody using a pair of tongs. She 
then went to launder my shirt. She 
found lipstick on the collar and imagined 
she could smell perfume. All hell broke 
loose. Frankly, I’d had a few too many 
with my business associates, a couple 
of fellows named Matt and Tom, and at 
first I couldn’t remember exactly how 
the lipstick got on my collar. I said so. 
She didn’t believe me. The cross- 
examination continued. Eventually I 
vaguely recollected that the cigarette 
girl at a night spot I took my associates 
to eat had just received her final di- 
vorece papers; she was celebrating by 
kissing everybody in sight. I probably 
stepped in range. 

“Telling that story to Beth, which I 
didn’t do, would have been insane. It 
would have made her even madder— 
and colder. Beth would have thought I 
should have ducked the kiss, made my- 
self look simple in the eyes of the other 
guys and hurt the feelings of that cute 
little redhead. I happened to know the 
redhead wasn’t overjoyed by her 


1 
divoree—she has two youngsters to 


support—and was just putting up a big, 
bold front. She is sort of a friend of mine 
and is having a real tough time; last 
year I paid a dentist half his bill for 
braces to straighten the buck teeth of 
her oldest son. Beth would have dis- 
approved. She disapproves of my being 
friendly to girls. She disapproves of the 
majority of my men friends, too. 

“What Beth would really like is to 
pick out my friends and choose and or- 
ganize my recreations. For the past 
three years she has nagged me to learn 
golf and tennis, but she has refused my 
offers to pay for lessons for her. I’m not 
interested in golf and tennis; I get all the 
exercise I want on my job and on my 
boat. Beth gets seasick and dislikes the 
type of people who like to sail. Given 
her way, she would drag the youngsters 
and me to the mountains every weekend, 
and there is nothing doing there. 

“She is always at me to pal with our 
neighbors, particularly a doctor who 
lives next door, a little guy who considers 
himself a big guy. This gent is an A-1 
phony, and I can prove it. A few years 
ago when color television was way out 
of the average fellow’s price range, he 
installed a color TV aerial on his roof 
while the whole neighborhood gawked 
and envied him for being the first to buy 
a color set. But the doctor invited no- 
body in to look at his set—something 
that made me suspicious right off. I 
soon figured out that he had attached a 
color TV aerial to his old no-color set. 
I was disgusted by his showing off, but it 
was his business, not mine. I said noth- 
ing, even though it made me sore when 
three men on our block, whose wives 
couldn't bear to be left behind, bought 
$600 and $700 color TV sets which they 
couldn't afford—just to keep up with 
the doctor's aerial. 

“But I said plenty to the doctor when 
he had the gall to complain because I 
had parked my truck in my own drive- 
way in a spot where he and his wife 
could see it through their shrubs. I told 
him I might lack his college degrees but 
that a plumber with a plumbing com- 
pany truck was just as important to 
society as a doctor who parks his car 
with its M.D. license plates in a no- 
parking space while he eats his lunch or 
buys a drink for his nurse. I told him our 
union was working to upgrade plumbing 
to professional status, that we pub- 
lished our own magazine in the area, 
and bought TV spot commercials to rid 
the public of the false notion that 
plumbers are morons and cheats who 
forget their tools on purpose and go 
back for them on the customer’s time. 

“T told the doctor I had quit school in 
the seventh grade because my dad 
moved out and my mother and us kids 
moved in with the man across the street, 
who knew he wanted her, but was less 
sure he wanted her five sons. All that 
summer my brothers and I—I was the 
second oldest—heard them argue every 
night while he urged that the five of us 
be put in an institution. Gradually Mom 
seemed to weaken and swing toward his 
point of view. It was a frightening ex- 
perience for a thirteen-year-old boy, I 
can tell you. Finally the two decided to 
get married, and my new stepfather, 
who may sound to you like a worse fel- 
low than he actually is, said all us kids 
could stay on with Mom and eat at his 
table if my older brother and I would 
go to work and pay board. 

“My brother ran off and joined the 
Navy. I was too young for the service, 


so I bought a second-hand bicycle or 
credit, got two paper routes, and begar 
paying my stepfather five dollars a week 
board. By the time I was seventeen— 
when other kids my age were graduating 
from high school—I had five pape 
routes, a paid-up jalopy and the money 
to rent a furnished apartment with an.- 
other working stiff. At eighteen I solc 
my routes and went into plumbing. | 
had no kin or connections in the trade 
but, through a plumber’s son in the cir. 
culation department of one of my pa 
pers, I was accepted as an apprentice 
At twenty-one I had my union card. 

“To become a successful plumbing 
contractor with your own plant require: 
more brains than some people realize 
including my own wife. I’m not wastins 
my time and money entertaining Mat 
and Tom and fellows like them. Friend 
ships in the construction business ar¢ 
essential to a man with my size opera 
tion—my peak employee load runs be 
tween twenty and thirty—but I woul 
be foolish to expect friends to giv 
me their business at a financial loss 
It takes judgment to work out a thirty 
unit contract that will be profitable anc 
fair to my customers, associates and me 

“Except for Matt and Tom and thei 
business, Beth wouldn’t be wearing he 
mink stole or dusting a grandfathe 
clock. Yet she is at me all the time t 
turn down their business or lose it b; 
interfering in their private lives. In m; 
opinion the manners and morals of m; 
associates are their own affair. I an 
more sorry than I can say about th 
mix-up at the boat-christening party— 
both Matt and Tom have apologized— 
but I’ve heard enough about it fron 
Beth to last a lifetime. And I’m fed uy 
with being punished for what she con 
siders the misdeeds of my associates. 

“The prospect of a lecture makes m 
hate to go home when I could. I’n 
proud of my daughters, but at thei 
age—my oldest girl is eleven—w 
haven’t much in common. I hope the’ 
are doing well in school; I’ve often tol 
Beth to impress on all three that the: 
have a chance at an education. 

“T think she should attend the P.T.A 
meetings she talks about so much ant 
show the girls we are interested in thei 
future. She says she needs me as an es 
cort, but, as a school dropout at thir 
teen, I have nothing to contribute to. 
bunch of women fussing about what’ 
wrong with modern schools. 

“Bringing up our children is Beth’ 
job, in my opinion. My job is to brin; 
home the bacon. I’m doing my best, an 
I think Beth should do the same.” 


as structure of our twentieth 
century economy has some bearing o 
the marital difficulties of Beth an 
John,” the counselor said. ‘‘Thanks t 
John’s hard work plus good luck, bot 
he and Beth were catapulted fror 
childhood environments of harsh depr: 
vation to plush affluence. 

“Beth’s father was a city employe 
far down thescale, who tried and failed t 
increase his earnings by gambling. Th 
youngest in a large family, Beth finishe 
high school and took a job. But she ha 
no career ambitions; she wanted to fa 
in love, marry and become a good wife 
Beth’s model was her mother—a mee 
woman skillful in making one dollar d 
the work of two or three. By her ow 
lights—and by her mother’s standards- 
Beth was a good wife and mother. 

“She loved John and she loved he 
children. (continued on page 102 







“To maintain the magic of your hair color—its 
clear, fresh flattery —the right shampoo is vital,” 
says R. Keith. “With ordinary shampoos, we often 
see color change or turn cloudy. But Clairol has 
answered this shampoo problem with a co/orfast 
shampoo, which won’t change hair color. Great way 
to keep up the compliments!” Speaking of compli- 
ments, you'll love the way this luxurious lather 


© CLAIROL INC, 1964 


R. Keith of New York, known for combining fashion” > 
with flattery, adds new zing to the “natural swing” 


leaves your hair—shining-clean, gloriously silky. 
Very different from other leading shampoos, this 
colorfast shampoo by Clairol was created specif- 
ically for women who color or lighten their hair. In % 
two unique formulas: Clairol Blue for all delicate erpee 


blonde shades of lightened and toned hair. Clairol BLUE 








Green for all red, brown and black anh 
shades of tints and lasting rinses. 


‘ fi ' P 
Somes pagel / 
{= Good Housekeeping + 
. ABANTEE BLUE—for blondes GREEN—for tint and 

f and lightest tones lasting-rinse users 


CLAIROL SHAMPOO the colorfast shampoo 


























When your garden doesn’t yield 
enough flowers for a 
full bouquet, you 
can mix or match with look-real 
plastic flowers. Their 
stems take to water 
realistically. And they’ll seem 
as fresh-flower 
fragrant as the company 
they keep. Here are three 


Mixed Bouquets: 


Right, look-real rubrum 

lilies mingle with fresh 

lilies in a crystal vase. 

Below, in a demitasse cup, 

the carnations are real, 
the daisies aren’t. 

3elow, right, arranged 

in a ceramic coffeepot: 
fresh tulips and 


fresh-looking lilacs. 


By MARGARET WHITE, Decorating Editor 
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ott, Peabody & Co., Inc., permits use of its trademark ‘‘Sanforized’’ only on fabrics which meet its rigid shrinkage requirements under its regular inspection. Such fab Hl not shrink more than 1% b 
phany: s trademark * “Sanforized-Plus’’ is permitted only on fabrics which pass its paves tests and inspection for smoothness after washing, crease recovery, tensile s 








Be suspicious! 


What’s not on the label may say plenty. 
It may say “Watch out.” 


It may say “Save your money.” 


You can’t be sure the fabric won’t shrink unless you see “SANFORIZED> 


TEADE @ MAREK 


You can’t be sure of the best wash-and-wear performance unless you see (eff NFORIZED op lus> 
Right there. On the label. a a 


Don’t fall for a glib “It’s the same thing.” 

If it is, why doesn’t it say so? 

You’re entitled to “Sanforized” and “Sanforized-Plus”. 
Get them. 
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Machines and 


The dishwasher: Only a 
machine, but to those who 
save precious time and 
energy by utilizing its mind- 
less efficiency, a thing of 
beauty. Here, a two-part 
dishwasher report—first, a 
whole-hearted endorsement 
from noted psychologist 
and mother, Dr. Geneva 
Kenway; then, dishwasher 
news from the Journal staff. 





THOSE WHO CLAIM we are spoiled 
by too many (and 


lo well to return to the 


pushbuttons 
think we'd ¢ 
warmth and loving care of our fore- 
mothers) confuse housekeeping with 


ee True, we glean from 


supermarket rather than open field, 
but our days have been expanded 
to include an appalling variety of 
duties, all done to the tick ofa clock. 
Our need for time is greater than 
ever—tim¢ ading and reflec- 


tion, time fo sngibeniiis the hu- 
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BY MARGARET DAVIDSON, Home Management Editor 


man bonds of family living in a com- 
plex and impersonal world. In an 
age of moon shots and computers, it 
is an appalling waste of a woman’s 
time and morale to wash dishes by 
hand. 

A great deal has been said about 
the creative aspects of cooking, but 
no one has adequately described the 
devastating effect of interrupting 
the after-dinner glow by dishwash- 
ing, instead of relaxing over coffee 
or enjoying family fun. 

Machines do not make a mar- 
riage, of course. But research shows 
that the addition of an automatic 
dishwasher to a hard-pressed house- 
hold can save as much as an hour a 
day. This gives us 6 percent more 
time for the only aspect of home- 
making that really matters—the 
human relations involved. As things 
go in our fast-paced America, there 
is no better bargain. 

— Dr. Geneva Kenway 


DISHWASHERS have changed! The 
most significant news, of course, 


has to do with what happens in 


side the machine. 


But there’s big excitement ode 
the outside, too, in the size, shape, 


color of the newer models. For ex-— 


ample: the newest built-in models | 
are compact, with trim, clean lines, | 
come in colors, blend in nicely with | 


- other equipment. And, for a dec- 
orator’s dream of a kitchen, you can 


have panels—wood-grained, painted, 
or covered with fanciful printed or — 


striped wallcovering—fitted to the 
front of the dishwasher. 


Portable models (the best of | 


which are just as automatic as the 


built-in variety) roll to the sink on _ 
smooth casters, are easily hooked | 


up to faucets at dishwashing time. 
Preferred by families on the move 
(or those whose budgets can’t cope 


with expensive plumbing), some | 
portables can be plumbed in beside — 


the sink when a permanent home 
is reached. 
Space-saver models are see 


to fit under sinks or cooking tops— 
wonderful for closet-sized kitchens. ; 





(General Electric, Waste Kin; 


Eye-level installations—one smaller- 


than-average model (by Ling- : 
Temco) is available with brackets 
and can be hung, at any convenient — 











height, on a wall. 





CYCLES—AII machines have a wash 
cycle for typical mixed loads of 
dishes and utensils. Some of the new 
models also have cycles programmed 


to suit “special”’ loads. A glassware 
cycle, for example, has a shorter- 
than-usual wash phase; a utility 
cycle has a long wash phase, shorter 
drying phase; a dry ‘“‘warm’”’ cycle is 
for heating dinner plates. The hold 
cycle pre-rinses dishes, eliminating 
the need for hand scraping and 
rinsing. Dishes can be collected 
and rinsed in the dishwasher after 
each of several meals and washed 
whena sizable load hasaccumulated. 
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arriage 


CLEANLINESS—One of the best 
things about a dishwasher is the 
fact that the scalding-hot water it 
uses gets dishes cleaner than hand 
washing could. New models have 
improved spray systems; water jets 
from two or more levels and reaches 
right up into bowls, cups, glasses. 
One machine (Tappan) has a spray 
that reverses automatically, gives 
extra coverage to fronts and backs 
of dishes. Another one (General 
Electric) has a special jet for the 
silver basket. 


hay 
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CONVENIENCE— Dishwashers have 
come a long way since the days 
when dishes had to be pre-rinsec 
and scraped by hand. Now, dishe: 
are prepared for the machine sim: 
ply by shaking off the biggest, loose 
pieces of food. More new conven 
iences: dish racks that allow for 
random loading (a great help wher 
doing a larger-than-usual load 0: 
cups or glasses); silver baskets witk 
lids that keep small, light objects ir 
place; dispensers that add detergent 
and rinse agent (a formula that 
helps dishes dry spot-free) during 
the proper cycle. Some new modek 
are considerably quieter because o 
sound-muffling material and con. 
struction within the cabinet. 


FOR BEST RESULTS—dishwasher: 
need 140-150° F. water (some mod: 
els have their own booster heaters) 
Sample several special dishwashe1 
detergents to find which works best 
in your machine. When loading th 
rack, be guided by the diagran 
showing proper dish placement 
supplied by your machine’s 
facturer. For sparkling dishes— 
especially in hard-water areas—u 1S 
arinse compound. If your machi 
has no automatic dispenser for | 
compound, use cake form, 


lasts through many washloads. 3 
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Hail Hail “BIG HERO 
ail Hail, 


(the gang's all here!) 


Hungry gang. Lucky host. His Mom knows the hearty 
goodness of a hero sandwich starts with Kraft Natural 
Cheddar. It’s so sharp and satisfying! 

To make this for your own big hero, cover bottom 
half of French bread, cut lengthwise, with mayonnaise 
and lettuce. Add layers of salami, tomato, bologna and 
Kraft Natural Cheddar Slices. Bright idea: Several 
varieties of fine natural cheeses from Kraft are a 
mother’s best ally when unexpected guests show up. 


NATURAL 
SWISS 


~~ Cheese 
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Tune in Kraft Suspense Theatre Thursday Night NBC-TV 
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Also try 
orange, 
grape, 
ineapple- 
tT Su re fs grapefruit, 
Mana iced tea, 
cherry, 
strawberry, 
raspberry, 


Til ieee low-calorie 

; STi et ee eel lemonade, 
LA IMMA | : 

PROSPRATK AWO B.S. CERTIFIED ARTIFICIAL COLOR. low-calorie 
MADE & PACKED BY WYLER & COMPANY, CHICAGO 18, LL. USA iced tea 

RPO Ast me Ng 
Wyler & Company, 
Division of 
The Borden Company 








K 


yarning: 


Contents disappear rapidly when mixed with 
water and ice and exposed to thirsty people! 


Mix in a minute—sugar and lemon’s right in it— 
just the right amount of both! 








Despite all the learned malarkey 
on the subject, it is asimple matter to 
bring wine to your table without 
years of ritualistic research and with- 
out rending your budget. At any little 
dinner you can provide a decanter of 
good wine, or at a buffet you can 
proffer a choice of wines and, in 
either case, the cost would be less 
than a big, thick steak. This is possi- 
ble because we have in our country 
an abundance of heart-lifting wines 
sold in gallon and half-gallon jugs at 
prices ranging from about 75 to 90 
cents a quart on the East Coast; on 
the West Coast, even less. Everyone 
admits, of course, that these are not 
great, celebration wines. Yet many 
are fine, as good as, and often much 
better than, the vin ordinaire or the 
house wines that you get in France, 
Germany or Italy. Often much more 
dependable, too! 


A JUG OF WINE 


Not all jugs of wine from Cali- 
fornia—or anywhere else—are bar- 
gains at any price. Nor are honored 
brand names always complete assur- 
ance. One winery will sell one or two 
dozen different wines. One of their 
red wines may be full-bodied, with a 
lovely ‘‘nose.”” Another will be less 
interesting, while the white wine with 
the same label proves thin and poor. 
You must taste around. 

This is exactly what we have been 
doing for several years. We have 
made a list of the best. Admittedly 
it’s a highly personal list of wines in 
jugs that we believe anyone could 
serve with aplomb. All of the wines 
on this list are supposed to be dis- 
tributed nationally, and you should 
be able to find most of them some- 
where nearby. 

All little wines are most appealing 
when served from a decanter or 
carafe. If you don’t think you will be 
consuming the jug at one sitting, it is 
wise to pour part of the wine into a 
screw-top bottle, filling it as full as 
possible. Store in a cool place. The 
purist would blanch at the thought, 
but we have discovered that partially 
used jugs can be kept in the re- 
frigerator for about a week. Exposure 
to air and changes in temperature do 
the big damage. 

It is well to remember when buying 
jugs of California wines that Bur- 
gundies are not really Burgundies, 
the so-called mountain reds are only 
vaguely like clarets, the Chablis, 
Sauternes and Rhine wines may not 
be recognizable as such. Neverthe 
less, many of them may prove to be 
good drinking. Now for the list: 


THIS WINE IS RED 


Almadén Mountain Red Bur- 
gundy: good, but lacks the body and 
bouquet of the claret. 

Almadén Mountain Red Claret: 
excellent. 

Charles Krug Mondavi Mountain 
Red Burgundy: outstanding. 

Charles Krug Zinfandel: one of the 
few California wines made from a 


Wine, Women, 
& So On 









typically American grape. Tastes lik 
something between a Burgundy an 
a claret. 

Christian Brothers Mountain Re 
Burgundy: one of the best. 

Gallo Burgundy: a wonderful buy 

Gambarelli and Davito (Fior d 
California) Burgundy Scelto: ver 
good indeed. 

Italian Swiss Colony Chianti: 
real find. 

Louis Martini Mountain Re 
Wine, Light Burgundy: reminds yo 
of a Beaujolais. 


LIGHT AND DELICATE WHITES 


Almadén MountainW hite Chabli: 
quite good. 

Almadén Mountain White Rhins 
especially good when served < 
spritzer with ice cubes and soda wate 
in a tall glass. 

Gallo Sauterne: drier than the tru 
Sauternes of France. A charmin 
wine. 

Louis Martini White Chablis: del 
cate and flowery. Like all white wine 
should always be served well chille 

SPAGHETTI WINES 


Many of the California jug wine 
are special blends with  fancifi 
names, obviously intended for quaf 
ing by the tumbler along with sturd 
foods like spaghetti and meatball 
Most of these wines are mellov 
which generally means sweetene 
somewhat. Quite a few are horric 
Here are some palatable exception: 

Eleven Cellars Vino Fino. . 

Gallo Paisano: described on th 
bottle as “The Original Genuin 
Paisano, Pure Country Red Tab! 
Wine.” 

Guild Vino de TavoTa. 

Italian Swiss Colony Capella: t 
quote from the label, ‘‘the wine cor 
memorating the little chapel of th 
vineyards. An extra mellow Cal 
fornia red.” 

Roma Aroma de California: re 
wine, medium dry. 

Roma Vino d’Uva: red grape win 


A ROSE IS A ROSE 


Pretty and popular are the pin 
wines. They come in the lovelies 
bottles, have the most entrancin 
hues and are presumed to go with ey 
erything, red or white meats, fisl 
poultry, cheese soufflé. Perhaps the 
do, but in my opinion they don’t d 
much for anything in the way c 
food. Having got this off my chest, 
must admit that a fine, young an 
fresh-tasting French Tavel can b 
close to ecstasy with a cold breast ¢ 
chicken on a warm September afte! 
noon. 

Almadén’s Grenache Rosé is nex 
best to Tavel. A few years ag 
Maxim’s of Paris was importing i 
into France. 

Gallo Vin Rosé is pleasant, not s 
very sweet, and the bottle is ador 
able. 

Italian Swiss Colony Vin Rosé i 
another rosy charmer. 

—Poppy CANNON 
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ee ll like the good Hormel Ham in SPAM 
|Grill it: Top slices of SPAM with tomato and onion @j-smme=——=—==— 8 Beans! O Spice it: Dot a SPAM loaf with cloves, 
)Slices and cheese, broil until the cheese melts. SPAM  ,———9eg—ewe insert Dole pineapple slices, bake 30 minutes at 
\California! O Frill it: For appetizers, skewer E™4 1% 350°, basting with pineapple juice. SPAM Poly- 
)chunks of SPAM along with cherry tomatoes, olives, FR 4 nesian! O There’s no meat quite like SPAM. All 
\pickles, Le Sueur Brand mushrooms, peppers, what- : by itself, it’s great eating. Yet it goes so well with 
/ever looks good. SPAMlets! O Slice it: Use your [Rr at so many other foods... hot or cold... . it always 
own bean recipe or favorite canned beans, slice in RQ R . Fess inspires delicious new ideas. SPAM is all juicy 
a 2a Hormel ham flavor of SPAM. Top with um? fe pork shoulder and famous Hormel ham, blended 
cheese sli ing. Abak < mens in one versatile loaf. 

slices and heat until bubbling. SPAMbaked in one versatile loaf Hormel 


SPAM is a registered trademark for a pure pork product packed only by Geo. A. Hormel & Co., Austin, Minn., U.S.A. FINE FOOD PRODUCTS 





YOU'LL GET THE SURPRISE OF 
YOUR YOUNG LIFE WHEN YOU LOOK INTO 
THE NEW PHILCO WASHER 





to get more dirt out and leave more wear in 
— by making the water itse/f do the work. 

At the bottom of the washer tub is a 
smooth, flexible water-impeller. 

Except for the post that holds the detergent 
and bleach dispensers, the entire tub 

is left free for clothes. The water-impeller 
makes 575 strokes a minute — about 

ten times faster than it is practical to flap 
rigid blades back and forth. 

And a washing miracle happens. 
Powerful waves of water are sent 
through and through the wash. These are 
the “‘blades” of the new Philco action. 
They have tremendous dirt-removing 
power. Yet, unlike rigid blades, they don’t 
beat clothes. You don’t find mounds of 
lint that was once good cloth. 

This new and entirely different way to 
wash is called “Blades of Water” action. 
And the new Philco Washer is the only one 
that has it. In time, others may try to 
copy it. But right now, remember, only 
Philco washes with “blades” of water. 





re’s the most effective action 
ar put into an automatic 

sher. Read how the new 

ilco uses “blades” of water 
get clothes cleaner, handle 
yer loads, wash anything from 
ug to delicate nylons. 


00k into an ordinary washer and you’l! 
an agitator with blades of rigid metal or 
stic. Until now there was no other 
ctical way to swish suds around ina 
sher. But, no matter how you arrange 
m, blades or paddles can be hard 
lothes. They tend to beat fabrics, can 
gle wash into hard knots, put 
nkles in wash-and-wear fabrics. 


Philco washes with 
ades’’of water 


f a new and really better washer was to 
made, there wasn’t much that could 
rcome the basic disadvantages of the 
beat-and-thrash agitator. So Philco 
tineers threw out all the old ideas and 
ed from scratch. They found a way 


Washes everything better 


You can put a tremendous load into the 
new Philco Washer and it will come out 
sparkling clean. It will take heavy 
shag rugs without slowing down — and 
remove all the ground-in dirt. Yet 
‘Blades of Water” action is so gentle that 





the new Philco Washer will pamper the 
most delicate job — even sheer nylons. 


New high in dependability 


Service calls will be few and far between 
with a Philco “Blades of Water’’ Washer. 
Because another advantage of 
“Blades of Water” action is its simplicity. 
There are far fewer moving parts. 

We've actually run as many as 5,000 
test loads — equal to ten years’ normal use 
— without a single breakdown. 








New convenience, new savings 


So many features make the Philco 
“Blades of Water” Washer the one you 
want to own. There’s an extra-wide 
contoured top for easier loading. 
Super-efficient bleach and detergent 
dispensers and a Variable Water Saver — 
all designed to save you money. Philco’s 
patented Ball Point Balance ends the 
problem of off-balance loads. 

Bright new styling, too. 3 

You can choose a Philco Washer with 
as many cycles and special features as you 
want — or as few. The important thing 
is that, whichever model you choose, you'll 
get new “Blades of Water” action — 
the most effective washing action 
you’ve ever used. 


See for yourself 

Visit a Philco dealer this week and ask 
him to show you the new Philco 
“Blades of Water’’ Washer. It’s like nothing 
you've ever seen. And so is the washing 
job it can do for you. 


For the name of your nearest Philco Dealer, call Western 
Union by number and ask for Operator 25. 


TELEVISION - STEREO PHONOGRAPHS 
RADIO - HOME LAUNDRY + RANGES 
REFRIGERATORS « AIR CONDITIONERS 

@® FAMOUS FOR QUALITY THE WORLD OVER e 


A SUBSIDIARY OF Gord MotorCompany, 








eS 


bowlen 


| More active ingredients 
' than other toilet bowl 





Thoughifully designed 
with a woman in mind 





in new 


all-plastic 


containers 


decorator colors 


pink + aqua + orchid 


cleaners. No need for 
bleaches or harsh 
scouring cleansers. 
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Pet New 


By KAY RANDOLPH 
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New hope for sick-as-a-dog dogs: A 
new Connecticut law, for the first time in history, 
provides for allocation of state funds for research 
in dog diseases without reference to human 
application. 

Until now, funds for canine research have 
been doled out only in cases where it can be 
shown that the study of animal disease had some 
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bearing on the health of mankind. According to 
the Journal of the American Veterinary Medical 
Association, the Connecticut provision is the 
first ever designed to improve the health of 
dogs—for the sake of dogs. 

The law earmarks 10 cents of the revenue 
from each dog-license fee for canine-disease re- 
search at the University of Connecticut’s de- 
partment of animal diseases. 


A dog who made national headlines by snubbing 
President Johnson last January is back in the 
news again. Onar, the St. Bernard mascot of 
Chicago’s fire department, took a mail-order 
bride this summer. She flew from Switzerland, 
and was met at the airport by a contingent of 
city officials, including the fire commissioner, 
and Onar himself. 

Onar snubbed L.B.J. during the Inaugural 
Parade in Washington. The big dog was marching 
in the parade, along with the Chicago fire-fighters’ 
band, when Lady Bird spotted him, wearing an 
L.B.J. stetson, and nudged her husband. Both 
Johnsons waved and even the Johnson beagle, 
Him, barked a salute. 

Onar didn’t even bother to look up—he just 
kept marching. 

But he certainly looked up for Zely, the fe- 
male St. Bernard picked out for him by the same 
Swiss kennel that had donated Onar himself to 
Chicago three years ago. 

“Mr. and Mrs. Onar’” will make their home 
in the Chicago firehouse. 


In Germany, the U.S. Army is granting priority 
in housing applications to families with barkless 
dogs—in preference to those with the barking 


variety. The policy has done a lot for an unusua 
breed of dog called the Basenji, now becom 
ing a favorite among Army families stationec 
overseas. The Basenji has a wrinkled forehead 
ears that seem permanently pricked up, whit 
chest, white-tipped curly tail, four white feet 
it is small and lightly built, and never barks, bu 
occasionally yodels. 


In the tick of time for the height of flea and ticl 
season, a new dog collar that kills both is bein: 
introduced by Sergeant’s. It’s a narrow, clea 
plastic band impregnated with insecticide (Va 
pona), said to protect the animal against flea 
for about three months, ticks for about eigh 





weeks. Designed to be worn continuously, excep 
for bathing, in addition to the dog’s regula 
collar. ($1.98 at pet shops and supermarkets. 
Note: The product has not yet been tested o: 
cats of any kind, or on whippets or greyhounds 


The illustrations for this month's PET NEw 
column are photographs of original animal sculp 
ture and paintings by New York City school 
children. They were chosen as outstanding amon 
850 such works submitted to the A.S.P.C.A. for | 
recent New York exhibit. Subject was “The Pet I’ 
Like.” The children’s works were done in oil: 
tempera, water color, leather, plasterlene, pip 
cleaners, copper plate and impregnated sawdusi 


PET PHOTO OF THE MONTH 





Mimi Sife of Woodstock, N.Y., cooling off with th 
Sife family boxer, Bruce. 

(Have you a favorite pet picture? We'd like to se 
it. Send it to Pet News Editor, Ladies’ Home Jour 
nal, 641 Lexington Ave., New York, N.Y. 10022. 











ds that do dishes. Today’s pure, creamy 
e Ivory Liquid has a proven Young-Hands 
mula so mild it can actually help leave 
ds looking 5 years younger than their age. 
ese pretty 

ds belong to 
.G. Bonnetti, 
stfield, N.J. 

unretouched 


















s apart, yet 1960 1965 
hands look so identical, so soft, you’d 
k they were photographed minutes apart. 
joday’s Ivory Liquid can help leave hands 
ing 5 years younger. Your hands! Don’t 
: nother dish without Ivory Liquid’s proven 
ing-Hands Formula. 
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Amy Vanderbilt 


Sleeveless Dresses in Church 
0): Some brides’ publications are showing 
sleeveless dresses for mothers of the bride 
and groom. As an Episcopalian, I was 
brought up to believe that extreme décol- 
letage or bare arms are out of place in 
church—including evening weddings. Is 
fashion this far ahead of church custom? 


A: I discussed your question with the 
sexton of St. Thomas (Episcopal) Church 
in New York. He feels very strongly that 
sleeveless dresses of any kind are out of 
order in church, and that the perfect head 
covering for an evening wedding is a lace 
mantilla. However, I have been to evening 
weddings in churches of other denomina- 
tions where guests and members of the 
bridal party appeared in décolleté evening 
gowns, without the customary lace or chif- 
fon scarf over the shoulders. In Europe, 
wearing sleeveless daytime dresses in the 
Roman Catholic Church is frowned upon, 
and is not even permitted in St. Peter’s 
in Rome. In this country, in the sum- 
mer months, it is becoming more usual to 
see women in church wearing sleeveless 
sheaths. But it is certainly easy —and more 
conservative—to wear a net stole, an eve- 
ning jacket. or a chiffon scarf around the 
shoulders at an evening wedding. 


; 
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The Too-Elegant Gift 


o; I recently received a magnificent silver 
tea service, and am at a loss as to what to 
do with it. Our house and our entertaining 
are informal, and I would feel pretentious 
using such a tea service, if indeed I even 
found the opportunity. Furthermore, I am 
appalled at the thought of polishing so 





Miss Vanderbilt welcomes questions from readers, 
lo be answered in this column as space permits. 


eX A. SO Ee 


much silver. I am tempted to exchange it 
for something more practical, but could 
never explain such an action to the giver— 
and my husband has fallen in love with it. 


A: The clue in your letter is that your 
husband has fallen in love with this lux- 
urious tea service. We all need some luxury 
in our lives, and your children will appre- 
ciate having such a treasure handed down 
to them. If you wash the set regularly, it 
will stay clean without too frequent polish- 
ing. Also, there are new polishes and spe- 
cially treated wrappers (for storage) that 
will keep large pieces relatively tarnish- 
free for as long as three months. I think 
you should keep the tea service and learn 
to use it. 


Reciprocation 
Q: If it is impossible to return a cocktail 
invitation, is it acceptable to send a gift 
instead, such as a plant or flowers? 


A: Yes. Or you might bake your hostess 
a cake, or take her out to luncheon, tea or 
the movies. Today, invitations do not have 
to be returned in kind. 


Widow's In-laws 


Q: How should a young widow introduce 
her late husband’s mother and sister? Can 
she properly refer to his aunt or uncle as 
“my Aunt Emma” or “my Uncle Tom’’? 
Or are such family ties broken at the time 
of the husband’s death? I have a close 
relationship with all these people. 


A: Death, as a lawyer commented to me 
recently, concludes all contracts. But senti- 
ment would certainly permit you to refer 
to your relatives by marriage as your 
mother-in-law, sister-in-law, aunt and 
uncle. If you remarry, you should, of 
course, say, ‘““my former mother-in-law” 
and “‘my former sister-in-law,”’ if it seems 
necessary so to identify them. 


Summer Soup 


O: Have you any advice about serving 
chilled soup in the summer? I have no 
maid, and don’t like to cope with an extra 
course at the table, but it seems awkward 
to bring soup bowls, plates and spoons into 
the living room after cocktails. 


A: Old-fashioned glasses or cream-soup 
bowls are perfect for this purpose. If the 
soup is gazpacho or cold borscht, it will 
look best in glass. You can serve it on a 
small service plate with a cream-soup 


spoon or teaspoon for dipping out the 
solids. Bouillon on the rocks, a growing 
favorite, is served in old-fashioned glasses. 


Lobster Shells 


Q: When you are eating cold or hot boiled 
lobster and have emptied the shell, must 
you keep the shell on your plate, or may 
you put it on your butter plate? 


A: The wise hostess will provide a large 
dish or platter to receive the shells. A 
butter plate is hardly large enough to 
suffice for shells of this size. 


Church Tea 


Q: Parishioners of our Catholic Church 
are giving an afternoon reception for the 
clergy, and plan to invite the clergy and 
members of other churches in the com- 
munity. Is it proper to write the invita-- 
tions by hand? How should the hostesses, 
who will welcome guests, be dressed ? 


A: Write the invitations in blue or black 
ink on good-quality white or cream paper. 
The hostesses should wear soft suits, silk 
or dressy wool dresses, with gloves and 
hats, or hat substitutes, such as a Chanel 
bow or birdcage veil. 


Adoption Announcement 


Q: My husband and I are adopting a two- 
year-old girl, and would like for relatives 
and friends to know about this happy addi- 
tion to our family. Would it be proper to 
send announcements? 


A: Yes, it is proper and usual to announce 
the adoption of a child today. The cards, 
engraved or printed, should read: 


Mr. AND Mrs. FRANKLIN JOHN HARRIS 
HAVE THE PLEASURE OF ANNOUNCING THE 
ADOPTION OF 
PHILLIPPA HARRIS 
BORN 
AuGustT 10, 1963 


Optionally, it could read: 


~Mr. AND Mrs. FRANKLIN JOHN HARRIS 
TAKE PLEASURE IN ANNOUNCING THAT 
PHILLIPPA HARRIS 
BORN 
AucustT 10, 1963 
HAS BEEN ADOPTED AS THEIR DAUGHTER 


A new illustrated booklet, ““Amy Vanderbilt's 
Table Manners,” is now available to Ladies’ — 
Home Journal readers. Please send 25 cents in 
coin to P. O. Box 1155, Weston, Connecticut. 
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TELL ME, DOCTOR: ‘‘Do | have to go through this every month?” 


Now 
Doctors 
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Problems 


Among the best news for women today is this simple, yet 
startling, fact: Modern medicine has found the means of 
freeing women from almost all the problems of menstrua- 
tion. The time is at hand when women can enjoy their 
femininity and maternity—and yet be as free of biologic 
punishment as men. 

You may not realize to what extent the menstrual cycle 
can be controlled and directed, and that nearly all men- 
strual pain and discomfort are actually obsolete. Indeed, 
a surprising number of women do not know all that can 
be accomplished with today’s new therapies. They still 
suffer from tension, headaches, nervousness and swelling 
during their premenstrual period. They dose themselves 
with pain-killers for menstrual cramps, put up with the 
inconveniences of irregular periods, or become worn out 
and anemic from prolonged, excessive flow. If you or your 
daughter have such problems, it is probably only because 
the benefits of modern therapy have not yet reached you. 

The menstrual cycle is governed by hormones produced 
by the pituitary gland and by the ovaries. Today, gyne- 
cologists and endocrinologists can control the cycle and 
relieve’ most difficulties simply by giving various hor- 
mones at different times in the 28-day period. In fact, if 
you so choose, you need not menstruate at all for one or 
two months or longer, if necessary. 

“Many women with severe menstrual disorders have 
been subjected to needless surgery,”’ says Dr. Robert 
Greenblatt, professor of endocrinology at the Medical 
College of Georgia. ‘In the past, when confronted with 
persistent hemorrhaging or intractable pain, the doctor 
had no choice except surgery. Now he has a safer, less 
drastic alternative. He can manage the menstrual cycle 
with hormones.” 

Managing the 28-day cycle is going on all the time. 
Some $40 million worth of oral contraceptives were pre- 
scribed last year, the famed estrogen-progestin birth- 
control pills, such as Enovid, made by G. D. Searle and 
Company; Norlestrin, by Parke, Davis; Norinyl, by 
Syntex Laboratories; Ortho-Novum by Ortho; and Pro- 
vest, by Upjohn. 

These hormone preparations became famous as birth- 
control pills. But their hormone components were being 
studied and tested for the control of menstrual prob- 
lems before anyone even thought of using them for 
birth control. While much has been said about the popula- 
tion explosion and birth control, the hormonal control of 
menstrual problems has come about quietly. 

As long ago as September, 1954, the American Journal 
of Obstetrics and Gynecology published an account of Dr. 
Greenblatt’s pioneer work in this field. He told of a 21- 
year-old girl who had had severe menstrual cramps for 
five years, one of his first cases of successful treatment 


with estrogen and progestin. Recalling this case recently, 
Dr. Greenblatt said, ‘“‘Miss B. was a nurse in our hospital, 
a slender, blond girl whose young patients on the pediat- 
rics floor were devoted to her. Every month her pains 
were so severe that she had to stay off duty for two days. 

“In menstruation, the lining of the womb, or uterus, 
is shed and flushed away by the flow of blood. But often 
women who have painful menstruation shed this lining 
in large pieces. In those days the surgical scraping out 
of the uterus was about the only treatment we knew 
about. Miss B. had had this operation, a dilation and 
curettage, but her painful periods continued.” 

For many years it has been known that menstrual pain 
occurs only among women who ovulate. Dr. Greenblatt 
had been trying various ways of suppressing ovulation 
for such women. For Miss B. he tried the sequential use 
of estrogens and progestin. For one year she took the 
hormones, and they prevented both ovulation and pain. 
Then Dr. Greenblatt stopped the medication, and she 
continued to have normal, painless periods. 

The relief that came for Miss B. more than 10 years 
ago has been repeated in thousands of similar cases since. 
Now almost all endocrinologists and gynecologists are 
using hormones for such cases. In fact, a recent survey of 
doctors who prescribe oral contraceptives showed that 
32 percent of the pills were used “for purposes other 
than birth control.”’ 

Estrogen and progesterone are substances that the 
ovaries naturally manufacture under the direction of the 
body’s master gland, the pituitary. With ordinary amounts 
of those hormones in the bloodstream, the pituitary signals 
the ovary to release an ovum every month at the mid- 
point between menstrual periods. But when the hormone 
levels are a little higher, the pituitary does not direct 
ovulation. Here is why: Extra estrogen and progesterone 
are produced during pregnancy. A woman who is taking 
an oral contraceptive does not ovulate because her 
pituitary has been “‘fooled into thinking”’ that she is al- 
ready pregnant. 

Ever since the early development and testing of the 
birth-control pill in the 1950’s, many endocrinologists and 
gynecologists have been studying the action of estrogen 
and progesterone. Separating the action of the two is not 
easy. But, in a general way, estrogen causes the lining 
of the uterus to grow and enriches its blood supply. 
Progesterone seems to stabilize the lining of the uterus 
in a kind of holding action; in short, it prepares the 
uterus for pregnancy. Given in large injections to women 
threatened with miscarriage, it has saved many babies 
from entering the world too soon to survive. It will stop 
flooding or uterine hemorrhage. And it will hold off a 
menstrual period for as long as it is given. (In the natural 
menstrual cycle, menstruation occurs after the ovaries 
stop their monthly production of progesterone. ) 

It is the holding action of progestin that makes it pos- 
sible to postpone a menstrual period. While no doctor 
would agree to prolonged stopping of menstruation, 
many feel it is perfectly safe to postpone it. 

Of all the needlessly persisting female disorders, pre- 
menstrual tension is probably the most common. Gyne- 
cologists estimate that 80 to 90 percent of all women have 
some discomfort in the week before their periods. The 
symptoms are well known: bloating of theabdomen, swell- 
ing and tenderness of the breasts, headaches, emotional 
upsets. Some women suffer various degrees of depression, 
ranging from “‘the blues” to serious suicidal impulses. 
Others become irritable and display a lot of excess ner- 
vous energy that expends itself in cleaning out the closets 
or in screaming at the children. 

““A woman’s premenstrual tension can be damaging to 
all of the family relationships,’ Dr. Greenblatt says. 
“Often her husband and children find that home is sud- 
denly a much happier place, once (continued) 
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TELL ME, DOCTOR continued 


mother’s problem is solved.” Surveys 
have shown that when crimes of violence 
are committed by women, they mostly 
occur just prior to menstruation. 

If the symptoms of premenstrual ten- 
sion are mild, they can be treated with- 
out hormones. For those who have the 
problem of swelling and bloating, the 
physician will prescribe a diuretic, a 
drug that causes the tissues to lose fluid. 
A tranquilizer for a few days each month 
makes self-control much easier for many 
women. One of the mood-elevating drugs 
helps many depressed women. 

If these measures do not bring relief, 
the physician can give a small amount 
of a progestin for 10 days before men- 
struation. This is the period of the cycle 
when the ovaries are supposed to be 
making progesterone; it is possible that 
in some women the amount produced 
naturally is inadequate. Progestin has a 
quieting effect on the whole female cycle. 

Premenstrual tension, like cramps, oc- 
curs only in women who are ovulating. 
So stopping ovulation is another way of 
relieving it. Again, the oral contracep- 
tives have shown their value. 

For many years the idea of “‘tamper- 
ing with the hormone balance’’ seemed 
dangerous. And many of the thousands 
of women who are taking birth-control 
pills are probably not even aware that 
they are taking hormones. Indeed, some 
of the early trials in this field did entail 
risks. Some of the first experiments 
attempted to control the menstrual- 
ovulatory cycle with testosterone, the 
male hormone. Researchers soon learned 
that a woman who is given continued 
testosterone therapy is likely to suffer 
some masculinizing effects, and so this 
treatment was abandoned. 

Another aspect of hormone therapy 
that made it seem dangerous was the 
knowledge that the female hormones, if 
given to a woman with a cancer of the 
reproductive system, will stimulate the 
cancer’s growth. This is why every 
woman, before receiving a prescription 
for birth-control pills or any other fe- 
male hormone therapy, is given a thor- 
ough examination for cancer. 


The standard birth-control pill, 
for 20 days of the 28-day cycle, 
combination of estrogen and prog 
Dr. Greenblatt, working with 
Johnson & Company research scier 
is trying a refinement of the co 
tional pill. This modification, « 
sequential therapy, consists of g 
estrogen for 16 days, followed by 
days of combined estrogen and 
gestin. Sequential therapy is an att 
to imitate more closely nature’s ph 
of hormone production. In the nz 
cycle, estrogen is the dominant hor 
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production of progesterone has sto 


Sagas therapy is now being 
for contraception, and Dr. Greer 
is studying its use for painful 

struation. He has reported on 19 
tients, and 174 of them were reliey 
pain. “Stopping ovulation for ss 
months seems to break some v 
circle,” he says. “Often these wom: 
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ful menstrual periods do not recu 
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and Dr. Edris Rice-Wray, who super- 
vised the first widespread trials of 
Enovid, think that the reverse may be 
true: a little higher level of female hor- 
mones may act as a cancer preventive, 

In fact, in the treatment of many fe- 
male disorders, hormone therapy is now 
considered the conservative approach, in 
contrast to surgery of the past. 

The young girl who has irregular 
periods that produce a heavy flow of 
blood is suffering from a hormone im- 
balance. Her maturing glands have be- 
gun secreting estrogen but not enough 
progesterone. Dr. Greenblatt tells of a 
14-year-old girl brought to him for hor- 
mone therapy because she had been 
menstruating incessantly for months. 
“She was nervous, weak, anemic,” he 
says. “But large injections of proges- 
terone stopped the fiow. After that she 
took a progestin in tablets for five days 
each month and had no more abnormal 
bleeding. Before she was sixteen her own 
natural production of progesterone had 
caught up, and she was free of menstrual 
problems.” 


ticularly during the half of the 
when estrogen predominates. 
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Medicine Today 


A STARTLING PROPOSAL to 
discontinue routine smallpox 
vaccination in pediatric prac- 
tice was made recently at the 
annual meeting of the Amer- 
ican Pediatric Society. Dr. 
C. Henry Kempe, a world au- 
thority on smallpox who is on 
the staff of the University of 
Colorado School of Medicine, 
pointed out that while there 
have been no deaths due to 
smallpox in the United States 
since 1948, there have been 
perhaps as many as 300 deaths 
since that time as a direct re- 
sult of smallpox vaccine. 

Dr. Kempe also stressed 
that new methods have been 
developed for treating indi- 
viduals known to have been 
exposed to smallpox so as 
to prevent them from con- 
tracting the disease. 

Dr. Kempe’s proposal was 
met with dismay by public- 
health physicians. They feel 
that the risk of being exposed 
to smallpox has been increased 
by the mobility of the jet age 
and that the way to prevent 
an epidemic is to keep Amer- 
icans immune by routine vac- 
cination. Both sides agreed on 
the importance of vaccinating 
travelers to foreign countries 
and immigrants. 

Most physicians now feel 
that smallpox vaccination is 
inadvisable for pregnant 
women because of the slight 
but real danger that the fetus 
might develop vaccinia. Vac- 
cinations should also be 
avoided when patients have 
eczema or other itchy skin 
conditions, or when anyone 
in the family suffers from such 
skin conditions; nor should 
patients under medication 
with corticosteroids be vac- 
cinated, because the vaccina- 
tion reaction may spread out 
of control. 


WHAT DO YOU TELL a child 
who is fatally ill? “The truth,” 
say a social worker and a 
physician—Joel Vernick and 
Dr. Myron Karon—who have 
helped care for scores of chil- 
dren suffering from leukemia 
at the National Cancer Insti- 
tute. The institute has adopted 
this view as its own policy 
because “‘parents, no matter 
how hard they try, cannot 
conceal their own grave con- 
cerns. The child quickly senses 
that the people whom he had 
come to trust and love are 
keeping something frighten- 
ing from him.”’ When told the 
truth, 51 children and ado- 
lescents aged nine to 20 re- 


acted with little anxiety. In- 
deed, they were often relieved. 
They were less afraid than 
they had: been under the old 
rule of lying and secrecy. “I 
know there is no cure for 
leukemia,” one girl, 11, told 
her mother, “but I’m glad 
you told me what I have.” 

Cheerier note: You can ease 
a child’s fear of an operation 
or medical treatment by play- 
acting the process before it 
starts. So reports Dr. Sylvia 
Cassell of the University of 
Illinois, who used puppets 
dressed like doctors and 
nurses to explain heart opera- 
tions to children. 


THE GERMAN-MEASLES epi- 
demic that has been crossing 
the United States since late 
1963 is nearly ended. A de- 
clining number of cases are 
still appearing on the West 
Coast and Hawaii, however. 
This estimate comes from Dr. 
Virginia Apgar of The Na- 
tional Foundation. She _ be- 
lieves that at least 15,000 to 
20,000 babies have been af- 
fected—the children of moth- 
ers who had the disease in 
early pregnancy—and that 
“thousands” of therapeutic 
abortions have been per- 
formed, despite tough anti- 
abortion laws. 

Her advice to the pregnant 
in still-affected areas: Stay 
away from the sick; be alert 
for any mild infection—a de- 
gree or two of fever, swollen 
glands in the neck, a tired 
feeling, a rash with all symp- 
toms gone in two or three 
days. “‘Less than one woman 
in ten with the disease goes 
to the doctor or even calls 
him up,”’ Dr. Apgar estimates. 
Yet there is a 50 percent pos- 
sibility of losing a baby or 
risking a severe birth defect 
when the disease strikes in the 
first month of pregnancy; 
gradually the risk declines 
to 11 percent in the fourth 
month. 

Recent studies of defec- 
tive infants born to moth- 
ers who had German measles 
early in pregnancy have shown 
that the babies may carry the 
live virus in their tissues for 
several months after their 
births. These babies may even 
be responsible for infecting 
other individuals. A new rapid 
test is now available to tell 
whether or not an individual 
has had the disease. And fu- 
ture advances in laboratory 
research may eventually yield 
an effective and safe vaccine. 


By PHYLLIS WRIGHT, M.D., 
with VICTOR COHN 
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the other most commonly-used | 
cal anesthetic! 

Nupercainal quickly puts 
nerve ends to sleep. . . thus puts | 
to sleep. Lets you go about your t 
ness .. . relieved of the stabbing fF 
burning and itching torment of k 
orrhoids. Get Nupercainal Ointn 
today—handy applicator with « 
tube. Start to live again, in com! 


Nupercaina 


OINTMENT 





or the joy of a slender figure, try SEGO; 
the magical meal that helps you slim. 
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Happy thought... to know you look your slim Another happy thought: SEGO flavors, all eleven, 
and lovely best. keep you dieting deliciously. % t 50 
SEGO has the help you need. More than any other Free recipe book, ‘‘Figuratively Speaking,”’ gives , 
diet food. Two extra ounces make each 225-calorie 20 unusual ways to enjoy SEGO. Liquid zs PET 
SEGO meal more satisfying. Send name and address to: Pet Milk Company, Serie ae MK PRODUCTS OTSION 
Extra protein helps that satisfied feeling last. Dept. 153, Box 88, St. Louis, Mo. 63188. 
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CALORIES 


CHOCOLATE, VANILLA, ORANGE, BANANA, CHOCOLATE MALT, PINEAPPLE, STRAWBERRY, CHERRY, CHOCOLATE-COCONUT, FRENCH VANILLA, CHOCOLATE FUDGE 





~> Avon cares for all your family! 








Communicating to teen-agers is easy for Avon. 





‘The language is special soaps, make-up, hair 
And Avon 


it’s needed with 


trainer—so many teen-age helps. 


creates interest when and where 
a special beauty line for grown-up little girls and 


a jaunty men’s line for collegians. 


Avon babies are happy in their world of love and 
gentleness. Mother trusts Avon’s complete baby 
care. Every soothing help is Avon tested and ap- 
proved, special assurance to special people. 
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Pretty mothers are Avon's specialty. 







So are beauty 
Avon Representative. Discussing your 
your make-up needs and what’s new be- 


chats with an 
skin care, 
comes an adventure in fashion. You’re comfortable at 
home 


you become prettier by the minute! 





Avon Calling 
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Avon makes good grooming an experieé 
for men. Dad has many different choi 
all planned to help him feel fresh and 
teresting. Why is he so pleased? Witl 
much extra attention, why not? 


Your Avon Representative brings treasut 
and pleasures for everyone in your fami. 
She has thoughtful suggestions for birt 
days, anniversaries, graduations—so mai 
family happenings. And she always h 
something new to show: an aerosol, a fi 
grance, a lovely, useful gift. When Av 
Calls, home is better! For years, Avon h 
delighted people with their service, the 
guarantee of satisfaction and an eve 
growing array of quality cosmetics. Av« 
never loses interest in helping famili 
look more attractive. Somehow, the mo 
Avon grows, the more Avon cares. 


cosmetics 


RADIO CITY, NEW YORK 
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has pleasures for all your family. Only your Avon Representative brings them to yor 
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How to condition your hair 





"Summer" hair— 


for best results. 


CREAM CONDITIONER—Gives fine hair more 
body, makes coarse hair more manage— 
able. Apply one of the fine commercial 
conditioners to towel—dried hair, leave 
on for 15 to 30 minutes. 


EGG SHAMPOO—Shines up dull hair. Rinse 
hair and towel dry. Separate three eggs; 
whip whites till frothy, add tablespoon 


water to yolks and stir to 
creamy consistency. Combine 
whites and yolks; massage 


into hair. Rinse, then ap-— 


ply remaining egg mixture. 
Rinse thoroughly, and dry. 





wring 


BRUSHING—Never underes— 
timate the power of a hair— 
brush—one of the finest 
"Conditioners" available. 
Brush in long, sweeping 
strokes from scalp to ends 
of hair. You can't over— 
brush; 100, 200, 300 strokes 
a day are fine. 


faded, parched, 
strawlike—is what you're apt to get from 
a season's worth of sun and salt wind. 
Faithful brushing and a series of con-— 
ditioning treatments should make hair 
glossy and manageable again. Here, the 
basic treatments and how to use them 








HOT OIL—Livens dry hair, 
good for the scalp. Heat 
oil (vegetable, 
olive) to a comfortable 
temperature; 
into scalp and hair. Dip 
a towel in hot water, 
partially 

dry, wrap around hair. When towel 
begins to cool, replace with an-— 
other hot towel. Continue treat— 
ment for 20 minutes. Shampoo. 


baby or 


massage 


RICHARD GIGLIO 
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and much better fitting 


STRETCHABILITY The unique 
100% gauze fabric with the 
stretch-and-return weave gets 
stretchier with washing. Modern, 
streamlined size handles easier. 
Folds conveniently to provide 
more absorbency where needed. 
BETTER FIT — adjusts smoothly 
to babies of all sizes 

EASIER PINNING — overlaps eas- 
ily — the stretch does it! 

NO BINDING — the “giving” fab- 
ric expands with baby’s tummy 
MORE ABSORBENT — maximum 
protection 


LESS BULK — no needless bunch- 
ing, more comfortable for baby 


Don’t forget extra absorbent Cur- 
ity Night Diapers — one will do 
the whole night through. Save 
time and trouble also with Curity 
PREFOLD and Curity DISPOSABLE 
diapers — and dress up baby with 
colorful Curity print diapers. 


Curity washes softer, smoother in 
quality products like Ivory Snow, 
Ivory Flakes or Dash Detergent. 
Curity diapers are available at 
leading stores and diaper services. 


CuRITY. 


S-T-R-E-T-C-H WEAVE GAUZE 
DIAPERS 
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Enclosed is 25¢ (coins only) for a new Curity { 
Stretch Weave Gauze Diaper. Print clearly. Only one 
to a family. i 
Name é 
Address = 
26 I 
P.O. 11207 — Dept. J85 nee i 
Charlotte, No. Carolina 28200 | i 
mex GOOD ONLY IN THE UNITED STATES mmm unl 





First Aid for the Fish Wife 


By PEG BRACKEN 


The compleat angler is a good 
sport, really. If only he'd stop 
bringing home those nasty fish 
for his wife to cook. Now there’s 


and it’s a whop- 
per. There’s only one catch... 


a way oul 


Now, as the golden summer wears 
on, the striped bass are running, and 
so am I, whenever I see a fisherman 
heading my way with a creelful. 
The neighbor ladies are hiding, too, 
I’ve noticed. It’s been a very good 
fishing season. 

The trouble is, you’ve got your 
green peppers all stuffed and ready 
for the oven, and you want a fish 
like you want a thump on the head 
with a boat hook. But there it is 
anyway, limp and pop-eyed, and 
sO are you, as you wonder what to 
do with it. 

Well, what ave you going to do 
with it? You wouldn’t want to 
freeze a nice fresh fish like that, be- 
cause it would only postpone the 
problem. And it would be a shame 
to put it down the garbage dis- 
poser in the sink, because the man 
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who installed it specifically warned 
you against doing things like that. 

On the other hand, you’re not 
about to unstuff those green peppers. 

Fishing season is a problem I’ve 
long been aware of, ever since I was 
old enough to make delighted little 
cries when somebody handed me a 
fish. But I’ve never come up with 
a solution. 

Until yesterday afternoon at a 
cocktail party. I was talking with a 
member of the Fish Commission, and 
I am delighted to be able to report that 
I now see a way out. 

I don’t know what the Fish Com- 
mission man was doing there. There 
wasn’t a shrimp or an anchovy in 
sight—only peanuts and some hot 
puffed-up cheese affairs. But he was 
a tall, kindly, suntanned Fish Com- 
mission man, and I felt we would 
get along swimmingly. 

“The fishing’s been great this 
season, hasn’t it?’’ I said to him, 
with what I felt was a nice show 
of enthusiasm. 

“Tremendous!” he said. ‘“‘Bass, 
carp, trout, shad—tremendous!”’ 

“But at this rate won’t the 
streams get all fished out?” I asked. 


“Don’t you worry your little 
head about that!’ he said, com- 
fortingly. ““That’s one of the things 
we worry about. That’s why we re- 
stock the streams, you know.” 

“With fish eggs?’’ I asked, think- 
ing it was a heck of a place for 
caviar. I like mine on toast rounds. 

“Not exactly,” he said. And then 
he went on to explain to me all the 
things the government does about 
fish. It seems they spend great pots 
of money putting fish into streams 
so fishermen can spend great pots 
of money taking them out, so the 
government can spend some more 
to put some more in, so the fisher- 
men can spend some more to take 
them out... 

But perhaps I had better empha- 
size right here that I don’t think 
fishing is all bad, almost, nor is it 
the money that I object to. From 
earliest trout time to steelhead time, 
which comes a couple of thousand 
dollars later, fishing season costs 
the average fisherman no more than 
wall-to-wall carpeting for a good- 
sized house. 

Furthermore, fishing is healthful 
exercise, for it gets the men out- 
doors while keeping them off the 
streets. And still another point in 
its favor—if you ever noticed, men 
are more good-natured when they 
come back from a fishing trip. After 
they’ve spent an uncomfortable 
weekend on a cold river, home looks 
good, and after looking at their 
friends’ stubbly faces all that time, 
you look good, too. 

No, the only thing I object to is 
what the boys bring back: fish. 

Well, the Fish Commission man 
went on talking about how they 
maintain the fish supply. I didn’t 
get all the details, but I could see 
that the whole operation is rather 
like the wishing wells mothers some- 
times arrange for their children’s 
birthday parties—putting all sorts 
of goodies into the pond so the little 
ones can dredge them back up again. 

And right then, like a bolt of 
white lightning, the solution struck. 

“Did it ever occur to you,” I 
asked him, “‘that you are stocking 
the streams with the wrong things?” 

“Oh, no,”’ he said. “‘Fish ecology 
is always our prime consideration.” 

“That isn’t quite what I meant, 
whatever it means,” I said pa- 
tiently (it is always advisable to be 
patient with the government). “That 
is, have you ever thought of stock- 





ing those streams with the things 
we women would really like to 
have? Like nylons? Or earrings, or 
old silver, or new books ——” 

“H’m?”’ he said. 

I perceived quickly that I wasn’t 
getting through. I saw, as well, that 
I’d better take the proposal straight 
to the women of this country, 
whose power I have never under- 
estimated. 

Actually, ladies, it is quite simple. 
If the government can tuck little 
fish eggs into little streams, then 
the government can certainly do 
the same for little emerald brace- 
lets. Or nice little Pucci dresses. O1 
French gloves, or theater tickets, or 
airline tickets, or achinchilla skin to 
wrap a baby bunting in... 

And think how our nation’s 
economy would benefit ! The wheels 
of the emerald-bracelet factories 
would turn as they’ve never turned 
before, to stock our countless lakes 
and streams. 

Think, too, of the reborn en- 
thusiasm of the Fish Wife! Ne 
longer would she complain, during 
fishing season, that the hedge needs 
pruning. On the contrary, she would 
bend every effort to keep her hus. 
band out there fishing, 24 hours 2 
day. And when he returned—hi: 
creel bulging with oilskinned pack- 
ets—would she greet him with joy 
entirely unfeigned? 

She would. 

There it is, then, a proposal ap: 
propriate, I believe, to our Great 
Society, and I respectfully suggest 
that you write to your Congressman. 

No. On second thought, I re- 
spectfully suggest that you write tc 
your Congressman’s wife. - a 
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ab. How can just 
calorie taste so good? 



















Mrs. Jackie Olmstead, Newport, California. Mother of two, registered interior decorator, studies ballet, likes water skiing. 


Jackie Olmstead likes Tab to help keep herself and her The Olmsteads aren’t alone, either. Lots of people are changing 
and slimmer. Trimmer. Looking more in shape than ever. everywhere. Living trimmer, more active lives. 

¥-year-old son just likes Tab, period. And Tab is a part of it. How can just 1 calorie taste so good? 
ouldn’t care less about calories. All he cares about is taste.) | Easy. The Coca-Cola Company kept the flavor in Tab. 


Red Raspberries this fresh plus special quick-cooking 
equals Kraft Red Raspberry Preserves. But nothing else equals them. 


JELLIES & 
PRESERVES 


, JELLIES & 
PRESERVES 





21 Kraft flavors...all fresh-fruit good 
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I I) her Own) { ashion Arriving at your own fashion personality is infinitely 


wiser than striving to be a paper doll. If you’re intent on being a look-alike, do-alike, live-alike, be prepared 
for pallid anonymity. On the other hand, what a great sense of personal satisfaction there is in making a fine 
distinction between yourself and the rest of the world. To achieve it takes honesty, perception and the willingness 
to tabulate assets and defects—plus a kind of extrasensory knowing what’s ‘“‘me’”’ and what isn’t. Here, eight 
young women who know who they are and how to project it, wearing some of the newest fashiors in knits— 
which are the kinds of clothes that any woman with her own personal fashion sense would choose, because they 
adapt so marvelously to her identity, her shape, the many facets of her life. By Trudy Owett, Fashion Editor 
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[17 As anyone can see who visits sunny, strawberry 
blonde Elizabeth Max and her husband Peter, their life is art. 
Almost every wall in their spacious apartment-artist’s studio, 
high above the Hudson on New York’s Riverside Drive, is covered 
with Peter’s paintings. He works mostly in collage, is also a de- 
signer and illustrator. Liz grew up in Albermarle, N. C., became 
Peter’s assistant after she came to New York, kept the job after 
they were married. She matter-of-factly calls him a ‘‘creative 
genius,” already detects similar traits in their 10-month-old son, 
Adam. Liz expresses her creativity in sewing—current work-in- 
progress, a flag bedspread. Liz wears a dress with op-art overtones: 
black-and-white harlequin wool doubleknit with slim, long 
black sleeves and a turtleneck. By R. G. L., 6-16, $45. Adam’s 
one-piece nylon-and-Dacron stretch jumpsuit is by Carter’s. 
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Jill As soon as you meet Jill Gill, you’re under the spell of 


melting brown eyes, a warm, gentle presence. Jill grew up in New 
York City, realized her earliest ambition ‘“‘to wear braces and pig- 
tails,’ emerged as a free-lance artist, now does illustrations for 
magazines and children’s books. Her watercolors, pen-and-inks 
and “‘flotsam-jetsam beach assemblages” often sell right off the 
walls of her apartment, which she describes as a “‘kaleidoscope of 
all the things I like.”’ Jill’s husband, Ardian, an insurance actuary, 
designed and built a beach house for the family, which includes 
Tracy (left), 514, and Claudia, 31%. Jill’s wool-knit dress gathers 
on a drawstring high above the waist. For Dona Imports by Don 
Sophisticates, 5-13, $30. Tracy’s Orlon doubleknit with cotton 
crochet collar, sleeves, is by Shepardess, 3-6x, $11. Claudia’s 
cotton doubleknit, for Mon Amie by Betsy Daniels, 3-6x, $11. 
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Cate Luckily for Carla Trova (opposite), St. Louis is currently a collector’s paradise. Urban ren 
turned up all kinds of prizes to add to the numerous oddities that crowd her house. ‘‘Our house is a collect 
for everyone’s feelings,” says Carla, with a warm glow in her expressive dark eyes. Her husband Ernest i 
the Midwest’s finest sculptors, with pieces in several permanent museum collections. Carla’s an artist, t 
not of his caliber.’’ Carla’s one-piece dress is of doubleknit wool, by Gotham Originals, 8-16, $35. Tristan, 2, 
Charles Pindyck Orlon-and-wool knit, by Bette Aldridge, 2-4, $11; Carla, 10, a doubleknit of rayon and co 
Suzanne Godart for Youngland, 7-12, $11; Tino, 4, a cotton doubleknit jumpsuit, knit shirt, by Donmoor, 


Michele 


Tall, strikingly attractive, always 
chic—it would be almost impossible 
for Michele Arthur (left) to walk 
into a room unnoticed. Nor is 

it likely that anyone would fail to 
respond to her cool, quick wit. 

A former career as a fashion 
stylist, a budding one as an actress 
(she’s appeared on television in 
The Nurses and Love of Life) 

have furnished extra insights on 
how to dramatize her inherent goo 
looks. Michele was born in Early, 
Iowa, is married to Robert 
Arthur, producer of the Al Hirt 
show on CBS-TV and composer of 
the music and lyrics for Jdiot’s 
Delight, which is scheduled for 
Broadway this fall. She describes 
their 8-year-old son, Adam, as 
artistic and athletic. Michele wear: 
a two-piece wool knit, scattered 
with bright flowers. By Goldworm, 
8-16, $60. Adam’s worsted wool 
Rugby suit, by Brooks 

Brothers, 6-10, $37.50. 











Jette Designer Bette Aldridge (opposite) draws on every ounce of her seemingly boundless vitality, 
amuting to New York each month to supervise her ‘Me Too” children’s fashions for Charles Pindyck and run- 
g a 125-year-old farmhouse in Rochester, Mich., whose grounds include a pool, tennis court and baseball diamond. 
’s a happy place to live,” says Bette, ‘‘a strong house with a history. But sometimes, because of upkeep, we call 
Oakland County Work Farm.’”’ Bette’shusband, Gene, is athletic director at Lincoln Junior High School. Bette’s 
urreges-inspired, wool doubleknit, is by Kimberly Knitwear, 6-16, $60. Lisa, 6, wears a Courreges-like cotton 
t with Orlon knit top. Claire Brooke Originals, 3—6x, $6. Jeff, 12, wears a cotton-knit shirt by Donmoor, 8—20, $4. 
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Risha In one way 


or other Risha Meledandri (right) 
has always been associated with 
fashion. Her father was a furrier. 
Her before-marriage career was in 
retailing. Her husband, Roland, 
owns an elegant men’s custom- 
tailoring shop in New York City. 
“He has a creative attitude toward 
tailoring,”’ she says. Risha spends 
most of her spare time reading, 
gardening, and making collages; 
her natural, high-cheekboned 
looks always attractively set off 
by simple, impeccable grooming. 
Nina, 8, Christopher, 6, a cat 
named Alex and a giant Bouvier 
de Flandre dog named Bruno 
round out the family circle. 
Risha’s low-waist doubleknit wool 
dress is by Rudi Gernreich for 
Harmon Knitwear, 6-16, $65. 
Matching stockings, $15. Nina’s 
Orlon knit sweater dress, by Alyssa 
Knits, 3—6x, $13, 7-12, $15. 
Christopher’s striped cotton knit 
shirt by Oxford, 3—7, $2.50. 
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CArel Life is always exciting for Carol Tatkon and her husband Dan (opposite). Between thet 
combine a lively assortment of talents and interests. Carol was an honor graduate at Cornell University (pro 
brains and a great figure do mix), is now an economist for Standard Oil of New Jersey, once owned a flower 
Greenwich Village. Dan isa gemmologist by vocation, a geographer (and member of the Explorers’ Club) by av 
and owns the Gramercy Art Gallery. Besides their apartment in New York City, the Tatkons have a farm in S 
Mass., where they roam the countryside on horseback, or in their 1954 Bentley. Miniature schnauzer, Boris, 
constant companion. Carol wears a bolero-top doubleknit wool dress by Mademoiselle Arlette, 4-1 


Romaine 


At the height of a sensationally suc- 
cessful career as a fashion model, 
Romaine Moloney (left) quit for good 
because she wanted to devote all her 
time to raising a family. The result: 
two rowdy redheads, Brad, 6, 

left, who loves to paint; Greg, 4, who 
adores music—arfd a life as wife and 
mother that she breathlessly 
describes as “‘far more hectic than 
modeling.’’ Romaine, who still has 
model beauty and proportions, 
comes from Virginia, spent a 
traveling childhood as the daughter 
of an Air Force colonel. Her husband 
Phil is an account executive at 
Young & Rubicam in New York 
City. Her red-crossed-with-green 
Orlon doubleknit is by Robert 
Sloan, 6-14, $55. The boys’ 

Eton suits of wide-wale cotton 
corduroy are by Imp Originals, 

2-4, 3-6, $15. Shirts, Donmoor. 
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Wherein a budding Sherlock Holmes reckons with 94 romping alligators 
and nimbly solves his first crime. Story, pictures by William Peéne du Bois. 


I am a detective. 
I may not be as old as I look. 
It should be hard to tell how old Iam, 





what I do, or even who I am, because I 
am a detective and should at all times 
pass undetected. 

I must be shadowy and fade into the 
background. 

I live in a small town with one hotel, 
one railroad station, one school, one 
athletic field, one gas station and two 
stores, both general. 

There is one policeman in the town. 
He is out of shape because there are no 
bad people to keep him moving. 

1 am a detective, and I often feel I 
live in the wrong place. 


I look forward to weekends. 

There is one train which visits my 
town. 

It makes a stop Saturday morning 
coming from the East, and it makes an- 
other stop Sunday afternoon coming 
from the West. 

It’s the same train, and it’s my one 
hope for bad men. 

I am a detective, and I must be alert 
and wide awake on weekends. 

One Friday a stranger roared into 
town bringing with him a great deal of 
noise and a cloud of dust. He was a big 
man in a small lemon-yellow sports car 
with black fenders. 

He stopped at Larkin’s farm. 

He exchanged a few words with Lar- 
kin, who is a man of few words, placed 
a crisp green bill in Larkin’s outstretched 
hand, and then pasted a circus poster, 
piece by piece, in six big pieces on the 
broad side of Larkin’s barn. 

I didn’t know it then, but this poster 
was to mark the unfolding of my first 
challenge. 

I am a detective, and I refer to the 
singular events which were to follow as 
THE ALLIGATOR CASE. 


The fresh huge poster on Larkin’s 
barn announced the performance at two 
P.M. Sunday of Leeds’ Leading Circus. 
Its leading act, pictured in the poster, 
featured a fierce alligator fired from a 
cannon across three circus rings into a 
tiny tank. The tank was filled with lime 
gelatin water and ringed with scarlet 
flames of fire. The alligator’s name was 
Astrogator. 

I had no way of knowing if there were 
bad men in the circus, but Astrogator 


» the book, The Alligator Case, to be published in October by Harper & Row 


looked terrible. He was wearing goggles, 
a crash helmet and a grim grin. I de- 
cided that I must prepare a trap for him 
in case he should escape. I had no reason 
to believe he would escape, but I am a 
detective and had to suppose he might. 

Dressed as a hunter, with shovel, 
pickax and short ladder, I dug a hole for 
Astrogator. I dug it near the river be- 
cause I have reason to believe escaped 
alligators head for water. I dug a trap- 
trap because trap-traps are best. A tiap- 
trap is a trap the cross section of which 
is trapezoidal, which means its base is 
parallel to its top, but wider than its top. 
You cannot climb the walls of a trap- 
trap because they lean toward you. I 
climbed out of my trap-trap with my 
short ladder, and covered the hole with 
branches, twigs and long grass. I left my 





short ladder in it in case of accident be- 
fore Sunday. 

Sunday morning I would put my 
chicken at the bottom of my trap-trap 
for bait, and remove the short ladder. 
My chicken won’t like it, but I am a 
detective and must at times be severe. 


At 9:33 P.M. on Friday, a little over 
five hours after the departure of the 
black-and-yellow stranger, I was already 
ready for Astrogator. 

Saturday morning, dressed as usual as 
a porter, I met the train. 

The train always has three cars. 

I know exactly where the middle car 
stops, and I stood at that point, eyes 
wide open, covering all doors. That Sat- 
urday there were three passengers, one 
from each car, two men and one lady. 

The first man was carrying a strange 
case. It was long and skinny. 

At first glance I took it to be a case 
for fishing poles, but I am a detective 
and must not make easy guesses. The 
case more likely was fitted out with poi- 
soned spears, or a long snake stretched 
out straight. The other case he carried 
looked standard enough, but could be 
filled with mice, guinea pigs and other 
snake food. 

The second man was tall and fat and 
was carrying what looked to be a bas- 
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soon case and a large suitcase. He was 
wearing a brown tweed jacket and red 
trousers with gold braid down the sides. 
He wore black high shoes with thick 
soles. He could be half-dressed as a bas- 
soonist in a marching band—he seemed 
to want me to believe he was. I am a de- 
tective and must never be duped. A 
bazooka might find its way into a bas- 
soon case. 

The lady was carrying a light coat 
over her arm. This could have meant one 
of two things. She could have felt too 
warm to wear the coat, or have been hid- 
ing a dazzling diamond bracelet because 
she had good reason to believe the other 
two passengers were crooks. 

I was asked to carry the lady’s suit- 
case, the large suitcase and the bazooka 
case. The other man wished to carry his 
own snake and snake-food cases. I was 
asked to lead them to the hotel. 

i stood near the desk long enough to 
hear their names and room numbers. 
Miss Journey was to take her enormous 
diamond bracelet to room 2. Mr. Brom- 





well would share room 3 with his snake 
and snake food, and Mr. Fish would 
march his army shoes, red trousers and 
loaded bazooka and ammunition case 
into room 1. 

Miss Journey was to be sandwiched 
between bad men. 

I would have liked to stay and keep an 
eye on things in the hotel, but I am a 
detective, and the hotel manager says 
that detectives make his guests nervous. 

I decided to change from my porter’s 
suit to my old man’s suit and white beard 
and sit opposite the hotel and whittle 
the day away, unnoticed but noticing. 

The hotel served lunch at noon. 

At 12:10, walking old-man-style, I 
hobbled stiffly across the street to peer 
in the dining-room window. Miss Jour- 
ney, Mr. Bromwell and Mr. Fish were 
seated in corners as far apart as possible. 

Sometime after lunch I heard lively 
bassoon music, jigs and sea chanties 
coming from Mr. Fish’s room 1. Then, 
to my amazement, I saw Miss Journey 
sitting in the window of the same room 
1, smiling and beating time by nodding 
her head. 

Other than that nothing happened 
until two P.M. 


At that time, Mr. Bromwell appeared 
at the hotel entrance with the hotel man- 
ager. He had his snake case and was 
wearing hip boots. The hotel manager 
was pointing to the river. I presumed 
Mr. Bromwell was taking his snake for a 
swim and airing. 

I decided I must follow him. 

It was a difficult decision to make be- 
cause it meant losing contact with Miss 
Journey, who was now clapping hands 
to Mr. Fish’s bassoon. I had to follow 
Mr. Bromwell though, because he might 
fall into Astrogator’s trap-trap. 

I rather hoped he would. 

This was wrong on my part. A man or 
a snake is innocent until proved guilty. 

Mr. Bromwell opened his skinny case 
and took from it a fishing pole. He waded 
into the river in his hip boots, and in a 
short afternoon caught three trout. He 
then took a metal box from his skinny 
case, tied the box to the end of his fish- 
line and cast the box in the river, where 
it sank out of sight beneath a column of 
small rising bubbles. He next took his 
fishing pole and hid it under a tree, 
marking a branch directly over it with 
a small red ribbon. 

I had kept hidden from sight all after- 
noon, which was good. I remember 
thinking at the time that perhaps the 
silly fool thought this was a way to 
catch sardines. 

He took his skinny case, three trout, 
and returned to the hotel. I hurried back 
to my whittling bench. 

At seven all three were in the dining 
room, though for this meal Miss Journey 
and Mr. Fish were seated together. The 
scene seemed serene, so I ran home for a 
quick supper of my own. 

Nothing happened that night. 

Summing up in bed, I concluded 
sadly that there was no snake after all. 
Along the same lines I reasoned that 
all my first guesses had been correct; 
Mr. Fish (continued on page 106) 
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The road was deserted, 


as she’d been told it 
would be. Then she saw the 
1d woman and the 
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ld, standing silently 
in the rain. 
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oane was whistling to herse 

got out of her car and splashed across the 
sidewalk to the doorway of the hardware 
store. She was wearing a new raincoat anc 
solid boots, and one day of living in the 
country had made her weather-wise. ““This 
rain can’t last,’’ she told the hardware clerk 
confidently. ““This time of year it never lasts.’ 

The clerk nodded tactfully. One day in the 
country had been enough for Ethel Sloane t 
become acquainted with most of the loca 
people; she had been into the hardware store 


THE TRUTH ABOUT MODELING 


At two and a half, I was an angelic-faced goody-goody with flaxen hair and a 
butter-wouldn’t-melt-in-my-mouth look. But I soon grew out of that. At seven 
I was a tomboy who much preferred a brisk bang-bang at cowboys and Indians 
to any soppy doll’s tea party. I was thin, tall and toothy, and wanted to 

grow my hair. When I finally managed two measly pigtails, Mother soon had 
them snapped off. At St. Bernard’s Convent School I won a silver spoon at 
tennis, wielded a lethal hockey stick, and adored ponies. I still think 

I was more thrilled with the first rosette I won at a horse show than with 

my first cover picture for Vogue. 

Yet, at 22, I have arrived. I have hit the jackpot as a famous model, the top 
of the tree. I am invited on fabulous trips—to Mexico or Japan or Monte Carlo 
or the Canary Islands or to Paris to model the newest couture collections, 
to New York to earn fabulous sums of money and be photographed by the 






















greatest photographers in the world. An American fashion magazine voted me 
the top model of the year and devoted an entire issue to me. My bank balance 
keeps going up in the most spectacular way; I can earn $60 an hour in the 
United States, or, in a quite easy day, over $300. I can pick and choose my jobs. 
I spend a morning as a chic fashion plate, or posing in a sultry Tondelayo-ish 
costume against a setting of tropical palm trees. At two o’clock on the same day 
I may be a merry teen-ager on a toboggan, in ski pants and a fur-trimmed 
anorak. At 4:15 I may be a housewife breaking eggs into a mixing bowl, and at 
6:15 I’ll call my agent to find out about a trip to the Cote d’Azur. 
Which is the real me? None of them. I am so shy that I loathe going into 
restaurants, hate being stared at, dread making an exhibition of myself. 
In public I usually swing my hair over my face to lessen the chances of people 
recognizing me. Walking into a roomful of people, I feel as if I were going 
to the stake. I never dance. To get up on a dance floor would be sheer torture. 
When I was a teen-ager, I remember dancing to records in a room : a 
- with roses all over the wallpaper. I vividly recall those roses because ms was always =. cs 
“staring at them, being mostly too shy to look at the boys. Se ee 
: But . had a lot of boy friends in those days. My girl friends sues I used ito 
e “meet them on our ponies. We lived on a 75-acre farm in a Tudor gabled 
house that my father built, backing onto Lord Astor’s estate at Cliveden. ie 
aC parents and my little brother Danny, who is (continued on page 110) 


MY OWN STORY BY JEAN SHRIMPTON — 





® Jean Shrimpton, 1964. From the book, The Truth About Modelling, by Jean Shrimpton, published by W. H, Allen, London, 67 


Ihe Beauty of Being Yourseli 


One simple fact about beauty—it thrives on self-acceptance, 
flounders on self-doubt. Women who make the most of their 
looks have learned to count their blessings, waste no time 
lamenting what is not. Instead of searching for disguises, 
they search out the tricks, techniques, products, programs that 
will help them bring out their best selves. Here are beauty 
secrets of some of the young women you met earlier in this 
issue (pp. 55-61). Some will | : : 
apply to you, some won't. Pick 
and choose as carefully as they 
did.@ Carla Trova (left) hates 
the word exercise, yet loves to 
be on the move—skiing, tennis. 
Her best way to lose weight: 
“Keep your mouth closed.’’ She 
lines her expressive dark eyes 


all around with black pencil, 





uses a pale lipstick, wears her hair short, layered, with height 


at the crown. ® Michele Arthur (above) always carries with her 





a duplicate in miniature of important makeup and tools—a 
tiny silver eyebrow pencil, cake eye liner and brush to apply it, eye shadow, a tiny 
tube of hand cream. She doesn’t wear mascara, but wouldn’t be without false eye- 
lashes in the evening. Her favorite perfume, Ricci’s L’air du Temps, is more neces- 
sary to her ‘‘than a new pair of shoes.’’ Michele at- 
tends an exercise class twice a week. @ Carol Tatkon 
(right) thinks her hair her best feature, has it cut ev- 
ery month to keep its shape, brushes often to make 
it shine. She feels makeup is great ‘‘if you can’t tell 
it’s makeup.” To define her eyes, she draws a fine 
line along her upper lashes, with gray anthracite cake 
liner and a tiny brush, darkens her blond lashes 
and eyebrows with mascara and eyebrow pencil. 
She doesn’t try to hide her freckles, but tones 


them down with a little foundation and powder. 
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Each of these women has favorite ways of keeping up her own good looks. 


By Susan Harney, Beauty Editor | 


Jill Gill feels ‘‘uncomfortable with a lot of makeup,’’ but 


knows her beautiful eyes (left) are her best feature and 


plays them up. She wouldn’t think of being without eye 
liner, applies it with a dark-brown pencil along upper and 
lower lashes. For evening, she draws a darker, heavier line, 


always uses brown stick eye shadow. Instead of false eye- 





air: i wee ‘i | lashes, Jill uses lash-lengthening mascara on her own nat- 
urally thick lashes. She tones everything else down, wears very pale lipstick, a little liquid 
makeup in the winter, is happiest in the summer with just a tan. m Elizabeth Max 
| (below left) wears her natural strawberry-blond 
| hair perfectly straight. She washesit often to give it 
| body and sheen. She loves ano-makeup look during 


the day, but thinks eye liner an absolute essential. 








‘ae ae She scrubs her face with a 
: ba beauty brush every day, 





tries to stay away from 
chocolate (her downfall). 
Whenever she can find the 
time she likes to languish 
in’atub: for hours. Liz's 
weight was up to 160 after 
the baby. She trimmed by 
dieting and copying her 
twocats—puttingastretch 
into all her movements. 


“Tt does work if youapply 





yourself; it’s like isomet- 
rics.”” Proof: she now weighs 112.m Romaine Mo- 
loney (right) began to do a series of exercises (which 
she calls ‘‘Layman’s Yoga’’) after her first child, to 
tighten stomach muscles, and tone up generally. Be- 
cause she does these exercises every day of her life, 
she’s never stiff, even after golf or skiing. She finds 


them relaxing, too, just before she goes to a party. 





PHOTOGRAPHS BY HORN/GRINER 
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BACK TO SCHOOL TO 

































By NORA O’LEARY 


Patterns Editor 


When school bells ring this | 
fall, they'll be summoning | 
children dressed in some of | 
the pleasantest peasant- | 
inspired clothes this side of 
the Alps. It’s all part of a 
erand, brand-new fashion 
revival centered on things | 
Tyrolean: flowered fabrics, | 
Alpine capes, Bavarian 
jackets, dirndls, weskits, 
smocks. Bringing it all toa 
popular turn are the 
marvelous costumes designed 
for “The Sound of Music,” the 
delightful new movie about 
the famous singing Trapp 
family from Salzburg. Here, 
based on the movie’s 
costumes, our interpretations 
modeled by the young cast. 





ee 


Five little Trapps’ dirndl dresses from left: Loouisa’s 
1s blue calico with white full sleeves, Cluny 

lace accents. Her bright velveteen weskit has silver 
buttons. Butterick Design 3699. Maria’s blue print has 
long sleeves with eyelet endings. Her red velveteen 
weskit is like Louisa’s. Butterick Design 3272. 
Lies’s green print has a velveteen bodice, frills 

of Cluny lace. Butterick Design 3699. Brizgitta’s red 
calico 1s touched with lace and rickrack. 

We added the crisp white apron. Butterick Design 3382. 
Gretl’s smock dress has long, narrow sleeves, an 
apron to match. Butterick Design 3200. 

All shoes by Miss Sandler. Lace and rickrack 

is by Wright's. All fabrics available at Sears, Roebuck. 





PHOTOGRAPHS BY JOSEPH SANTORO 
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es of green felt at pockets, lapels, cuffs. Butterick Design 
Brigitia’s green flannel middy dress is striped with 
hraid. Butterick Design 3701. Briedrich and Kut are wearing \ \ 


ickets by Chips ’n Twigs. Louisa s gray flannel Alpine cape | 
ined in quilted cotton, braid bound. Butterick Design “3702. 1} 
‘ ' 
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» tle Trapps from left: Liesi’s flannel Bavarian jacket ay ; Yi 


a, 
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yreil’s gray. vel suit is banded in bright-red felt. Two silver link butions clOse-*— 


t at neck. Butterick Design 3700-Blouse, 3234. Maras loden-green cotton-suededloth———. 
° 7 7 . 7 . a . > . 
s lined with yellow quilied cotton and boumd in red braid. The skirtematches. Cape, Butterick 


n 3702. “Hats, Victor Cohen, soeks, LeRot. Rollgr-skates, F. A. O- Schwarz. + Petal sa 
Photographed in the Belgian Village at the New» i6® World’s Fair. Backviews on page-Lli,___ — 
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HOW AMERICA LIVES: By ALICE LAKE 





Andrea: A Nurse Who Cares 


People say nurses are unfeeling. But for Andrea Morris, R.N., each 
crowded day is a matter of life and death; it’s also being 22, and in love. 


The pretty teen-ager was home for a weekend from 
nursing school. She had so much to talk over with 
her parents—how hard the work was, how tangled 
her love life seemed, how unsure she suddenly felt 
about the future. She had been troubled and de- 
pressed lately, had even begun to wonder whether a 
nursing career was right for her after all. 

And then the doorbell rang. The frantic voice 
of a close neighbor cried, “Please . . . Mother has 
collapsed. .. . She was just fixing dinner. . . . Could 
Andrea come and help?” 

Andrea Morris, 19, had had only a year of nurse’s 
training. But she knew at once there would be no 
more time for her doubts. She had to act like a crisp 
professional now, tonight. 


She raced next door. The household was in tur- 
moil. Relatives, weeping, were everywhere. The 
mother, over 80 years old and desperately ill for a 


long time, was dying. Quickly, Andrea cut off her 
patient’s clothes. Gently, she washed her and put on 
her nightgown. She changed the bed linens. She 
quieted the family. She talked to the doctor on the 
phone. Sensitive to the family’s desire to be with the 
dying mother, Andrea was also aware that they were 
on the edge of hysteria. Then and there she made 
her first lonely professional decision. She closed the 
bedroom door firmly and spent the night alone tend- 
ing her patient. It was a long night unbroken by 
hospital bustle. Andrea watched and waited as 
slowly this neighbor whom she had known and loved 
all of her life slipped quietly into death. At 6 A.M. the 
young nursing student beckoned the family into the 
room. Five minutes later, her first patient died. 
Andrea Morris, R.N., has spent many nights and 
many days with death since that gray dawn three 
years ago. But with the (continued on page 102) 








Two lives of Andrea (opposite 
page): At left, she primps 

-an evening of Watusi dancing. 
At right, she is on the 
where she has learned, at 22, 
"that “there are other things in 
life besides having a good 
5) time."’ She says nursing has 
nged her, but she doesn’t ever 
ect to become toughened by it. 





a life of your own, you can’t 

brood all night over every 
patient. | may tell my fiancé 
ve had a tiring day, but | don’t 
») overwhelm him with details."’ 


: 
Right: “If you’re going to have 


: 
7 
| 

7 
y 


: At far right, she has entered a 
room like a spring breeze. 
“Honestly,”’ sighed a patient 

: recently, ‘‘when you’re 
sick, it helps to see 

pone just looking like that.”’ 


; 
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PHOTOGRAPHS BY HANS N 


Patrick Keneally (far left), a 
business-machine salesman, 

is Andrea’s childhood 
sweetheart, and they will marry 
in November. Interns, Andrea 
says, look dashing in their 
whites. But, on a date, ‘‘Dr. 
Kildare always turns out to be 
just little Bobby Kildare 

from the suburbs.”’ 


As for her patients, Andrea 
finds it almost too easy to 
become attached to them. 
‘*‘Sometimes,’’ she confesses, 
‘| think | get more out of 
nursing than | give to it.’’ She 
never knows when she will 
have to play a heartbreaking 
part in a team battle for 
someone's life. But she does 
know the joy that comes from 
helping others get well again. 
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Why the President’s 


Daughter Turned to the 


Catholic Church 


Ever since the age of 10, Luci Johnson 


has searched for the form of worship where she has 


now found “‘an expression and an answer” 


When it was announced last January that President 
Johnson’s younger daughter, Luci, an Episcopalian, 
was taking instruction preparatory to embracing the 
Roman Catholic faith, the news accounts linked this 
development to two other seemingly relevant facts: 
Luci, who is 18, had recently been “‘pinned” by Paul 
Betz, 20, a Catholic and a premedical student at 
Emmitsburg, Md.; and the only other boy whom she had 
dated long and seriously was Jack Olson, of Maiden Rock, 
Wis., also a Catholic. 

This linking of Luci’s romances with her religious pref- 
erence seemed justified, especially since Roman Catholic 
clergy report that perhaps as many as 70 percent of all 
non-Catholics who seek instruction do so because they 
are about to marry a Catholic. 

Nothing could be further from the truth in Luci’s case, 
however. To begin with, she became “unpinned” from 
Betz last June. Moreover, while the President will not al- 
low Mrs. Johnson or his daughters to discuss Luci’s im- 
pending change of religion with outsiders, all who know 
her are convinced that the clues lie within the nature of 
this tenderhearted, dramatic, sensitive and at times mys- 
tical little girl as well as in the nature of the Roman 
Catholic Church. 

“She’s been heading toward this a long time. She’s been 
heading toward it all her life,’’ said Elizabeth Carpenter, 
Mrs. Johnson’s staff director, who has known Luci since 
birth. “Paul didn’t do it. Neither did Jack. They may 
have helped her toward it—given her that extra little 
push toward something she wanted to do all along.” 

Beth Jenkins, a Catholic who is Luci’s best friend, well 
remembers just how young Luci was when she first began 
to take an interest in the faith that presumably will have 
shaped the man she will marry and certainly will deter- 
mine the faith of her children. 

“We were about ten years old when Luci began asking 
about the Catholic religion,” Beth recalls. ‘I told her what 
1 could about it. She realized how young she was to think 
about changing her religion. But every time she stayed 
overnight with us on a weekend, she would go to Mass 
with us on Sunday. I wouldn’t say she’d exactly partici- 
pate, but she stood and knelt when we did, unlike some 
non-Catholics who just sit.” 

Luci was fascinated from the start by Beth’s aids to 
worship—her rosary, her prayer book, her crucifix in the 
Jenkinses’ Washington home. Later, there were more pri- 
vate discussions between the two girls about such subjects 

s confession (the idea of sharing her innermost thoughts 
with a stranger bothered Luci for some time); and the 





Virgin Mary (Luci agreed freely with Beth that there 
should be a devotion to her). 

Luci decided definitely that she wanted to change her 
religion when she was about 12 years old. It was then that 
she first spoke to her parents about taking instruction. 
Their response was that she was much too young to take 
such a step, that she would probably change her mind, but 
that if she did not, sh: would still have to wait until a 
more mature age. 

“Luci’s parents both approve of her conversion now, 
but they were not always convinced,’’ Beth Jenkins said. 
“They used to be concerned that she was not giving it © 
enough thought.” 

Katharine Lee, the formidable headmistress of Luci’s 
Episcopalian high school, the National Cathedral School 
for Girls in Washington, knows how much thought Luci 
has given to her impending conversion. ‘““Make no mistake 
about it,’”’ she said. “This was no sudden thing, no falling 
off the deep end. Luci was not swayed by emotion, drama, 
or even friendships like Beth’s. In this form of Christian 
worship she has found spiritual strength and expression . . . 
and an answer. It speaks to her. It could have been Zen 
Buddhism, or the Quaker faith. Catholics and Quakers 
are much alike in their mystic sense of worship and one- 
ness with God. 

“Luci is the kind of girl who asks, “What am I? Why 
am I here on earth? What was I sent to do?’ Her relation- 
ship with God and her fellow man is a deep and real thing 
to Luci. This girl gives her whole heart to everything she 
does.” 

Luci’s emotions, then, tend to run deep, and so does her 
sense of her own identity. Publicly, she probably ex- 
pressed this best when she was only 13. It was the summer 
of 1960, and she was fair of hair when she told a racially 
mixed audience in San Francisco: “‘I don’t know what to 
say to you folks, but I often think of my mother, who has 
dark hair and brown eyes. My daddy and sister do, too, 
while I have blond hair, white skin and blue eyes. But we 
all get along fine together. If we do in the same family, 
why can’t everybody, without thinking of the color of peo- 
ple’s skin or hair or eyes or even how they worship God?” 

The President’s younger daughter is raven-haired now, 
but her theme of a blue-eyed child in a brown-eyed family, 
which she still mentions often to friends, teachers and 
parents, is Luci’s parable and preoccupation. It is her way 
of saying: “‘I am different from the other Johnsons.” 

Indeed, the President told a friend recently that his 
baby girl did not resemble himself, his wife or Lynda 
either in temperament or (continued on page 120) 


By Nan Robertson 
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. tae great entertainer tells 
' _ the story of his courtship and 
_- his marriage. From the 


forthcoming autobiography and Jane and Burt Boyar 


77 


Early in 1960, when I had a feu days eek in 1 Hilf woot 1 heen SO (2 
to Fox to have lunch at the commissary. One of the kids at the table 
was an actress, Barbara Luna. We were talking about business—my ~ 
third picture was ready for shooting to start—when a tall girl with. 


long blond hair walked in and sat at a table by herself: Her hair was 
very straight, framing a face that was unbelievably beautiful. 

“‘Now that’s a girl!’ I said, “I saw her in The Young Lions and 
she was wild- looking, but in person she’s unbelievable ——~” 

“Forget it,’” Barbara said. ‘“That’s May Britt.” 

I looked around. ‘““Whattaya mean ‘forget it’? A beautiful girl 
walks in and I just ——” 

“T mean: for-get-it! She’s a nice girl, but she doesn’t do anything 
but work. She goes nowhere with nobody.” ' 

A few nights later I was in my Jag, heading down Santa Monica. 
Stopping for a red light, I saw May Britt walking across the street. 
She was wearing a bluish-gray skirt, a button-down shirt and a 
jacket. She stood very straight and walked with a driving energy. 
There was an older woman with her. I watched them buy tickets at 
a movie theater. . . . There was a loud knocking on the roof of my 
car. A cop was leaning in my window. ‘Shall we dance, Sammy ?”’ 
The light had changed and the cars behind me were honking their 
horns. I grinned like an idiot and drove away. 

About three weeks later I had some kids over to the Playhouse. 
When Barbara Luna came in, I took her aside. ‘Barbara, let me ask 


““1 was having lunch 

at the commissary 

at Fox one day when 

a tall girl 

with long blond hair 
walked in. She was 
unbelievably beautiful. « «"" 








you something. You’re never going to introduce me to May Britt, 


right ? I mean, you don’t want to help a pal .. . Listen. I'll make up a 
party for Dinah Washington’s closing at the Cloisters next week. 
Then we'll all come over here afterward.” 

“T’ll give you her number and you can invite her.” 

“No good, With this girl if I call her cold, it’s a definite turndown. 
You have to call her for me.” 

She shrugged. “All right.” 

Three days passed before she called me back.‘*Well, I spoke to her. 
She said, ‘If he wants to talk to me, why doesn’t he call me himself?’”’ 


Someone answered the phone briskly: “Tell me!” 

Tell me? What’s that? Swedish? “May I speak with Miss Britt, 
please?” . 

“Who's calling?” 


From her voice alone I wished I had on a heavy sweater. ‘‘This'is — 


Sammy Davis Jr.” 
“Oh, hello there.”’ Some of the chill disappeared. 
I gave her the Orson Welles Voice, resonant, full of timbre. “Miss 
Britt, you don’t know me ——”’ 
She said, “But I’ve seen you perform. At the Moulin Rouge. I 
' thought your show was marvelous.” 
Hey, this is going to be all right. She didn’t have to say that. 


“Miss Britt, I’m having a little party—I mean a large party—at 
the Cloisters, Thursday mh, and I wonder if I might have the — 
* T rushed in with a little protection. c 


pleasure of your company?.. 
“Barbara Luna will be there ———” 


“Well, I’d like to. come, but my mother’s visiting me from 
Sweden.” 


all the years of my life. 














“Well, af you Feat mi 
I spent the next few days f 
right people to dress up the pa 


dark-blue mohair. I looked ‘through my cuff. ‘links. A 
pair with no stones. And the flat gold ee case with 
finish and the lighter to match, . aie ike 2 ieee 

Tip show wad about tolsiant lea e) saw ‘hes Wallin in. I nudg 
Barbara. “Your friend sure has a strange-looking mother ae 
with producer George Englund. ae 

I met them in the middle of the room. “So nice to. see ‘you.’ ‘ 

She smiled. “My mother was tired. Do you know Mr: . Eng 

“Delighted to see you again, George.’ If you’ll believe. 
you'll believe anything! “Do you care for champagne?” — 

“No, thanks. I don’t drink. I’ll have plain tonic, thank ‘you. 

“Schweppes or Wildroot?’”’ She didn’t answer. “Well . eh 
heh . . . those are the jokes, folks. . . .” She looked blankly, att 
I retreated to my table. 

After the show I danced with Dinah and witli, ‘Barbara, he 
kept watching May and Englund. If she were dancing i could 
in, but I wouldn’t risk getting, “I’m sorry. I don’t dance.” 

When the party was ready to break up, I walked over to her ; 2 
said, “Everybody’s coming to the house for a je Would y 
like to join us?” ‘sh 





“Nope.” i ‘ ¥ we 
“Well, don’t let anybody tell you you’re not ack. ney i 
She smiled and put out her hand. “Good night. Thank: you 
inviting me.” I watched her walk out, hating her. ot 


I waited a few days and called. “p m having some friends up tot 
house tonight—running a few movies—would you like to com 
She said she was going out for dinner, but would come he 

if that was OK. This time, I thought, if she’s got a guy with- 
She was alone. She was wearing slacks, and I wondered whi 
she’d changed, or had been someplace casual for dinner. I co 
spent the night just watching her move. It was time to stop call 
her Miss Britt. “‘Would you care for a drink, May?” Pa 
“What do you have that doesn’t taste like whiskey?” 
“Orange brandy. It’s very sweet and paler ee yn 
“I hate sweet drinks.” od at 
“Hey. Don’t hate it till you taste it.) HE aired a small § 
her. She sipped it, smiled, and held out her glass. Vicia Ss 
She said, ““This is good. I love it.” ney 
I looked across the bar at her. ‘‘You either hate or avis eet 
right? There isn’t anything that’s just in between? Po eae 
“Nope.” y 
I wondered how old she was. Twenty-three. tive! There { 
something about her that made me feel very’ mature, ‘She BS 
definite, so sure of everything. ie 
dK) A 
YOu 





















**You know what else I pate! ey she asked. 


“What’s that?” . 
“I don’t mean to embarrass you.” sw ‘Aad ie 
“Go right ahead. Please.” eri hh, ee or 3 


“You called me May.” 
“Oh. Well, I beg your pardofr rl call you Miss Britt and 
can call me Kato ——” Oh, God. Green Hornet bits. ry 
She gave me the blank look of all time. “All IT mean is: 
spelled M-a-y, but it’s pronounced ‘My.’ My real name is Ma 
Wilkens. In Sweden Maybritt 1 is a commen name. I shorened 
May Britt for films.” 
“I’m sorry, I didn’t know.” . i" a 
“That’s OK. I hope you don’t mind my veliiity you. ass De 
“No. Not at all. I’m glad you did. I really am. gx Ys 
We got hung up on it and started laughing. tA 
Later, I drove May home. She guided me abiigh Malibu Sol 
to a largeestate, where she rented the.guest house. I’ wanted to 
her good night, but I knew it couldn’t be like with the other chi 
with grabbing and squeezing. . . . I held out a hand. © rN 
“TF m going to Vegas oe after. tomorrow . ea ¥ call | ie) 


me. The moment was actige apart from all moments 


I was in’ Vegas with Frank Sinatra, Dean Martin,’ Peter. . 
and Joey Bishop, simultaneously shooting Ocean’s 11 and playii 
hotel. When the pressure relaxed a oe I Rhee ra 

i “Tell me. ” \ A 3 ih ( me 

I smiled at the familiar probeinke ONS 

She said, oT hear. it s fantastic ee 


+ 









































E Speck portent hase of the Nahe As ah came G thioveh 
sh em and Penis was like sunshine. She put out her 


ike you to meet my sok, Mrs. Wilkens.” 
ao one of the great recoveries of my life with an 18th-century 


| si them sight-seeing. ~showing them downtown Vegas and 
very hing I could think of that May’s mother might like to see. As 
‘ove back across anal desert from Lake Mead, Mey said, “My 


ies ite! so you won’t have to sit alone.” 
er ne show, Murphy, my secretary-valet, brought her back- 


ir nivel Spadina long and golden over her shoulders. 

e club was really pack 

eah . .. things sure are swinging. . 

: inane chitchat was coming out nr our ears. I was desperate 
e real conversation, but I’d never really talked to a girl before. 
always laughs, jokes and pow! into bed or not. 

walked over to the TV set and stared at it. I stared too. It 
possible to believe. Here’s a girl I could get drunk just from 
at, she’s just seen me do the show of my life, she’s in my 
room, the door is closed, and we’re standing like idiots 
y a 20-year-old movie. 

ked at her beautiful face. She glanced up; the haughty look 
when we’d first met was gone, her cheeks were flushed. .. . 
my hands on her shoulders and kissed her. 

iddenly it was easy to talk. Remembering the closed door, I 
j it and, turning back, I thought I saw her smile. 

the 2 guy from the airline was announcing the flight over the loud- 
er. May put out her hand. “Thank you for asking me.’’ She 
her head a little. “Well . . . so long.”” She turned abruptly and 
toward the plane, As the dims crew locked the door and 


a | 





looking chick and I dig having her around.’ But I’d been unable to 


keep it superficial. I'd done 48 hours of opening doors and inviting 
people to be with us. I’d been too willing to sit quietly and look at her 


_and listen to her Swedish accent, I’d been making all the high-school 


moves to please her mother, and I’d taken pleasure in them. 

I sat in my car watching the plane gaining altitude before heading 
west. Every inch of the way, I thought with relief, would draw me 
that much further out of the involvement. 


nd yet, every time I thought about May I could 
feel myself getting drawn in deeper. To 
let myself get hung up on her defied 
common sense. Where could it go? I’d 
have to be a lunatic to leave myself that 
wide open. But I couldn’t stop myself 
from phoning her when I got backto L.A. 

From the moment she said ‘‘Tell me” 
I felt like a different man. I invited a 
bunch of people over to the Playhouse 
and, while they were watching a movie, 
May and I sat outside near the pool. 

I lit her cigarette. “What’s your next picture going to be?” 

She shrugged. “‘I couldn’t care less.” 

“You mean you don’t care about being in pictures?” 

“Not particularly. My sister is a nurse in Sweden. That’s what 
I always wanted to be.” 













I looked at her suspiciously. ‘You sure you’re not giving me the — 


jazz from the studio bio?’’ She shook her head vehemently. I laughed. 
“Tt would never have worked. A guy would come in the hospital with 


high blood pressure, he’d be in bed, resting, you’d walk into the | 


room, and it would be over! The best thing you ever did was to give 
up nursing, How’d it happen ?’’ 

“I was working as a photographer’s assistant in Stockholm when 
Carlo Ponti came by, looking for a girl for the lead in a new picture. 
He asked me if I wanted to test for it. It sounds like the corny 
Hollywood drive-in story, doesn’t it?” 

Arthur Silber, a close friend of mine, had come out of the Play- 
house. He stopped a few feet away. “Am I busting into something?” 

“Well, you’re not exactly vital, but sit down, baby.” 

He rushed over. “I just got the greatest idea you ever heard. Look, 
you've got about ten more free days, why not hire a boat, get a few 
people together, and cruise down to Mexico?” 

I turned to May. “‘You’re not shooting, so you’ve got the time. 
And before you answer I’ll tell you this: If you don’t come, then there 
ain’t gonna be no boat trip and everyone’ll be mad at you...” I 
played it like I was kidding, but I wasn’t about to spend my vacation 

away from her. 


May and I didn’t hit it off too well during that 
boat trip, but afterward I still saw her as often 
as I could. It was mid-March, we were shooting 

interiors for Ocean’s 11, and I had only one free 

day to buy a present for her birthday on the 
22nd. I knew it was going to be a piece of 
jewelry, and I wanted plenty of time to pick 
out just the right thing. 

That morning, Berney Abramson, the pho- 

tographer who does all my darkroom work, 

stopped in- with a package of enlargements. 
“Your yachting pictures, Commodore.” He 
tapped the package. “Hey . . . that May 
Britt’s a wild-looking chick.” 
I pulled the package out of his hands, and 
walked away. 
“Sammy? What’s wrong?” 
Berney’s handled pictures of countless girls 
I’d photographed. Maybe a hundred times 
* he’d made similar friendly remarks and I’d 

\. only been pleased. How could he know it 

x would steam me this time when I wouldn’t 
have known it myself? ‘‘Everything’s 
fine, baby. No problems. Thanks.” I 
walked him to the door. 

I spread May’s pictures on the floor. From 

every possible angle she was beautiful. I picked 

. up the nearest photo to study it more closely and, holding 
it, I saw the contrast of my thumb against her arm. 

I put the picture down, went into the bedroom and forced myself 

to look in the mirror at my broken face, at my bad eye, the scar 

across my nose, . . . I thought of her beauty, of the hundreds of 
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‘ : th i na Y ey iets 
desirable men shie could have. Still, (he! wasn at telling me to. os Mm eA 


away ... she’d come to Vegas, she’d made the boat trip. . . Sure, — 
Charlie . . . she needs you! Maybe for laughs, for excitement, the 


kick of something different —but that’s 2t/ You want to fool yourself 


that you’re Charlie Dapper, Charlie Star? Well, you go right ahead, 
keep forgetting you’re colored and you’re short and youe ugly —un- 
til you get reminded. 

I couldn’t just cancel our date on her birthday, not on her birth- 
day, not without giving a good reason. The thing to do would be to go 
through with it, play everything down and let it taper off until I could 
bow out gracefully. 

On the 22nd we finished shooting early, and I headed home. I felt 
rotten having no present for her. She had no family over here... 
maybe I’d get her something silly, something that wouldn’t mean 
anything. I drove to Beverly Hills and browsed through the Toy 
Menagerie, looking at joke-type presents like a giant stuffed giraffe. 
But I didn’t want to give her a giant stuffed giraffe. 

At Si Sandler’s I looked at the rings and clips and pins in the 
window. But she was no “‘chick”’ who'd accept an expensive gift from 
a guy she wasn’t serious about. 

I stared into the window. What could I lose? Who was I kidding? 
I was in so deep that I couldn’t walk away from her anymore. She’d 
have to send me away. 


he box was closed. I set it down on the coffee 
table and raised the lid. It contained a dia- 
mond cocktail ring, one that couldn’t pos- 
sibly be mistaken for an engagement ring. 
“OK. You can open your eyes now.” She 
looked at it. 

I shrugged. “Look, not everybody likes 
jewelry, so I won’t be offended . . .” 

She lifted the ring out of the box and put 
it on her fifger. Her voice was a whisper. 
“Thank you.” 

After dinner she said, “The studio as- 
signed me a new picture, Murder, Incorporated.’’ She looked away. “I 
have to go to New York next week. We'll be shooting most of it on 
location there.”’ 

The night she left I had a quiet dinner and killed the next few 
hours going over my lines for Monday morning’s shooting, until I 
knew she'd be at her hotel in New York and I could call her. Of course, 
I couldn’t give my name to the hotel operator. Maybe because it was 
Sunday, I thought of the characters in Peanuts, and when the opera- 
tor asked who was calling, I said, ‘““Tell her it’s Charlie Brown.”’ 

I heard May laughing as the connection was made. “Tell me, 
Sharlie Brown, are you somebody I just left a few hours ago?” 

I kidded her about the way her accent slid over the ‘“‘Ch” sound, 
and maybe, to cover having to use a code name, I laughed a little 
harder than it was worth, 





While May was in New York, we talked on the phone as often 
every day as we could. It was fantastic that with all the things I'd 
done and all the people I knew, one girl with a funny Swedish accent, 
who answered the phone ‘Tell me,” could fill my life—or leave it so 
empty. There was no suddenly saying, ‘This is the woman I love,” 
yet it was impossible to imagine the day I’d ever stop seeing her, and 
I knew that compared to what was coming I’d never had a problem. 

What do I do when she becomes aware of how much I Jove her and 
she says, “I’m sorry, I like you, but I. . . well, I just never dreamed 
you were thinking of marriage’? 

Even as the world’s greatest optimist, how can I hope for anything 
else? It’s one thing to have quiet dinners together, go'on private 
boats, meet in Vegas with her mother chaperoning, but how can I 
expect her to face the world and her family and say, ‘This is my 
husband. He’s a little dark, folks...” 


One night, when we'd been on the phone for almost an hour, I just ’ 


said it, sort of wistfully: ‘‘Wouldn’t it be great to be married?” 


Instantly, I hurried to make-a joke of it. ‘‘Listen, at these prices on 


the phone, two could live cheaper than one.”’ 

She said, “It sure would be great, wouldn’t it?” 

I couldn’t go on talking. I told her I’d call back and we hung up. I 
sat on the edge of the bed, hearing her answer over and over again. 
But she was in New York and Iwas in California, and she couldn’t 
see my skin through the phone. Had she considered that after mar- 
riage come children? Was she prepared for that? 

I called her back an hour later and said, ‘““You know how I love 
kids. Won’t it be great when we’re married and have lots of little 
brown babies?” I said it gaily, but I meant it to be clear and realistic. 

“I'd love to. Lots of them . . . Sammy? Sammy, are you there?’’ 


him to the club for the first show?” 


_ with your talent before you meet him.” Ww 







the 
‘fifth person” 


out of the plane 


at Las Vegas. Se 
The lady behind her ae en 
was her mother.” 


ae 


ste 
ae 


“Yes.” ‘ 

“Don’t you want little brown babies?” 

I couldn’t speak. The tears were pouring down my face. i d 
know exactly what I'd feared, a deadly silence, or words that w 
cut me in half. I’d dreaded being one inch from heaven when the g 
swing closed. But then to have all the fears miraculously disap) 
was like awaking from a horrible dream and the sun is shining anc 
a beautiful day—the relief was paralyzing. A few hours earli 
hadn’t even known that I was going to propose to her, and yet, if 
had turned me down, if she hadn’t wanted my little brown babi 
knew then I would have hung up the phone and blown my brains 


I called May and told her I’d come to New York for the wits 
“Oh, Sharlie Brown, that’s marvelous. I can’t wait to see you 
the way, a journalist called me about us. He wanted to know if 
true I’ve been dating you, so I told him yes, I’ve been seeing you, 
he wanted to know ‘Is it serious?””_, ’ nA 
“What'd you say?” oan 
“T told him, ‘Anytime I see a man more than once 1 had 
very serious.’”’ bs 
“Darling . .. that was a beautiful Mary Moviestar line, but de 
a favor, don’t talk to any more press guys until we can discuss it. it. 
‘OK ” : 


Her picture was on the front page of the Vramna- Aico 
tioned, GOING STEADY? I put down the paper and said; * 
your divorce won’t be final until September. That gives us five 0 
months until we can be married, right? Which means we’ve go 
cool it. We can’t be seen together or let things leak to the papers — 

“You mean we can 't be seen together for six months?” 

le m afraid so.’ . 

“You mean I’ve got to duck journalists? Why can’t I i 
them, ‘Yes, I love him and I can’t wait to be his wife’?” >” 

“Darling, if we make an announcement now, there’ll be shor 
a publicity free-for-all, and you don’t want that, do. aN ae 

“Oh boy no. I'd hate it.” : Ae i 

“Then that’s it. We’cool it.” 

She nodded agreement. I said, “Darling, do your parents. e 
about us being serious?” 

“Yes. I’ve written them all about you. And I know my mothe 
told my father how much she liked you.” — 

“Well, I'd like to meet him, I’ll be playing London in ‘June and 
mentioned you might visit your folks in Sweden around then, 
Is there any chance you could come over to London with your fat 
It would be beautiful if we could get his official consent.’ i 

“Hey, that’s a great idea,” May maid. " 
















four hours eke: before her father’s plane came in. We 1 

around London, sight-seeing and talking, shopping, walkin 

Savile Row, stopping to sign autographs. vet ae 
“‘When do you figure I should meet your father?” Nh 
“As soon as he gets in. The sooner, the better. Don’t you. 
“Yeah, sure. The sooner, the better. Look, why’ oe 


She was looking at me tenderly. “You don’t have 


owns 
nd collided | th a 
hat flew off his head. ‘We mar reached for it and bumped 


ibbed the hat, but so did he. I kept bungling and apologiz- 
ching the hat, like a slapstick comic. I heard a familiar 


evening. a oehe my Sperikeren: and then rushed upstairs to 

y. “Well, _your fiancé handled that with all the suave at his 

‘sl right? I come. out of the elevator like a madman. ey 
» Sharlie Brown, ‘He hasn’ t sent me back to Sweden yet.” 


y ee sitting, Tieaide me at dinnér, and her father faced us. 
Du hout the meal Td been rephrasing the question in my mind: 
"Mm sure. you know that May and I want lo get married... Maybe 
ald wait? Not push too much? Maybe let him get to know me | 
a ete? BRC N\ ‘ 
e put his coff ee cup Mow Heed said, “We have so far spoken of all 
t what we wish most ‘to say. Sarnmy, we know much about you. 
‘Shh tt has written us. We will be proud to have you for a son.” 


You imean’ si Sl. we s a right?” 


y 
ee e 
rs 
Mo on, 


Raney: 3 


hee, 
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“I wanted to meet you, of course, but I did not come from Sweden it 


to see you. I came to see Maybritt with you. Her mother and I wanted 
to know if what was in her letters was also in her face.’’ He was speak- 
ing slowly, reaching for the English words. ‘‘Perhaps you gong) we 
would care that you have a different skin. I will speak candidly 
because you will be my son. When Maybritt told us her desires to 
marry you, we had fear for the hardship such a marriage faces. But 
we believe that if your love for each other is strong enough, then there 
are no important problems which cannot be overcome. Your skin is 
not important to us. We care what is in here.”” He touched his heart 
and smiled warmly. ‘“‘You make us all very happy.” 

I had to excuse myself from the table. I hid in a hallway near the 
kitchen unable to hold back huge, racking sobs. I felt May’s arms 
around me. “‘Sharlie Brown, please don’t .. .” 

I gave her my handkerchief. ‘‘Look who’s talking.” 


I closed in Boston and had a week free on the coast. May clung to 
my arm as we walked into my house. She was holding a piece of paper. 

“Guess what this is? Our wedding invitation. It’s only the sample 
the printer sent back, but boy it’s beautiful! Look.” 

“It’s beautiful,’ I said. “Incidentally, I spoke to Frank and asked 
him to stand up for me.”’ 

“What did he say?” 

“Darling, he knew it before I asked him. It was just a formality.” 

As the wedding date approached, I combed the papers every day. 
The news that Frank Sinatra would be my best man continued 
making the front pages, and too often by “coincidence” right next to 












“**Toell me, 
Sharlie Brown, 
are you 
somebody I 
just left 

a few 

hours ago?’’’ 


it were stories about Frank campaigning for Kennedy. The Broadway 
and Hollywood columns were alive with jokes and political rumors: 
... ‘Insiders hear that Frank Sinatra has informed Sammy Davis, ‘I 
can’t be your best man. It’s too hot.’”’. . . “Politicos are giggling that 
the S.D. Jr.-May Britt nuptials is really secret Nixon strategy.” 

I tried to scoff at the idea of my friendship to Frank being able to 
affect a national election, but the smear experts were hungry for such 
weapons as an interracial matriage. 

Then, one night at a party in Vegas, a comic came over to May and 
me. “Hey, Sammy, is that on the level about Dean instead of Frank?” 
May sat forward, and he explained, ‘“There’s a thing in one of the 
columns today, something about Dean Martin understudying Frank 
as Sammy’s best man in case Frank gets ‘ill’ and can’t show.” 

I said quietly, ‘‘It’s not true. If you’re going to believe everything 
you read, I’d better tip you off that Little Orphan Annie isn’t still 
eight years old.” I wondered what May must be feeling, constantly 
hearing that her wedding was something so terrible that the presence 
of a friend as a best man could create this kind of uproar. It seemed 
impossible that one wedding could cause such a crossfire of emotion, 
such problems. And for so many people. But I could imagine the 
pressure Frank must be under. He must have 80 guys telling him, 
“Don’t be an idiot. You’ve worked hard for Kennedy, now do you 
want to louse him up?” 

There was only one way I could take the pressure off—postpone 
the wedding. 

On Sunday, after May had gone back to the coast, I placed the 
call. His man must have picked him up in the den, and while I waited 
for him to come to the phone, I could hear music and people laughing. 
Then I heard the phone being picked up at Frank’s end. 


- locked up, at least I should have had some guys guarding her houst 








! “Frank I "ee wanted rou k 
getting the house ready and all that j jazz that» 
to put the wedding off a couple of weeks. fe . 

“You're lying, Charlie.” "whl 

I hesitated, but it was satieae “Look, atk he hell, it’s 
that we postpone the wedding till after the election.” 

There was a long silence at the other end of the line. Then, “ 
don’t have to do that.” / = 

“T want to. It’s better this way.” — 

When he finally spoke again, his voice had dropped almost t 
whisper. “T’ll be there whenever it is. You know that, don’t yo 

“T know that, Frank.” 

“You know that I’d never ask you to doz a thing like this, Not y 
wedding. I’d never ask that.” 

“TI knew you wouldn’t. That’s why it’s up to me to be saying 

““You’re a better man than I am, Charlie. I don’ t know if I 
do this for you, or for anyone . 

“You’ve been doing it, haven’t you?” There was a long sile 
then I heard him put down the phone. 

I looked at my watch. May would be getting to her house Ss 
Somehow I’d have to make her understand. I stared at her picture 
my night table. What could I say to her? 

I got into my car and drove aimlessly around downtown Ve 
racked by the picture of her excitement of the past few weeks, 
rushing around and getting the house ready, waiting for her part 
to arrive from Sweden, sending out the invitations, fitting 
dress. .. . I went into a drugstore and sat down in a phone bo 

Her excitement soared through the phone. “Sharlie Brown, 
first present arrived over the weekend. I can’t wait till you get he 
so we can open it together.” 

“May, I have something important to tell you... .”’ As I explai 
it, I knew by her silence that she was hurt and saddened. “Darling 
finished, ‘ ‘it boils down to this: For almost twenty years 
been aces high, aces up—everything a guy could be to me. The 
nothing in the world he wants from me, nothing I can do for him 
cept be his friend. Ninety-nine percent of the others come and go, 
you act nice and help them if it’s convenient, but Frank is a friena 
he needs something from me, there can be no stopping, no limit. 
got to be the ends of the earth and back for him, if he needs it.” 

“T understand,” she said finally, “‘and I agree with you. There 
nothing else to do.”’ I could only whisper into the phone, “Tl mak 
up to you, darling. I swear to God I will.” 

The next morning we sent telegrams to everyone who'd receivet 
invitation: ‘“The wedding of Miss May Britt Wilkens and Mr. San 
Davis Jr. will be postponed until Sunday, November 13th. . 

We also sent an announcement to the press: “The Sammy Db 
Jr.-May Britt wedding has been postponed due to a legal tec 
cality in Miss Britt’s Mexican divorce from her previous husbat 

That was the lie, and that’s how we told it. 

As we drove up to City Hall to get our marriage license, I cel 
the street, fearful that a clerk might have leaked word to the PI 
but there was no sign of any photographers, no crowd. May squet 
my hand excitedly when I helped her out of the car. As we enterer 
building, two private detectives I had hired followed us across the 

Halfway down the corridor May whispered, “‘I think there are 
men following us.’ ’ 

I hadn’t counted on her noticing. I whispered back, “You be 
believe they’re following us. They work for us.’ ‘ 

“You mean bodyguards?” - 

“Just to keep the crowds away, that’s all.” ie 

She grinned. “I feel like I’m in a spy movie.” . 

We gave our application to the clerk, who was obviously exped 
us. By the time we got downstairs people were swarming into. 
Hall, crowding around us. The sheriff’s deputies broke a path th 
the mob to the car. 

As we drove away, May said, “Hey, that crowd was nice, a 
it?’’ She’d taken a cigarette from her purse. “Sammy, would you 
me a light, please?” 

I held my lighter to the tip of her cigarette and put my han¢ 
hers; it was cold and trembling. She said, “If I’ve got body. é 
then I’m much too important to light my own cigarettes.” Le 






The phone call came backstage. “Sammy, Pm over at M 
house. You’d better get over here.” 3 es 
I ran for the parking lot. It had to happen. If I couldn’t 1 keep 


A doctor was baaey down a thermometer and ee was up) tO 





































| party, 
was no final, aneimental reflection « on Yin bachelor days, 
1 gic last looks. IT ot only relief at leaving them behind. 
mn pic lenses trained on my house; Frid hundreds of them crowded 
the porches, of the houses above us like they’d bought tickets 
ball eae peice and newer men clustered in front of the 
Ph 


ong the way. . 

s ank was Bera in ahaha a cigarette in one hand, a glass 
16 other, intense, yet with a casual air in the way he punctuated 
em i the familiar Sinatra hand gesture. I watched him, 


ook my. yc in nthe living room iirider the canopy of flowers. 
; as at my side. Peter was next to him. Mamma and my father 
_ Mastin —all the “family”’ were gathered around us. 

. pease from the. next room with her father, walking toward 


ay ake MN again, the Heise was quiet and May was 
ed up in bed. when I returned from the FRR PHOn 
ow are you feeling? ae 


nto ‘i oa for over r fifteen years it was a state of mind, but 
»claim on me anymore. Do you know what I mean?’ Her eyes 
; od and. She was pemuling, “i think so. But tell me anyway.’ 


0 “you think rl need. this dress?” She was 
holding an orange wool dress against her, 
waiting for an opinion. We were going 
_ to San Francisco. I had a singing date 
there, and it was going to be our first 
trip as a married couple. 
+I took her by the arm: and led her 
over to the bed. “‘Darling, what you 
» wear in San Francisco isn’t nearly as 
' . important as the fact that you’ve had 
| the flu and you’re still not a hundred 
~~ 1 "percent well. Now, we’ve got a few hours 
the plane, and I think you should take a nap.’’ As I was 
cki ie her in, ‘the phone rang. It was the manager of the Geary 
‘in San Francisco. 
Davis, I don’t mean to alarm ‘you, but in the last few days 
dar number of bomb threats and threats against your life. It’s 
y just the work of cranks, nevertheless the police are rounding 
known arsonist and bomber i in the city. We’ve atraniged for 
e protection at the theater. . 
ned the bedroom door quietly. The blankets were covering all 
top: of her head. I looked at her suitcase, packed and ready to go. 
rolled over. “Boy I’m glad you came. I’m too excited to sleep.” 
osed the ‘door behind me and sat on the edge of the bed. 
ir .”” She sat, sensing something serious. I forced the words 
iy mouth. “T’m sorry, but you can’t come - San Francisco.’ 
-don’ t mean because of the flu?” 
ny head and explained what was going on. “We can say 
4 that’s not going to change it. The first year will be the 
we | can’ survive that, I think we'll have it made.” 


' “may, we nice to! |: 
postpone the wedding. 
But 11 make it 

up to you, darling.’ ’’ 
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I took her hand in mine. “I want you to know how sorry Iam 


about all this and how much I appreciate you.” 


She smiled, embarrassed. ‘‘Do you think I’m marvelous?” 


I gave her a look. “I think you know how to take a simple compli- 


ment and milk it into a three-act play. Let’s face it: I’m going to San 
Francisco, not Australia by paddle boat, right?” 


“Sammy .. .”” May’s face was losing its cheerfulness, and her voice 


was starting to quiver. “I’m afraid I’m not going to be so marvelous 
after all.’’ She was trying to fight the tears. ““This is so darned rotten.”’ 
I held her in my arms, stroking her head. ‘‘A fine Joan of Arc I turned 


out to be,” 


she said. Her ears became red, and suddenly she pulled 


herself together and strode across the room. “OK, that’s enough of 
that,” she said. “I’m sorry. That’s the last time I’ll do that to you. I 
promise. I won’t make it harder for you than it already is.” 


I knew that she meant it, that she’d ache before she’d ever again 


let me know how it bothered her. I knew that as we parted time after 
time she’d earn medals for guts and bravery. But I couldn’t begin to 
understand why it should be necessary. 


In San Francisco the threats didn’t let up, there were pickets at 


the theater, and I knew we’d have to wait until New York before I 
could have May join me. I went ahead, by myself. 


Standing backstage on opening night I felt more than the usual 


tension. There was a hush, then the first sound of music, and the 
applause began. I waited, listening to them calling for me, then I was 
on the floor, standing among them, hearing their welcome grow 
stronger. I stood motionless, looking at the familiar faces. We were 
old friends who'd seen a lot of years together, good ones and bad ones, 


“*1 watched Frank, 
thinking 
what strength 
it took 
for him to 
be my best man.’’ 
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and it was a glorious thing to see them rising to applaud me, nodding, 
smiling, even before I’d begun dancing or singing, greeting me—not 
as a performer but as a person. 


I felt I owed them more than a performance. They were coming 


through for me when I needed them most. With the smoke of an inter- 
racial marriage fuming all around me, I’d prepared myself to find 
them gone, but they were still there en masse, as much as saying, 
“Yeah, Sam, go! Do what you want. We like you any way you play it.” 


When I called May to tell her about the performance, she was 


quiet for a moment. “Sammy, what is it you want more than any- 
thing else in the whole world?” 


“I want you to get on a plane and get here, fast.” 
““What else?”’ She was stifling a giddiness that kept creeping into 


her voice. “Something we want so badly.” 


“Darling . ... do you mean little brown babies?” 
“That’s what I mean, Sharlie Brown.” 


We were in Miami Beach. It was four in the morning, and the 


party was still going strong as we said good-night to Frank and 
walked down the hall to our suite. May took my arm, as though es- 
pecially pleased by something. “I never thought you’d leave a party 
at Frank’s so soon.” 


“We had some drinks, paid our respects . . . but he’s got other 


guests to spend time with, and he’s got his life and I’ve got mine.” 
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F “She | sat va “Bu 
could do if you were single?” fae 


what I’ve got.” She nodded pledtedy “Saray, did you. 1a’ 
good engagement here? I mean, did you se as much busines 
you’d hoped?” ae let 

“More. It was unbelieveable.” SSS bap q 

She walked across the room and took an orange rink a bowl. iy 
and Burt Boyar told me that business was great in Camden, and 2 
Copa and Boston and Pittsburgh, that you broke your own recor 

“T told you all that myself. Why did you have to ask them 
smiled. ‘“You checking up on me?” She became very involved 3 
the orange, and as she peeled it she shrugged, “Well, you do tr 
protect me, and if you weren’t doing the kind of business you'd ho 
you might not tell me.’’ She sighed, “I must say I’m awfully 
I sure would have hated it if you had to look around and see that v 
you built up for thirty years was falling apart because of me.” 

I took her in my arms. She was crying, gently, unwinding after 
knows how many days and nights of living with a fear that : 
never have existed. I stroked her head. 

“May? Has it been rougher than you bargained for?” 

She raised her face, which had been buried in my shou 
“Rough?” She was shaking her head slowly, with surprise. “It hz 
been rough at all. I love my husband, and I know you love me. TI 
all I want or care about.” 

There was a beautifully corny full moon shining. I opened the: 
to the terrace, and we stood at the rail, silently, together, absor 
the soul-filling serenity and peacefulness of the early morning. I s 
next to May experiencing the miracle of happiness and contentme 
man can feel when he is aware that he can encircle his whole v 
within his two arms. 


Dr. Steinberg came into the hospital waiting room. A mask 
ered all of his face but his eyes. I was afraid to speak. Then he too 
the mask; he was smiling. ‘“You’ve got a beautiful baby girl.’’ He 
extending his hand to me. “‘May came through it beautifully. It 
a very smooth, simple birth. I'll send for you shortly.” 

I sat down. Thank you, God, thank you. I leaned back in the ¢ 
and closed my eyes, a montage of scenes swirling through my h 
“How do you do? I’d like you to meet my wife and our daugl 
Tracey.” “Why, yes, I just happen to have a picture here.” 
“That’s our daughter there, the pretty one in the red convertibl. 
saw her graduating from college at the head of her class and brin 
her best beau home for me to be jealous of—every scene was 1 
with laughter. I was buying her things, walking hand in hand wit! 
and May through Disneyland . . . standing on a stage singing 
songs to her, throwing myself in front of a car to save her and slip 
into her room to kiss her good-night every evening. 

I hadn’t heard the nurse come in. ‘““You may see them now.’ 

May was smiling as she slept, as though she knew how much st 
one loved her. The nurse gestured for me to follow her again. 
may see your daughter now.’ 

A man is not complete until he sees a baby he has made, an 
the grace of God I stood there looking at mine, seeing her tiny 
and hands, her whole delicate self. 

I watched the nurse taking Tracey away until she was out of s 
I wasn’t ready to go downstairs and talk to people. I went intc 
waiting room and sat down near a window. I was comfortable in 
belief that we were ready to help our child grow up, ready to im 
everything we had learned the hard way, able to give her all the 
and strength she might need; but I prayed that by the time our t 
was grown she would not need all that strength, that she would 
in a world of people who would not notice or care about a layer of s 

I walked out into the hall and looked for a nurse. Cae I see 
wife again? Please, just for one minute.” 

I stood beside May’s bed. Her face was turned foward me. She 
asleep, still smiling. I knelt down beside her and put my hand on] 
“Darling, I know you can’t hear me, but I wanted to say now 
much I love you and thank you for everything you’ve given me. 
going to build something good and strong and wonderful for us, 
I’ll never let you down. I promise.” I stood up and kissed her be: 
ful face, and swore that I’d never let anything take : away that s1 

Whatever problems and pain there had been for me in the ] 
they were only the measure of the serenity and happiness I 
perienced“at that moment as I looked at my wife and thought of 
daughter and the life that had so miraculously brought me to t! 
If this is what I have come to, then there is nothing Iam or have« 
that I would change. Perhaps all the successes and the failures 
that I did, were necessary for me and for those I Oe lat 
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1 It’s Lammas Day, and in Old England 
the day for Corn Maidens. So we stir 2 


tsp. caraway seeds into corn-bread mix. 


2 Emancipation Day in the British Vir- 
gin Islands means fish patés (turnovers). 
Use canned codfish cakes, hot-peppered, 
enclosed in pie pastry, baked. 


3 ‘“Vervain and dill hinder witches of 
their will.’’ So goes an Old Charm. New 
Charm: Fill freezer bags; have dill until. . . 


4 Broth for Bayonne’s Basque Festival: 
Boil up 1 pkg. onion soup mix, | large can 
baked beans with tomato sauce and pork, 
1 cup chopped cabbage, 1 clove garlic, 
1 cup frozen squash, 6 cups consommeé. 


5 For the birthday of John Eliot, apostle 
to the Indians, roasting ears, on page 90. 


6 Pilaf for this Armenian festival day: 
cook whole-grain cereal (Wheatena or 
Ralston) in consommé. Combine with 
minced lamb, handful of raisins, dash of 
rosemary. Top with melted butter or 
margarine, dash of cinnamon, lots of 
black pepper. 


7 Old San Juan swings tonight. Make 
Asopao: Heat a broiled cut-up chicken 
with 3 cups cooked rice, 2 (8-0z.) cans to- 
mato sauce. Crown with asparagus tips, 
baby peas. Don’t stir. 


8 A cooking colleague’s @ la mode dreams: 
maple walnut ice cream on apple turn- 
overs; lemon on blueberry pie; pistachio 
on cherry. 


9 Broccoli is joy when not overcooked. 
Boil 2 min., let stand 10. Drain. 


ILLUSTRATION BY HOMER HILL 
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10 Day of St. Lawrence, Lorenzo the 
Lazy, in Italy. Lasagna is his dish, so we 
serve it lazily—frozen, that is. 


11 Fine fish season: Striped bass in At- 
lantic, lemon sole in New England, sand 
dabs in the Pacific, yellowtails in the East. 


12 Full moon tonight. Scandinavians 
feast on Kraftor—that’s crawfish, boiled 
with bouquets of fresh dill. 


13 Luckiest thing for Friday the thir- 
teenth is soft-shell crabs. 


14 Height of lobster time. Have you 
thought of steaming them in your cov- 
ered turkey pan? 

15 Poles celebrate the Feast of Our Lady, 
so we make Cauliflower Polonaise— 
boiled whole, sprinkled, after cooking, 
with buttery browned bread crumbs, 
chopped hard-cooked eggs, green herbs. 


16 The day of St. Roch. Spain has a dish 
named for him, Santo Roque’s Fingers. 
Line a dish with lady fingers, fill with cus- 
tard flavored with rum extract or brandy. 
Chill. 

17 Not-quite-ripe peaches make such a 
stylish compote. With macaroons, maybe. 


18 Have blueberries and a bit of compote 
from yesterday ? Mix them up. 


19 The Danish Pavilion of the World’s 
Fair serves a firm cheese (like Havarti or 
Samsoe) as a first course, garnished with 
grapes and thin slices of melon. 


20 Snow—and ski—time in Argentina. 
We eal snow—sherbets, that is. 


Wy BY POPPY CANNON 


21 Luaus at the Hula Festival in Oahu. 
For your own backyard luau: barbecued 
spareribs, sweet potatoes, sweet fresh 
pineapple. 


22 Elderberry Flower Fritters for break- 
fast. Dip flowers in popover batter; fry in 
deep hot oil (375°) until golden. Drain. 
Serve with honey. 


23 Dinner al fresco and Italian stuffed 
tomatoes for Venice’s Fresco Notturno. 


24 Bartholomew Fair had gilt ginger- 
bread. Brush yours while warm with egg 
white, scatter with silver dragées. 


25 Israel’s Music Festival. a triumph for 
Sabras (native-born Israelis). Sabra is 
also a new liqueur, a marvel on fruit cups. 


26 Blueberries are so good with Bonny- 
clabber, yogurt or sour cream, scattered 
with dark brown sugar, a grating of 
nutmeg. 


27 On birthday of Confucius, wise man 
value humble hamburger—spiked with 
soy sauce and sherry, served with strips 
of raw green pepper. 


28 Most novel of snacks: cherry tomato 
plant brought in its pot to the table. 


29 At supper at dusk, Bartlett pears with 
hearts of Roquefort or blue cheese. 


30 For the Krishna Festival of India, 
leavings of the Sunday roast in a curry. 


31 Blessings on Mr. Seckel and his good 
Seckel pear, baked whole with 14 cup 
brown sugar, 14 cup water, lemon rind 
and cinnamon stick. 
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Here, a condensation-in-miniature from a 


new cookbook that gives a lively account of Presidential 


eating and entertaining from G.W.toL.B.J. 


Much has been written of Thomas Jefferson’s importance 
in our nation’s political life. Less is known of his con- 
tributions to our culinary heritage. In his four years in 
Paris before becoming President, he sampled widely 
French cuisine, making copious notes of dishes he liked 
so that he could serve them back home. In Nancy it was 
chocolate that caught his fancy, and in southern France 
he made notes on the differences in oranges. At Nice he 
discovered ortolans (small birds eaten in Europe). In 
Holland he sampled waffles for the first time, was so 
pleased he immediately bought a waffle iron. Many of 
his innovations at the White House are today an accepted 
part of our national diet. 

When Madison became President, his wife Dolley 
proved to be an innovator in her own right. Her cuisine 
was French, like Jefferson’s, but unlike him, she enjoyed 
having masses of people about, for dinner, lawn parties, 
luncheons, teas and dances. Her ‘“‘Wednesday evenings” 
quickly became celebrated, and all Washington focused 
on them. The servant problems that nagged at the pre- 
vious Presidencies did not seem to affect Dolley. For one 
thing she supervised her own kitchen, eliminating the 
function of a steward for the first time since the Republic 
began. She introduced the Easter Egg Rolling on the 
White House lawn, which was to become a tradition with 
almost all the Presidents’ families. 

Other administrations introduced different views 
about food, social protocol and entertaining: Elizabeth 
Monroe refused to make or return calls, arguing that it 
was unceremonious and not in keeping with her position 

to this day First Ladies do not return calls). During 
Andrew Jackson’s terms in office, even ordinary dinners 


were gala events, with the finest wines flowing freely, 
waiters solicitously helping the guests to turkey, fish, 
canvasback duck and partridges. Besides good fresh milk, 
Jackson was fond of meat jelly, venison, wild turkey, 
chicken in almost any form, including hash for breakfast. 

Martin Van Buren put a ban on food at public recep- 
tions and on the mainstay of all public functions—hard 
cider. Franklin Pierce’s palate was not aroused by Con- 
tinental cuisine. He preferred the solid, traditional fare 
of his native New Hampshire. As soon as the Grants 
moved into the White House, the new President brought 
with him as cook a quartermaster from his Army days, 
who considered the White House dining room simply an 
enlarged mess hall, with quantity the chief ingredient to 
be considered. To him, turkey represented the sine qua 
non of any dinner. 

Grover Cleveland could entertain as lavishly and ele- 
gantly as any other sophisticate of the period, but pri- 
vately he was heard to murmur that he would prefer a 
plate of corned beef and cabbage. Mrs. Cleveland, at a 
luncheon on Washington’s birthday, served thirteen 
courses (only a few more than par for the day), and in 
each guest’s candy stand was a surprise—chewing gum 
“done up in fancy papers.” Little did she suspect what 
her clever novelty would lead to in later American life. 

A typical dinner for William Howard Taft consisted 
of lobster stew, salmon cutlets with peas, roast turkey 
with potato salad, cold roast tenderloin with vegetable 
salad, cold tongue and ham, followed by frozen pudding, 
cake, fruit and coffee. Small wonder that a special-sized 
bathtub had to be installed for him at the White House. 
The recipes that follow were truly White House favorites. 


By POPPY CANNON and PATRICIA K. BROOKS 
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Mrs. Lyndon Johnson parted with the recipe for her 
famous Lemon Cake, below. The White House, in the most 
neighborly fashion, lent us their Truman china, 
the vermeil spoon that says ‘‘The President's House,” and the 
fork that was made by Galt during McKinley's time 
to fill out a set that was bought in Paris by James Monroe. 
Recipe on page 97. 
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JUNG ABE LINCOLN’S GINGERBREAD MEN 


bread 1 1 are the same 1n spirit a Abe’s 
h we have used molasses instead of the 
hum the original recipe calls for, since 
nm ila many pa of the countr 
Asi om the somewhat different flavor that 
hi npart ) i ingerbread (it wasn t as sweet 


he old-fashioned soda 
vas slightly different from today’s. Never mind, 


nverbread men are gingerbread men, and ever sinc« 


toda molasse 


vy York Dutch introduced them as a Christmas 


favorite. they have remained a blessed treat 

for generations of American childret 

1 cup butter or 1 tsp. ginger 

margarine 2 eqas, well beaten 

l cup sugar 1 tsp. vinegar 

', cup dark 5 cups flour 

molasses 1 tsp. baking soda 

1 tsp. cinnamon Raisins (garnish) 

1 tsp. nutmeg Cinnamon 

1 tsp. cloves candies (garnish) 
In saucepan, cream | cup butter or margarine wi 1 cup sugar. Add 
1, cup dark molasst 1 tsp. each ground cinnamon, nutme cloves 
and vinger: mix well. Stirring constantly, bri toa boil. Remove tror 
heat and allow to cool. When lukewarn rou well-beaten egg 
and 1 tsp. vinegar. Sift 5 cups flour with 1 tsp baking sod tir int 
molasses mixture to form a smooth dough. ¢ for several hours oO! 
overnight. When ready to bake, divide dough into 6 portion roll 
out on aluminum foil. Cut with gingerbread-man cutter; remove 
EXct dough. Garnish with raisins for eyes and buttor cinnamon 
candies for mouth. Place foil and nonto baku ce fake a ie) 
Fr. for 8-10 minutes. Makes about 3 dozen 4-1n¢ ingerbread men 


JEFFERSON'S BACHELORS’ BUTTONS 


Jefferson filled the deep windows of the 
White House with rare and exotic plant 
the subjects of his botanical experiments 


He was also fond of handsome and well-made furniture 


One cabinet particularly pleased | 


It was an unusual shape and was designed in such 
a way that wh t was touched, the doors 
flew open, revealing all the things he most welcomed 
when he was studying or read late at night 
uch things as a decanter of wink 
a goblet of water, a candle, and a plate of light cakes 


These Bachelors’ But 
(the round cherry topped cookies at right he! 
would have been most suitabl 
Other cookies shown are Bess Truman’s Brownies, 


lacqueline Kennedy's Tuiles, Andrew Jackson's 


| 1e Cakes, Billy Goats—recipes begin on page 97 


24 cup butter or 
margarine 

134 cup sugar 

2 eggs, well beaten 

¥ tsp. vanilla 

3 cups flour 

2 tsp. baking 
powder 

> tsp. salt 

Maraschino 
cherries (garnish) 


Pre oven to F. Cream cup butter or margarine with 154 
id fluffy. Stir in 2 well-beaten eggs; add 1% tsp. 

anilla ee cups flor sp. baking powder and '¢ tsp. 

salt; stir in I 1ixture. Mix thoroughly. Drop by teaspoons 
onto greased baki t. Put half of a drained maraschino cherry on 
op of e ke 8 ninutes or until lightly browned. 
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THE AMBASSADOR’S SURPRISE or 
ADLAI STEVENSON’S BIRTHDAY CAKE 


On February 5, 1965, our United Nations Ambassador, 
Adlai Stevenson, arrived at the White House for 
a consultation with the President. At the end of the 
conference, Mrs. Johnson appeared in the room—laden 
with a “Happy Birthday Adlai” surprise birthday cake, 
decked out in pink lettering with only one candle 
to commemorate the Ambassador’s 65 years. It was a sponge 
cake filled with a candied-fruit-spangled white icing. 
News services across the country ran a photograph 
of Mrs. Johnson happily licking the frosting 
from her fingers. The cake was baked by René Verdon and 
the White House second chef, Ferdinand Louvad. 
We offer our own version of the Ambassador’s Surprise. 





10 egg yolks ¥% tsp. salt 
1% cup hot water 1 pint heavy cream, 
1 cup sugar whipped 
ltsp. almond extract 1 cup candied fruit, 
124 cups cake flour diced 
1% tsp. baking 

powder 


Preheat oven to 325° F. Beat 10 egg yolks in large bowl, gradually 
adding 1% cup hot water; beat until almost double in volume. Con- 
tinue beating and gradually add 1 cup sugar. Add 1 tsp. almond 
extract. Sift together 124 cups cake flour, 44 tsp. baking powder, 1% 
tsp. salt. Fold in the sifted ingredients, one-fourth at a time, with a 
rubber spatula or wire whisk. Line bottoms of two deep 9-inch cake 
pans with waxed paper. (Or use a 10-inch tube pan.) Pour batter into 
pans; bake 30-40 minutes or until golden brown. Invert pans to cool. 

To frost: Whip 1 pint heavy cream until stiff. Combine 1 cup whipped 
cream with 4% cup diced candied fruit. Spread between layers. 
Cover top, sides with remaining whipped cream. Sprinkle remain- 
ing candied fruit on top. Refrigerate until ready to serve. Serves 10. 


DOLLY VARDEN CAKE 


This spice and white cake duet 
was popular during Grant’s presidency. It was named 
after the heroine of Dickens’ novel Barnaby Rudge 
(and so were a dress and a fancy hat—Hello, Dolly, again!). 
For America was hopelessly enamored of Dickens, who 
made lecture tours of the States, reading from his books. 
Since it might take you 
as long to prepare this elaborate cake as to read 
Barnaby Rudge, we've substituted mixes for the 
most complicated parts of the recipe. 


1 pkg. (1 Ib. 244 oz.) 1% cup currants, 
white cake mix optional 

1%, cup maraschino 2 tbsp. chopped 
cherries, chopped citron 

1 pkg. (1 Ib. 242 0z.) 1 pkg. (61% 02.) 


spice cake mix fluffy white 

14 tsp. nutmeg frosting mix 

1% tsp. ground Toasted coconut 
cardamom (garnish) 

14 cup chopped Maraschino 
walnuts cherries (garnish) 


Preheat oven to 350° F. Prepare 1 pkg. white cake mix, following 
package directions. Chop 14 cup maraschino cherries and drain well 
on paper toweling. Fold into white cake batter. Pour into 2 greased 
and floured 9-inch cake pans. Bake 20-25 minutes. 

Place contents of 1 pkg. spice cake mix in bowl. Stir in 14 tsp. nut- 
meg and 1% tsp. ground cardamom. Then proceed, following package 
directions. Fold in 14 cup chopped walnuts, 14 cup currants (optional) 
and 2 tbsp. chopped citron; mix well. Pour into two greased and 
floured 9-inch cake pans. Bake 25-30 minutes. 

When cakes are cool, prepare 1 pkg. fluffy white frosting mix, follow- 
ing package directions. Put cake together, alternating white and spice 
layers, with frosting between layers and on top and sides. Sprinkle 
toasted coconut on top and garnish with whole maraschino cherries. 
As this is a very high cake, you may wish to cut wedges in two for 
serving. Serves 12-14. (Additional recipes begin on page 97.) 





WILD 


NEW. WAYS WITH 


ROASTING 
FARS 


FROM THE JOURNAL KITCHENS 


When Mark Twain, in the role of the Connecti- 
cut Yankee, wandered abroad, he wrote 
homesick paeans of praise to American vic- 
tuals, especially roasting ears. In his day, and 
for years before and after, it was agreed that 
a huge kettle of water must be billowing on 
the stove before you grabbed up your sun- 
bonnet and ran out to pick the corn. 

Times have changed. The fresh roasting 
ear season now lasts for months instead of 
a few weeks. We have learned about growing 
and transportation and about the great im 
portance of chilling. Warmth, time and air, 
in that order, are the archenemies of sweet 
ness—within hours, at summer tempera- 
tures, aS much as 65 percent of the milky 
sweetness turns to starch. 

Roasting ears, new way. ‘Cool 
it’ is the password when it comes to corn 
The true corn connoisseur always buys roast 
ing ears the day they're to be eaten, from 
markets that keep them refrigerated. Never, 
but never husk corn ahead of time and allow 
it to sit about. Now it is ‘‘knowing,'’ to leave 


Cook corn at rolling 
boil, but only 
briefly, so corn will 


keep its sweetness 





some of the husks on the cob, removing the 
silk, of course. At least an hour before cook- 
ing, plunge the corn into snow-cold water 
(with ice cubes, maybe). No salt, for it tends 
to harden the kernels. At cooking time, add 
a little sugar and a little lemon juice, about 
1 tablespoon of each to a gallon of water. 
Bring to a boil and cook for 1 or 2 minutes, de- 
pending on the size and age of the corn. Turn 
off the heat and let stand uncovered about 
10 minutes or until ready to serve. 

Still in their husks, the ears come to the 
table, dramatic and beauteous as an artist’s 
still life. Tongs will be needed for handling 
with comfort, and at our house we always 
provide a big wooden bowl for the husks and 
the cobs. 

There is much to be said in tavor of this 
method. The sks are not only pretty 
and ‘‘talkable’’ the table, but they also 
deepen the corn flavor and help to keep the 


ears warm. 
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New way without husks. Ifyouare 
conservative, you can, of course, remove the 
husks, but still use the new cold-water-plus- 
sugar-plus-lemon-juice method. If corn must 
stand and wait after cooking, it fares much 
better in the cooking water—the corn won't 
dry out or overcook, for the water keeps cool- 
ing gradually. If necessary, you may reheat 







Al cooking time 
add a little 
lemon juice and 


sugar (no salt) 


quickly just to boiling—not a second longer— 
then serve immediately. 


Roasted roasting ears. From Mex- 
ico to Chile, from the Sudan to Galicia, people 
know the glories of corn roasted over glowing 
coals. Nevertheless, we still claim the corn 
roast as an American heritage. A benign form 
of chauvinism! 

The roasting method has not basically 
changed for thousands of years, except that 
here again we plunge the ears au naturel in 
their husks into cold, cold water for one hour. 
Just before cooking, pull back the husks to 
remove the silk. 

Some people tie the husks in place, usinga 
strip of husk as a string. Cook over slow-burn- 





For best roasting flavor, 


pull back husks, remove silk, and pull husks back 


in place to cover corn before cooking. 


ing coals 20 to 25 minutes, turning now and 
again. 

Yum Kaax butter sauce. Yum 
Kaax, the corn god, reigned in Mexico a thou- 
sand years before Athens began. There is 
every reason to believe that he would have 
approved of this hot-butter sauce, served to 
this day in his land. To ¥% cup melted butter 
or margarine, add 1 tbsp. lemon juice, 1 tsp- 
chili powder. Keep hot over a candle flame 
or on a heated tray. Provide pastry brushes 
for anointing the corn. 


Mancorn.We knowalot of people—come 


to think of it, men mostly—who are mad for 
corn roasted over the coals to a deep butter- 
scotch bronze. The kernels are a little chewy 
and have a flavor almost like caramel. To 
achieve this effect, do not soak the ears be- 
forehand in cold water. Simply keep the corn 
in the refrigerator and, at cooking time, re- 
move only a few of the outer leaves and the 
silk. Roast as above, but for about 5 minutes 
longer, or until the husks are crisp and oak- 
leaf brown and the kernels the color of buck- 
wheat honey. 

Cocktail-party roasting ears. 
At a lavish levee in a garden in Lima, Peru, we 
met up with this magnificent hors d’oeuvre— 
fresh husked corn on the cob cut into 2-inch 





s 
Roasting ears, below, are chilled with cold wate: 
and ice cubes, stand on a rack in a kettle 
Then boil rapidly for 1 or 2 minutes, let stanc 


off the burner for 10 minutes 








chunks and deep-fried (5 or 6 pieces at a 
time) in hot vegetable oil, at 375°, 3 to 5 min- 
utes or until golden brown. Drain on paper 
towels. Serve very hot with coarse kosher salt 
and cracked or freshly ground black pepper- 
corns. Ortry... 

Inca butter. To one cup softened but- 
ter or margarine, add ¥% tsp. of the very best 
curry powder, ¥2 tsp. dry mustard, % tsp. 
cayenne pepper, 1 tbsp. chopped chives and 
salt to taste. 


Chili-accented 
butter sauce 
warms over = 


a candle flame. 
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Things to do with... SALAD DRESSINGS 


BLUE CHEESE ASPIC 

Prepare 1 (3-o0z.) pkg. Italian 
gelatin mix. Cool; 

add 4 cup low-calorie 

blue cheese dressing. 

Chill several hours 

until firm. Serve 

as appetizer with radishes. 


LOW-CALORIE NIBBLES 

Toss 4 cups each bite-size 
shredded corn biscuits 

and oat cereal, 2 cups 
almonds with 2 cup 
low-calorie French dressing. 
Bake at 325° F. 30 min., 
turning often. Salt!!! 


JELLIED BORSCHT 

Heat 1 can jellied chicken 
consommeé with 4 cup pickled 
beet juice, 1 tsp. old-fashioned 
French salad-dressing mix, 1 tsp. 
lemon juice, “4 tsp. sugar. 
Chill until firm. Serve on sour 
cream in green-pepper boats: 


WAX BEANS VINAIGRETTE 


Toss together a 1-Ib. can 
drained yellow wax beans, 

1 small Spanish red onion, 
sliced, ¥2 cup creamy French 
dressing, dash of salt 

and pepper. Chill several 
hours—stir occasionally. 


TOASTED HERB MUFFINS 


Soften 4% cup butter or 
margarine, combine with 
3 tsp. prepared cheese- 
garlic dry salad mix. 
Spread on English muffin 
halves. Broil until 

bubbly and golden brown. 





ITALIAN SHRIMP 

Heat 4 cup Italian-style 
salad dressing. 

Add 1 tbsp. lemon juice 

and 1 Ib. shelled shrimp. 
Cook 5 min. Chill in the 
dressing. Drain and sprinkle 
with chopped parsley. 


ONIONS A LA GRECQUE 
Drain 1-Ib. can boiled 
onions. Bring to a boil in 
saucepan with 4 cup 
raisins, 1% cup sweet 
garlic French dressing. 
Cook for 2 min. and let 
stand until cool. 


QUICK CORN RELISH 

Drain 1 (12-0z.) can 
whole-kernel corn with 
sweet peppers; add 2 tbsp. 
chopped onion and 

¥% cup spicy-sweet French 
dressing. Toss and allow to 
chill several hours. 


POTATO SALAD PROVENCALE 
Heat 2 cup Italian-style 
dressing. Pour over 2 

cups hot sliced boiled 
potatoes. Chill. Garnish 

with cherry tomatoes, 
caper-stuffed anchovies, 
lemon rind, celery leaves. 


PICKLED MUSHROOMS ‘ 
Drain 2 (4-o0z.) cans button 
mushrooms. Mix 

mushrooms with 4 cup 
herb-and-garlic French 
dressing. Allow to rest 
several hours. Garnish 

with 1 tbsp. chopped parsley. 


Why cave those wonderfully convenient prepared salad dressings and dry salad dress- 
ing mixes just for salads? Livea little. Use them as marinades with seafood, artichokes, 
mushrooms, meat. Mix them with butter, cream cheese or sour cream. Spread on muf- 
fins, croutons or cereal nibbles. Add them to cooked vegetables, stews, gravy or aspics. 


tograph by Irwin Horowitz 
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) Supper 
Sandwiches 
made simple 
with soup 

























Chili-Frank Sandwich 
In skillet, brown 6 sliced frankfurters and cook 14 cup chopped 
onion in 2 tbsp. butter or margarine until tender. Add 1 can 
Campbell’s Chili Beef Soup, 4 cup water, 2 tbsp. sweet pickle 
relish. Heat; stir now and then. Serve on 6 hamburger buns, 
split and toasted. Top with shredded cheese. 6 sandwiches. 


‘van Sandwich 

lop 4 slices toast with 4 slices of cooked chicken or ham and 

pxed drained asparagus spears (10-0z. package frozen). Com- 
e 1 can Campbell’s Cream of Chicken Soup, 4 cup milk, 









lero Burger 
4 lb. ground beef 

can (10 3% oz.) Campbell’s Tomato Soup 
cup finely chopped onion 
‘tbsp. prepared mustard 
itbsp. Worcestershire 

Me. each: horseradish, salt 
























‘ix all ingredients. Spread evenly 
11 medium loaf French bread or 
frankfurter buns, split and 

asted. Cover edges completely. 
toil about 4 inches from heat 

) minutes. Top with sliced 
matoes and cheese. Broil until 
eese melts. 6 servings. 














Bean Salad Sandwich 


Mix 1 can Campbell’s Bean with Bacon Soup, 14 cup ketchup, 2 tbsp. 
water, 1 cup diced canned luncheon meat or bologna, 44 cup chopped 
green pepper, 14 cup sliced stuffed olives, 2 tbsp. minced onion, dash 
oregano. Spread mixture on 6 rolls, split and toasted. 6 sandwiches. 


lam and Egg Sandwich with Cheese Sauce 
pan, stir 1 can Campbell’s Cheddar Cheese Soup until smooth; 
jend in 4 cup milk, 4 tsp. prepared mustard. Heat; stir now 
nd then. Place 6 slices ham on buttered toast; top with 3 hard- 
joked eggs, sliced. Pour sauce over. 6 open-face sandwiches. 


: 
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und Judy Perry 
in various stages of preparing 


, their cookbook for single girls. 








By JINX KRAGEN and JUDY PERRY 


a our 
neophyte career- 


girl era we discovered 
one of the great unsung 
means of entertain- 
ing—the brunch. 
Brunches are just chock 
full of good qualities, 
not the least of which 1s 
that they are cheaper 
than a full-fledged 
dinner. In addition, 
brunches are less work 
than any other meal ° 
for which you might be 
tempted to calla 
gathering of the clan. 
There is also the 
obvious advantage that 
no one 1s really 

awake and so they 
won't be too critical 

of your culinary efforts. 
However, when the 
doorbell rings and you 
drift hazily toward 

it, don’t be surprised to 
be greeted by a band of 
disgustingly jolly and 
hungry people. Some 
people simply are 

that way in the 
morning, though they 
may be perfectly 
delightful at any other 
time of the day. 

Don’t blink an eye. 
Just paste on your very 
best rah-rah girl smile 
and hand them 
something large and 
faintly alcoholic. 

If that doesn’t settle 
them down, never 
invite them back 

for anything earlier 
than a midnight 
supper. Here are three 
beautiful brunches. 


Bullshot 
Pineapple Chunks with 
Orange Juice 
Francois’ French Toast 
Canadian Bacon 
Hot Coffee 


BULLSHOT 


For each serving, pour 11% oz. of 
vodka over ice in a short, squat 
glass. Fill with bouillon. (Be sure 
not to use consommé, as it will jell 
when cold, and no one should have 
to face a quivering glass in the 
morning.) 


PINEAPPLE CHUNKS 


For each guest, place %4 cup 
chunked pineapple in a dish or 
wide-mouthed glass and douse each 
with !4 cup orange juice. 


FRANCOIS’ FRENCH TOAST 


We understand that this was served 
at the Plaza Hotel in New York 
for Sunday breakfast by a chef 
named Francois Gouron. But since 
neither of us has more than a nod- 
ding acquaintance with Eloise or 
Skipperdee we can’t really be sure. 


2 eggs 12 slices French 
11% tbsp. powdered bread, cutin 
sugar thick slices ona 
2 cups light cream slant 
Pinch of salt Butter or 
Y% tsp. vanilla margarine 
¥ cup rum or cup applesauce 
brandy ¥% cup thin Custard 
Sauce (see 
below) 


Beat the eggs, sugar, cream, salt, 
vanilla and rum together. Dip the 
slices of bread in this and sauté in 
butter or margarine until about the 
shade of Clairol Honey Beige. Ar- 
range slices of bread in a casserole. 
Mix the applesauce and Custard 
Sauce; pour over the toast. Sprinkle 
with powdered sugar and bake in 
a hot oven, 400° F., until brown and 
bubbly, about 15 minutes. Serves 6. 


CUSTARD SAUCE 


Y% cup milk 1 pinch salt 
legg \% tsp. vanilla 
1 tbsp. granulated 

sugar > 


Heat milk in double boiler until 
tiny bubbles form. In medium bowl, 
beat egg slightly with a fork, stir 
in sugar, salt, vanilla. Add hot milk 
slowly, stirring constantly to avoid 
cooked-egg globs. Makes 34 cup. 


Bloody Marys 
Fresh Sliced Oranges 
Curried Eggs on Toasted English 
Muffins 
Canadian Bacon 
Hot Coffee 


BLOODY MARYS 


For each little nodding head, pour 
11% oz. vodka over ice cubes in a 


Saucepans and the Single Girl 


tall glass. Fill glass to the top wit 
vegetable or tomato juice, add tl 
juice of 14 lemon, cracked pepper 
dash each of Worcestershire ar 
hot-pepper sauce and 4 tsp. 
horse radish. 


FRESH SLICED ORANGES 


Peel and slice one orange for ea 
guest, sprinkle with sugar and | 
stand for about an hour befo 
serving. 


CURRIED EGGS 


Halve English muffins, spread wi 
butter or margarine and have rea 
to slide into broiler. Allow abo 
114 muffins per person. 


12 hard-cooked 3 pkg. (10 oz. e 
eggs white-sauce n 
3 tsp. curry powc 


Start the eggs in cold water a 
boil about 10 minutes. Hold und 
running water until cool enough 
peel. Prepare white sauce, followi: 
package directions. Add curry po 
der and heat until smooth ai 
creamy. Slice eggs into cream sau 
and heat thoroughly while you’ 
toasting the English muffins a 
finishing frying the Canadian b 
con. A delightful, sunny yell 
concoction. Serves six hungry peop 


Salty’ Dogs 
Mushrooms Magnifique 
Croissants 
Hot Coffee 


SALTY DOGS 


For each guest wet the rim of 
glass with lemon juice, dip in sa 
When salt has dried, fill glass wi 
ice cubes. Pour in 2 oz. of vod 
and fill glass with grapefruit juic 


MUSHROOMS MAGNIFIQUE 


4 tbsp. butter or 142 cups sour 


margarine cream 
1 medium onion, 6 slices grilled 
diced fine ham, about %4 
1 Ib. mushrooms, thick, or 
sliced Canadian baco 


Salt, pepper Buttered toast 
1 tsp. paprika Minced fresh 
1 tsp. lemon juice parsley 


Melt butter or margarine in lar 
skillet and sauté the onion. A 
the mushrooms, which have be 
washed but not peeled before sl 
ing. Sauté until mushrooms 2 
tender but not limp or shrivele 
Add salt and pepper to taste, pa 
rika, lemon juice and sour crea 
Heat through very gently but th« 
oughly. Sour cream must not 
allowed to bubble. To serve, pla 
a slice of grilled ham or Canadi 
bacon on each slice of butter 
toast or on toast points attractive 
arranged. Spoon mushrooms ov 
ham or bacon and sprinkle wi 
minced fresh parsley. Serves 
(continued on page § 


Since 
Morton 


on their 


the salt that has it. And that’s the story in a shaker box. 


1957; 
salt were spared the bother of making homemade shaker tops 
salt boxes. 

A shaker top is a small thing. But, not so small when you need it. 
And, since all salt is so inexpensive, it’s no surprise that most women buy 





z 5 Se ] ao ties £ ba oye & v11+¢ nf Q urAm oi } =~ 
to be exact. That’s when the 2 out of 3 women who buy 


} - 


When zt rains. 7t shakes. 2) 
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SAUCEPANS continued 
THE WITCHING HOUR 

A midnight supper is such a glam- 
orous event unto itself you needn’t 
feel inadequate if your dining table 
isn’t 17th-century French and your 


candelabra isn’t fine old Sheffield. 
All you need do is load your apart- 
ment with candles to dim the glare 
from your plastic dishes. 

Midnight suppers also combine 
quite successfully 
with cocktail parties. 
We can’t forget the 
first cocktail party we 
threw. It was flatter- 
ing that everyone 
wanted to stay for- 
ever, but we didn’t 
get rid of the last 
guest until the wee 
smalls—and we had 
to drag him out of 
the dumbwaiter. The 
midnight supper, fol- 
lowed by steaming 
cups of coffee, pro- 
vides a neat solution 
to this predicament 
and a sobering little 
finish to your soiree. 

No matter what 
your menu is going to 
be, make sure it’s a 
do-ahead meal, so 
that all you have to 
do is give it a sur- 
reptitious shove into 
the oven when the 
time comes. 

Don’t forget that 
a midnight supper 
should be a gourmet’s 
snack—not a full- 
course turkey dinner. 
Limit your menu to 
something hot, a 
salad, wine, and never, 
never dessert. 


Cheese Blintzes 
Tossed Green Salad 
White Wine 


These tempting lit- 
tle pancakes can be a 
miserable failure if 
you haven't learned 
the knack, so we'd 
suggest a trial run on 
Old Charlie. 


CHEESE BLINTZES 


2 eggs 

¥% cup sifted flour 

¥% cup water 

1 tbsp. melted butter 
or margarine 

Pinch salt 


Beat eggs. Add flour alternately 
with water to the eggs, beating 
with rotary beater until smooth. 
Add butter or margarine and salt. 
Heat your 10-inch skillet and grease 
liberally. Pour batter into pan, mak- 
ing one large pancake at a time. 
Cook until underside is done and 
turn. When set, turn out on a paper 
towel. Cool slightly (refrigerate if 
you wish) and smear 2-3 tbsp. of 
Cheese Filling (following) on each. 
Fold edges to center, envelope- 
fashion. Fry in hot butter or mar- 
garine until golden on both sides. 
Serve with sour cream and straw- 


berry or blueberry preserves, or, if 
you’re feeling reckless (and rich), 
sour cream and caviar. Makes ap- 
proximately 6 blintzes or 4 servings. 


CHEESE FILLING FOR BLINTZES 


1 Ib. cottage 2 tbsp. sugar 

cheese Dash each salt 
1 tbsp. sour cream and cinnamon 
legg © 


Combine all ingredients and mix to 


spreading consistency. We assume 
that if you’re using caviar, you'll 
omit the sugar and cinnamon. Re- 
frigerate until ready to spread. 


Golden Onion Soup 
Tossed Salad 
White Wine 


The onion-soup menu is a real 
tearjerker, so best do the whole op- 
eration early in the day; a midnight 
supper is not the occasion for an 
emotional outburst. 


GOLDEN ONION SOUP 


3 tbsp. butter or 
margarine 


1% tsp. Worcester- 
shire sauce 

2 cups thinly Salt and pepper 
sliced onions 4 toast rounds 

2 cans (1014-0z. ea.) Grated Parmesan 
beef consomme cheese 


Melt butter or margarine over low 
heat in large saucepan; add onions. 
Cook 15 minutes or until golden 
brown. Add consommé and two 
soup cans of water. Bring to a boil, 





simmer about 20 minutes, stirring 
occasionally. Add Worcestershire, 
salt and pepper. (Refrigerate now 
if you wish.) Serve in warmed 
bowls, topped with cheese-sprinkled 
toast rounds. Serves 4. 


Cioppino Green-White Salad 
Crusty Garlic.Bread White Wine 


This menu is built around a fabu- 
lous fish stew straight from San 
Francisco’s Fisherman’s Wharf. We 
guarantee you’ll eat until you’re 
silly, but what a way to die... 


CIOPPINO 

1 large clove 
garlic, pressed 

1 tbsp. parsley 


1 tbsp. papri 
7/4, cup dry sherry 
Generous pinch 


flakes basil 
1 tbsp. chopped 3 cups water 
celery 1 lb. medium-size 


1 tbsp. chopped 
green pepper 

¥% cup olive oil 

3 cups solid-pack 
tomatoes and juice 

1 (8-0z.) can tomato 
sauce 

2 tbsp. salt 


fresh frozen 
shrimp 

3 pkgs. (9 oz. ea.) 
South African 
rock lobster 
tails (2 per pkg.) 

14 |b. fresh frozen 
crab meat 

1 Ib. cod fillet 


Sauté garlic, parsley 
celery and green pep 
per in olive oil unt 
tender. Add tomatoes 
tomato sauce, salt 
paprika, sherry an 
basil; cook slowly fe 
15 minutes. Add wa 
ter and cook slowl 
for one hour. If any ¢ 
the seafood was pre 
cooked before free: 
ing, set it aside to b 
added during last 2 
minutes or so. Shel 
fish go in first an 
simmer for 5-10 mir 
utes, then cubed coc 
Simmer for 10-1 
more minutes. No 
add any seafood tha 
was precooked. (Thi 
is the point to refrig 
erate if you’re goin 
to.) Simmer 10 mir 
utes. Serves 4, wit 
leftovers for a mic 
week dinner. 


WIP. REAL WHIPPED CREAM 


x 


Little Shrimp 
Casseroles 


Tossed Green Salac 
‘White Wine 


LITTLE SHRIMP 
CASSEROLES 


Y% |b. fresh mushrooms 
sliced 

2 tbsp. butter or 
margarine 

2 pkgs. (7 oz. ea.) froze 
shrimps, thawed and 
drained 

2 cans (10 oz. ea.) 
frozen condensed 
cream of shrimp sour 
thawed 

2 cup cream 

14 cup sherry 

Pepper 

1 tsp. dry mustard 

Grated Parmesan 


Sauté mushrooms i 
butter or margarir 
until golden brow 
Divide the musl 
rooms and_= shrim 
equally into 4 individual casserole 
Mix all remaining ingredients (e 
cept the Parmesan) and pour ove 
the mushrooms and shrimp. To 
with Parmesan and bake at 350° I 
for 15 minutes. Unfortunately, yo 
can’t do any of this ahead of tim 
except the thawing of the froze 
shrimp and.soup. However, tt 
whole preparation time totals le: 
than 15 minutes, so your problen 
of timing can’t possibly achieve Ga 
gantuan proportions. Serves 4. I 


NeExT MontH: BiG BASHES AN 
HAPPINESS Is A VERY Dry MARTI 


JHITE HOUSE COOKBOOK 
yntinued from page 89 


IRS. JOHNSON’S LEMON CAKE 


Kin to the famous Genoa cake of Italy 
nd not too different from the old-time 
ound cake, Mrs. Johnson’s Lemon Cake 

ictured, page 87) is truly American, 
xuriously Texan, with its eight egg 
olks and all that butter. 

It is a big, hospitable cake—at least 
3 good-sized golden wedges when you 
ake it as we did, ina 10-inch Bundt pan, 
large ring mold or an angel-food pan. 

The crust looked so beautiful we 
yuldn’t bear to cover it with frosting. 
ut we wouldn’t dare omit the recipe 
r Mrs. Johnson’s Lemon Icing! 










1% tsp. salt 

¥%, cup milk 

4 cups sugar 1 tsp. vanilla 

egg yolks 1 tsp. grated lemon 
lf cups cake flour rind 

Itsp. baking 1 tsp. lemon juice 
jpowder 
. eheat oven to 325° F. Cream 34 cup 
| tter or margarine with 114 cups sugar 
htil light and fluffy. In a separate bowl, 
bat 8 egg yolks until light and lemon- 
plored ; blend into creamed mixture. 
ft together 214 cups cake flour, 3 tsp. 
uking powder and )4 tsp. salt; resift 3 
mes. Add the sifted ingredients in 
rds, alternating with 34 cup milk. 
at the batter thoroughly after each 
|dition. Add 1 tsp. vanilla, 1 tsp. grated 
mon rind and 1 tsp. lemon juice and 
jat 2 minutes. Bake in a greased 10-inch 
dindt pan (or a large ring mold or an 
igel-food pan) for 1 hour or until a 
raw inserted in the center comes out 
ban. You may also bake it in 3 greased 
inch layer pans at 350° F. for 25 min- 
les. Serves 16. 

| 

i 


cup butter or 
margarine 























es 


“cover” that holds 
; turning easy. « Cut 
leavy Duty Reynolds 
x 8”. Cover foil with 






Re a ek 


Reynolds Wrap 
4E FLEXIBLE STRENGTH FOIL = 


If you like, frost with Lemon Icing: 


2 cups con- Grated rind of 1 
fectioners’ sugar lemon 
4% cup soft butter or Juice of 1 lemon 
margarine 2 tsp. cream 
Combine 2 cups confectioners’ sugar 
with 14 cup soft butter or margarine. 
Beat in the juice and grated rind of 1 
lemon. Add 2 tsp. cream (or a little more) 
to spreading consistency. 


BESS TRUMAN’S SPECIAL BROWNIES 


My friend Lucille Shearwood tells this 
story of defying detectives and purloin- 
ing brownies at a White House tea. It 
was during a convention of the A.W.R.T. 
(American Women in Radio and Tele- 
vision ). “We expected,” she says, “‘to be 
greeted only by Mrs. Truman and maybe 
Margaret, but the President turned up, 
too, it being not too long before election 
time, and the group being somewhat 
influential !’’ 

The brownies proved to be perhaps 
the most spectacular feature of the occa- 
sion, especially to a friend of Lucille’s. 
Since the friend was a little shy, Lucille 
offered to ask Mrs. Truman for the rec- 
ipe. Mrs. Truman made her usual reply 
to all such requests, which was No!! The 
recipe was her own, a very special one 
brought from Missouri. 

Determined but still faltering, the 
friend whispered to Lucille, whose hand- 
bag was capacious, ‘‘See if you can’t 
filch a couple so that I can try to re- 
construct the recipe.’”’ Lucille was will- 
ing, but just as she was dropping the 
tissue-wrapped brownies into her purse, 
she looked down to see a pair of square- 
toed shoes planted in front of her. 

“T looked up,’’ she remembers, “‘and 
there were two, very cold, quite obvi- 


ously Private Eyes glaring at me!’ She 
had been standing beside a table laden 
with White House silver. 

“Brownies, just brownies,” she whis- 
pered, waving the package under the 
nose of the detective, who looked dis- 
gusted and walked away. 

With the purloined brownies as her 
guide, Lucille set to work to reconstruct 
a recipe that would taste, look and 
“chew” like the Truman one. She spent 
six afternoons making 10 different ver- 
sions. This is the one that comes closest. 
It is plump with nuts, very delicate, and 
not the least bit gummy. 


14 cup butter or ¥, cup cake flour 


margarine tsp. baking 
1 cup sugar powder 
2 eggs % tsp. salt 
1 tsp. vanilla 1 cup nuts, coarsely 
2 envelopes (1 oz. chopped 


ea.) no-melt 
unsweetened 
chocolate ’ 


Preheat oven to 350° F. Cream 1% cup 
butter or margarine with 1 cup sugar 
until light and fluffy. Add 2 unbeaten 
eggs and 1 tsp. vanilla; beat until smooth. 
Blend in 2 envelopes no-melt unsweet- 
ened chocolate. Sift together 34 cup cake 
flour, 4 tsp. baking powder and 1% tsp. 
salt. Stir in the flour mixture and 1 cup 
coarsely chopped nuts. Bake in a well- 
greased 8-inch square pan for 30 minutes 
or until cake springs back when touched 
lightly in center. Cool in the pan, then 
cut into 16 2-inch squares. 


JACQUELINE KENNEDY’S TUILES 


Lacy rolled cookies have long been a 
White House favorite. When the Ken- 
nedys and their French chef, René Ver- 
don, arrived at 1600 Pennsylvania 
Avenue the cookies continued to be 


served, but under a different name—the 
French name, Tiles, meaning tiles. For 
they do look like the tiles on the roofs of 
farmhouses in France, Italy and Spain. 


1 cup butter or 2 tsp. almond 


margarine extract 
134 cups sugar 1 cup blanched 
5 eggs almonds, finely 
2% cups cake flour, chopped 

sifted 


Preheat oven to 350° F. Cream 1 cup 
butter or margarine with 134 cups sugar 
until light and fluffy. Add 5 eggs, one at 
a time, beating well after each addition. 
Sift in 224 cups cake flour all at once. 
Mix well. Stir in 2 tsp. almond extract 
and 1 cup finely chopped blanched al- 
monds. Drop by teaspoons onto greased 
baking sheet 3 inches apart. Bake 8-10 
minutes or until lightly brown around 
edges. Remove from sheet immediately 
and roll around handle of a wooden 
spoon. (If cookies should firm up before 
being removed from baking sheet, set 
back in oven for a minute to soften 
them.) Makes about 15 dozen cookies. 


BILLY GOATS 


In spite of William Howard Taft’s 
fondness for these marvelous cookies, 
they were not named after him. How or 
where they derived such an amusing 
name is a culinary mystery. But it’s no 
mystery that they taste good and keep 
well—provided you can hide them! 


1 cup butter or 4 tsp. baking 
margarine powder 

2 cups sugar 4 tsp. baking soda 

3 eggs 2 tsp. cinnamon ~ 


4 tsp. cloves 

2 pkg. (7% oz. ea.) 
pitted dates, 
chopped 


4 cup commercial 
sour cream 

1 tsp. vanilla 

4 cups flour 


Preheat oven to 350° F. Cream 1 cup 
butter or margarine (continued) 


When you’re cooking for a hungry crowd, what you need is heat spread 
evenly over the entire grilling surface...to do big batches fast. And that 
calls for Reynolds Wrap, the foil with flexible strength. 


First, line your grill with Heavy Duty Reynolds Wrap and build your 
fire right on this special-strength foil. You get extra reflected heat that 
sears meat faster, seals in juices, saves on fuel. Makes clean-up a cinch, 
too...just bundle ashes and drippings in the foil. 


Reynolds Wrap is the economical all-purpose wrap that you cook in, 
keep in, serve in. Use Heavy Duty Reynolds Wrap for jobs like lining 
the grill. Use regular weight for covering, wrapping, keeping foods fresh. 


nen | 


Both have flexible strength. Buy both! 


(Reynolds Wrap...bought by more women than all other foils combined!) 


Reynolds Metals Company, Richmond, Va. 23218 
Watch "THE CELEBRITY GAME”—Thursdays, CBS-TV 











ANNOUNCING a major Mazola Oil breakthrough. 


~NEW LIGHT MAZOLA 
ENDS OILY COOKING ODORS 


and of all leading national brands... 


only Mazola gives you 
all the benefits 
of 100% corn oil. 


e No odor in the bottle—No odor in the pan. 

















(* 





e Looks lighter—tastes lighter. 


e Fries light, golden delicious. No heavy greasy NOT HYDROGENATED 
taste, so easy to digest. HIGH IN POLY-UNSATURATES ‘ 


LOW IN SATURATES \ 
e Brings out natural food flavors by not imposing Rn ov \ 


a flavor of its own. 





e Makes lighter salad dressings without that is } 
oily taste. emit 
SS" : t - 

e Most effective of leading oils in cutting 5 - 


down saturated fats. 
e Rich in Corn Oil Polyunsaturates. 
47 
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This marinade made with Mazola gives meats and 
vegetables an exciting new taste. 


~~ Shish Kebob and other meat and vegetable 
/ dishes taste deliciously different when mar- 


1/4 teaspoon pepper, 2 teaspoons of dry 
mustard and 2 teaspoons Worcester- 









inaded the Mazola way. Try this recipe and 
taste for yourself. 

Combine in a large shallow pan: 1 clove 
garlic, sliced, 1 cup MAZOLA Corn 
Oil. 1/2 cup vinegar, 1 teaspoon salt, 


~ 








shire Sauce, dash cayenne and a few 
drops Tabasco sauce. 

Add meat and vegetables and mix well 
with marinade. Let stand at least 4 
hours, turning and mixing a few times. 





HITE HOUSE COOKBOOK 


tinned 


h 2 cups sugar. Separate 3 eggs. Beat 
ks; add to the creamed mixture, with 
cup sour cream and 1 tsp. vanilla. 
t together 4 cups flour, 4 tsp. baking 
wder, 14 tsp. baking soda, 2 tsp. 
namon, 4 tsp. cloves; add 2 pkg. 
ypped pitted dates. Stir in the flour- 
-e mixture. Mix well. Fold in 3 stiffly 
ten egg whites. Drop by tablespoons 
o ungreased baking sheet. Bake 12-15 
nutes. Makes about 4 dozen cookies. 


DREW JACKSON’S LITTLE 
NNE CAKES 


Many visitors to the White House dur- 
Andrew Jackson’s term later com- 
nted on the President’s hospitable 
tom of serving little tea cakes and 
er delicacies. Such “‘cakes’’ as these, 
de with benne or sesame seeds, were a 
instay of the Carolina kitchens dur- 
Jackson’s boyhood. Africans who 
ught benne seeds from the ‘‘Land of 
inea’’ considered them good luck. 
ey were used in candies, desserts and 
kies, which were not then called 
kies, but always ‘“‘little sweet cakes.”’ 


up butter or Glaze: 

largarine ¥%, cup honey 

up sugar 2 tbsp. butter or 

d ee orange, margarine 

. ‘e 3 eee Pain a 
b sesame) seeds 

up milk 

foe flour toasted 

p. baking powder 

sp. Salt 

Sp. nutmeg 


heat oven to 350° F. Cream 34 cup 
ter or margarine with 14 cup sugar 
il light and fluffy. Stir in the grated 
1 of 1 orange. Beat 1 egg slightly with 
cup milk. Sift 3 cups flour with 2 tsp. 
‘ing powder, 1% tsp. salt and 1% tsp. 
meg. Alternately add the flour mix- 
e and the egg-milk mixture. Stir well 
sr each addition. Flour hands, and 
tablespoons of dough into balls. 
ke on ungreased baking sheet for 
ut 10 minutes or until light gold. Cool 
a rack, then glaze. 

‘or glaze: Heat 34 cup honey, 2 tbsp. 
ter or margarine and 3 tbsp. toasted 
ine (sesame) seeds in a pan to 254° F. 
a candy thermometer (hard-ball 
ze). Cool until the foam settles; spoon 


glaze over top of each cookie working 
quickly, as glaze hardens fast. If it be- 
comes unworkable, reheat the glaze over 
hot water. Stir to keep the seeds from 
rising to the top. Makes about 3 dozen. 


SNICKERDOODLES 


In the Cleveland era, when the Amer- 
ican upper classes had developed an ap- 
preciation of the epicurean traditions of 
the Continent, when turtle stews sold 
like hot cakes at $35 a quart, there was 
still an appreciation of ‘“‘native vittles.’’ 
Grover Cleveland was himself fond of 
simple American fare. Such a basic cookie 
as this old New England one was a great 
favorite. 


2 cups sugar 4 tsp. baking 

2 eggs, well beaten powder 

1% cup butter or 1 tsp. salt 
margarine 1 cup milk 


1 tsp. vanilla 
4 cups flour 


1 cup raisins 
Cinnamon sugar 
(garnish) 


Preheat oven to 375° F. Gradually add 2 
cups sugar to 2 well-beaten eggs. Stir in 
144 cup soft butter or margarine; mix 
well. Add 1 tsp. vanilla. Sift 4 cups flour, 
4 tsp. baking powder and 1 tsp. salt. 
Add to the egg mixture, alternating with 
1 cup milk. Beat well after each addi- 
tion. Stir in 1 cup raisins. Drop by tea- 
spoons onto a greased baking sheet about 
1 inch apart. Sprinkle with cinnamon 
sugar. Bake for 10-12 minutes or until 
lightly browned. Makes about 3 dozen. 


NEW HAMPSHIRE SEED COOKIES 


It is fascinating to anyone interested 
in the history of food to see how recipes 
travel from one part of the country to 
another. In the earliest days of the Amer- 
ican colonies, the benne or sesame seed 
was a “native” of South Carolina, 
brought there from Africa. Little by little 
its fame grew, and the use of benne be- 
came common throughout the southern 
colonies. It was a favorite plant of Jef- 
ferson. By the mid-19th century, word of 
its value had spread north, and its use in 
New England kitchens was taken for 
granted. Likemany another New Hamp- 
shire boy before and since, Franklin 
Pierce no doubt ‘‘snitched’”’ many a seed 
cookie from his mother’s’ kitchen. 
Freshly baked cookies and small boys 
are a natural twosome. 





- 
Pau; 
siaest a 


“And stay away from the picture window!” 





¥4 cup butter or 144 cups flour 


margarine 14 tsp. baking 
114 cups brown powder 

sugar 14 cup sesame 
2 eggs seeds, toasted 


1 tsp. vanilla 


Preheat oven to 325° F. Cream 34 cup 
butter or margarine with 114 cups 
firmly packed brown sugar. Add 2 eggs 
and beat well. Sift together 114 cups 
flour and 14 tsp. baking powder; add 14 
cup toasted seasame seeds. Stir into the 
creamed mixture and mix well. Drop by 
teaspoons onto a greased baking sheet, 3 
inches apart. Bake 10-12 minutes or un- 
tillightly browned Makes about 6 dozen. 


CINNAMON (OR WOODBURY) CAKE 


That prolific letter writer, Mrs. Seaton, 
described many activities of President 
Madison’s family, such as a typical tea: 
“Tt is customary to breakfast at nine, 
dine at four, and drink tea at eight. lam 
more surprised at the method of taking 
tea here than any other meal. In private 
families, if you step in of an evening, 
they give you tea and crackers, or cold 
bread; and if by invitation, unless the 
party is very splendid, you have a few 
sweetcakes, macaroons from the confec- 
tioner’s. This is the extent. .. . Once I 
saw a ceremony of preserves at tea; but 
the deficiency is made up by the style of 
dinner.’’ A Madison tea would often in- 
clude a cake that is actually more like a 
bread. No eggs! 


2 tbsp. butter or ltsp. baking powder 


margarine ¥, cup milk 
1 cup sugar Powdered sugar 
2 cups flour (garnish) 


2 tbsp. cinnamon 


Preheat oven to 350° F. Cream 2 tbsp. 
butter or margarine with 1 cup sugar un- 
til light and fluffy. Sift together 2 cups 
flour, 2 tbsp. cinnamon and 1 tsp. bak- 
ing powder. Add the sifted ingredients 
in thirds, alternating with 34 cup milk. 
Blend thoroughly. Pour into a well- 
greased 8-inch square pan. Bake 20-25 
minutes or until it tests done. Remove 
from oven and dust with powdered sugar. 
Serves 12. 


HARTFORD ELECTION CAKE 


Originally known simply as Election 
Cake when first mentioned in an 1800 
cookbook, eventually this delicious 
fruity cake was called Hartford Election 
Cake. It had little connection with Con- 
necticut, but was enjoyed throughout 
the states. It reached its greatest popu- 
larity during the 1830’s, when Jackson 
and Van Buren were the Presidents. 


Y% |b. butter or 
margarine 


4 cups flour 
14 |b. currants 


2 cups sugar 1 Ib. raisins 

1 tbsp. grated 2% cups chopped 
nutmeg pecans 

1 tsp. baking soda 1 cup sherry 

1 cup milk 2 tsp. cream of 


6 eggs, separated tartar 


Preheat oven to 275° F. Cream 1% lb. 
butter or margarine with 2 cups sugar. 
Add 1 tbsp. grated nutmeg. Dissolve 1 
tsp. baking soda in 1 cup milk; add to the 
creamed mixture. Separate 6 eggs. Beat 
the yolks; stir in thoroughly. Sift 1 cup 
flour over 14 lb. currants; stir into bat- 
ter. Sift 1 cup flour over 1 lb. raisins; stir 
into batter. Sift 1 cup flour over 214 cups 
chopped pecans; stir into batter. Add 
1g cup sherry. Sift 1 cup flour with 2 tsp. 
cream of tartar; stir into batter. Beat 6 
egg whites until stiff; carefully fold into 
batter. (Makes 14 cups.) Line bottom of 
a 17x11 1!5x214-inch pan with waxed pa- 
per. Pour batter into pan and bake 1/4 
hours or until center springs back when 
touched lightly. If it begins to brown too 
quickly, place a tent of foil over top. 
Serves 25-30. a 
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..and only 
Mazola Margarine 
Is made with pure 
~-folden Mazola. 
ComoOil!- 


ee ea 


Don’t compromise on the corn 
oil in your margarine! Buy 
Mazola Margarine and be as- 


sured of high quality corn oil 
every time—famous Mazola 
Corn Oil. Low in saturated fat, 
high in active polyunsaturates, 
Mazola Margarine is ideal for 
fat-controlled diets. 


GREAT NEW TASTE, TOO 


Mazola Margarine is now made 
by a special process so that it 
doesn’t burn, blacken or smoke 
at normal frying temperatures. 
It’s precisely because of this 
new formula that new Mazola 
tastes better—lighter and more 
delicate—than any other table 
spread. Try the amazing test 
outlined on the back of the 
Mazola package. Prove to 
yourself that new Mazola is. 
visibly better, definitely more 
delicious. 


anaes 





a ee 





anes is the wonderful phase in a 
woman's life when she achieves the 
height of her personal charm, It is her 
most perfect and period of 
beauty for now she has everything 
looks, sophistication, confidence. She may 
be a busy wife and mother, or a successful 
career girl, but at this stage of life she has 
already learned the importance of faithful 
and regular complexion care. Because she 
has developed a more basic approach to 
skin protection she rejoices in the knowl 
edge that science, through the discovery 
of a tropical fluid (or moist oil), has pro 
vided the key to a superb complexion, 
making it possible for every woman of 
today to enjoy the maximum of youthful 
complexion beauty 

The perfect complexion enjoys a repu 
tation for being dazzling, fine-textured 
and traditionally pink and white. Re 
search has shown that the average skin 
may lose its young, flawless appearance 
due to the effects of harsh winds, advance 
ing age, cosmetic pigments or even unin 
tentional neglect. The use of the remark 
able fluid as a powder base overcomes all 
these problems, by spreading an invisible 
veil over the skin surface to ensure that 
the complexion retains its radiant, milky 
appearance all through the day and 
avoids wrinkle dryness, 

This tropical fluid has hygroscopic 
(fluid-attracting) properties that enable 
moisture to be drawn from the atmo- 
sphere, assisting!nature in replenishing the 
plasma colloids, those tiny water carriers 
of the skin which are directly responsible 
for the dewy bloom that graces the love- 
liest complexions. The beauty fluid is also 
“Ssotonic’’, which means that it is of a 
pressure consistency to balance with the 
skin’s own fluids and consequently able to 
aid in the natural maintenance of a per- 
fect balance of oil and moisture on the 
skin surface 
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The Beautiful Thirties 


The skin-softening and smoothing 
values of ordinary oils often provide slow 
results due to the sealing elements com 
mon to oils of every description. This 
unique, in that it 
is “‘peeled”’ of all inhibiting elements, sup 
plying rich benefits quickly and easily to 
the surface skin 

In tropical countries this beautifying 
moist oil is known as oil of Ulan, in Eng 
land it is available as oil of Ulay and here 
in America it is available from druggists 
as oil of Olay, a wonderful gift that science 
has presented to the entire world of 
women, assuring them of the exquisite 
complexion beauty that is priceless at 
any age 


tropical oil, however, is 


Beauty Skin Care Consultants 
Recommend 


Beauty-care consultants are now recom- 
mending that, to take full advantage of the 
benefits of this moist Olay oil, it should be 
smoothed over the face and neck daily before 
making-up. In this way it helps the plasma 
colloids to check lines and give the skin a 
youthful bloom, 


* * * 


It is so easy to maintain a smooth youthful 
neck if you treat it with the same care as your 
complexion, Massage the neck nightly with 
the moist oil of Olay to soften away wrinkles 
and to encourage skin moisture around this 
important part. When you apply the Olay oil 
to your face before making-up, continue the 
application to your neck. 

* * * 

{fter removing your make-up before re- 
tiring. smooth on a film of oil of Olay, paying 
particular attention to the delicate skin tissue 
around the eyes, where ageing lines first ap- 
pear. As you sleep the rich oils will carry on 
the task of beautifying the complexion, 


Advertisement 
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DELICIOUS VARIATION ON 
THE THEME OF CHICKEN AND 
A GREAT SALAD FOR A PICNIC! 


13 pieces—including 
the gizzard. 





Cook in the cool of the evening before, and get 
an early start on heading for the hills. First, 
Picnic Wash, pat dry a 
2\%-1b. broiler or fryer cut into serving pieces. 


Sesame Chicken: 


2 tablespoons of 
sesame seeds. 


Place in buttered baking dish, sprinkle with 
2 tbsp. sesame seeds. Bake at 350° F., basting 
occasionally with melted butter or margarine, 
50-60 minutes, until tender. Cool, refrigerate. 


Sangria—with red wine, 
fruits, sugar and soda. 


Mix 1 bottle Burgundy, % cup sliced fresh 
strawberries, 1 tbsp. sugar, 4 lemon slices, 1 
tsp. lemon juice; chill. To serve, half fill glasses 
with wine mixture, add cold club soda, stir. 





MENU 


PICNIC SESAME CHICKEN 
MAC-VEG SALAD 
DEVILED EGGS 

SANGRIA 
FRESH ORANGE SECTIONS 
GRAPES 
BUTTERSCOTCH COOKIES 











1 egg, seasoned salt, 
plus 2 teaspoons water. 





Flour, paprika, 
salt and pepper. 


a As 1 


Combine % cup flour, 1 tsp. paprika, 4 
salt, 44 tsp. pepper. Beat together one: 
tsp. water, 12 tsp. seasoned salt. Dip ch 
in egg mixture, then in flour, again in 


Mac-veg Salad has carrots, 
dilled green beans. 


Toss lcup cooked macaroni with lcupd 
baby carrots, 1 cup dilled green beans, 
drained green tomato relish, ¥3 cup | 
salad-dressing mix, 1 tsp. salt. Chill 


SHOPPING LIST 


lemon 
1 pt. fresh 
strawberries 
peas broll or 
ryer chicken 
sesame seeds ON HANI 
elbow macaroni 
1 envelope nie 
classic salad- - 
dressing mix paprika 
8-oz. can whole seasoned s 
baby carrots pepper 
8-oz. can dilled salt 
green beans butter or 
green tomato margarin 
relish sugar 
1 bottle Burgundy 
club soda 
green grapes 
' 2 oranges 
dates 
butterscotch 
cookies 





Ladies prefer Modess... 


Safe and unobtrusive...Modess is shielded with blue polyethylene. 





CAN THIS MARRIAGE BE SAVED? 


continued from page 30 


Unfortunately they needed more from 
her than cooking, sewing, housekeeping 
ind physical care. John, in particular, 
wanted appreciation from her for his 
accomplishments and his financial rise. 
This is by no means to say he wanted 
Beth to take any active part in his busi- 
ness or to join him in entertaining asso- 
ciates. Indeed, he resisted too much 
interest, too many questions, from her. 

“One April evening he asked her to 
sign their joint income-tax return, but 
once again declined to tel] her the amount 
of his annual earnings. Thereupon she 
adopted a suggestion of mine and under- 
took to examine the entry on the front 
sheet of the return, but John circum- 
vented her and quickly covered the 
entry with his hand; today she is still in 
the dark. There is no doubt, however, 
that his income is upper bracket. 

“To some extent John’s financial suc- 
cess depends on the fact he lives a great 
deal of the time in a boisterous male 
world, a world of rough, noisy talk, 
dinner-table and nightclub deals, a world 
indifferent to the tug of domesticity, 
forgetful of waiting wives and children. 
To John and to many of his associates, 
business comes first in everything. It’s 
their passion, John freely admitted that 
he and his prospective customers drank 


hard, kept late hours in bars and restau- 
rants, kidded, flattered and enjoyed 
palling with the women who waited on 
them, although most of the encounters 
were casual and meaningless. It was 
harder for John to admit that his out- 
spoken fondness for women, his enthu- 
siasm for solving their problems, had 
scant basis in respect for women. Per- 
haps because of his mother’s failings 
(his strong belief she had fallen down 
in her obligation to her sons) he was 
subconsciously conter  tuous of femi- 
nine virtues and intelligence—a mascu- 
line attitude difficult to change. 

“A further complication in guéding 
John to a better understanding of hi 
self was that he was secretly afraid of 
women, lest they fail him, as his mother 
had done. However, John eventually 
realized that some of his largesse to 
stray women might be an effort on his 
part to buy feminine admiration. This 
realization helped him to curb some of 
his excessive generosity, which, of course, 
eased Beth’s angers and jealousy. When 
this occurred, she tried with a fair degree 
of success to curb her spying. 

‘Infidelity was no real threat to the 
marriage, as Beth acknowledged from 
the beginning. Her rival was John’s 
business. To fight this rival would be to 
wage a war she couldn't win, a war Beth 
slowly came to realize she actually had 
no wish to win. Even had she been able 


to force John to spend his evenings at 
home at the expense of his ambitions, 
she would have damaged and quite pos- 
sibly destroyed the very qualities in him 
she loved. His dash and boldness, his 
ingenuity, his independence. Also, as 
Beth was realistic enough to recognize 
when she stopped and thought about 
it, she was loath to lower the family’s 
standard of living. Most important of 
all was her admission that she was ab- 
solutely unwilling to divorce John. 

“In these circumstances, compromise 
was the only answer. Necessarily, Beth 
made most of the compromise in the 
beginning. Since she wanted more of 
John’s companionship, it was up to her 
to make his home and her company a 
drawing card. Her lectures and nagging, 
her withholding of sex to punish John, 
only drove him to stay out until even 
later hours. As soon as Beth digested this 
hard fact, she made reasonably success- 
ful attempts to become more tolerant. 

“By deliberate effort she broadened 
her narrow, prejudiced thinking. She 
started off by volunteering to do hos- 
pital work one afternoon a week—a big 
step for somebody like Beth who pre- 
viously had no slightest interest beyond 
the four walls of her own home. Beth 
enjoyed the work, meeting people with 
different opinions from hers. To her sur- 
prise and pleasure, John and the girls, 
bored with her constant chatter of sew- 


ing, cooking, dusting, enjoyed her t: 
of new patients she met and tended. 
“Soon Beth noticed that John usu: 
managed to get home for supper on 
days she had afternoon hospital w 
and hospital conversation to offer. 17 
helped her conquer her natural shyr 
and fearfulness of strangers and to 
tend a P.T.A. meeting on her own- 
her daughter’s delight. Nobody at 
meeting took her for a widow. Actuz 
as she told me later, the mothers « 
numbered the fathers four to one. 
“Beth has stopped trying to persu 
John to be friendly with her neighbor 
he and the doctor still nod distant] 
and John has yet to take up tennis ; 
golf. But just a few weeks ago J 
showed up at his daughter’s school 
a big P.T.A. meeting. He questio 
several teachers about the girls’ prog 
and was pleased by their answers. 
“Recently Beth and John sold t 
mountain cabin; they decided they 
too little use from it. But nearly ey 
weekend, weather permitting, the far 
is out on the water in their boat. No 
days Beth seldom suffers from seas 
ness. She says that motion-sickness | 
carry her through. In actual fact, mot 
sickness pills, tolerance and the jo 
spending a long day with her wl 
family—husband included—is the n 
probable answer. At any rate, Beth 
far more contented and happy wife.” 
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HOW AMERICA LIVES 


continued from page 74 


unclouded gaze of youth, with the warm 
humanity that is the trademark of a 
nurse who truly cares, she has also helped 
many to welcome life again and learned 
herself to live fully, in the hospital as 
well as in her own private world. 

For though she is now truly a profes- 
sional in her winged, starched white cap, 
Andrea is also very much a 22-year-old 
girl, who has mastered the difficult art of 
putting aside her bedside manner and 
her patients’ problems, along with the 
cap, at the end of each day on the wards 
and corridors of a big city hospital. Hap- 
pily, she can rush home to the seven-room 
fieldstone-and-clapboard house in the 
Bayside section of Queens, on Long Is- 
land, N.Y., where she has lived with her 
parents and older sister since she was 
born. Excitedly, she can bubble over a 
new fireman-red patent-leather raincoat. 
Delightedly, she can wriggle, dancing 
the Watusi with a tall, square-chinned 
young man named Pat—the childhood 
sweetheart whom she will marry in No- 
vember. Yet she can also talk like an 
adult to her mother, who, as always, 
waits up until Andrea and her sister Jane 
come home from a party. 

Andrea's generation is often attacked 
as irresponsible, lacking in respect for 
the past or faith in the future. Andrea 
has chosen a profession no longer re- 
vered. People say nurses are unfeeling; 
they are supposed to be more interested 
in higher pay and shorter hours than in 
serving the sick. Perhaps some are. Yet 
Andrea outgrew frivolity and learned 
the compassion that enabled her to tend 
alcoholics and drug addicts, comfort girls 
)wn age who were pregnant with 
illegitimate babies, treat infants who had 
been brutally beaten by their parents. 
Soberly, she nursing has 
changed her. And, like many in her pro- 
fession, she has learned, at 22, that 
“there are other things in life besides 
having a good time.” 


her 


says that 


With efficient hands, Andrea gives a 
bath deftly, removes a dressing without 
chafing the skin, slips a needle into an 
arm swiftly to lessen pain. This is tech- 
nique, But Andrea knows there is more 
to nursing. Every afternoon when the 
routine work is over, she tries to make 
time just to sit down and talk with 
people. 

“I think that’s the most important 
part of my work,” she says. 

Many of the patients are twice and 
even three times Andrea's age, but often, 
weak and fearful, they seem like children. 
An old Italian woman, gray hair tangled 
on the pillow, clings to her hand. ‘‘Nurse, 
help me. I can’t sleep,”’ she pleads. A 
bored youngster commands, ‘‘Come talk 
to me. I’m lonesome.” “It’s not fair,” 
cries a woman with cancer. “Why did 
this happen to me?” 

Andrea offers comfort to each, as 
gently, as considerately as she smooths 
their pillows or counts their pulse beats. 


If a patient is rude, she knows that a 
good nurse does not snap back, but tries 
to fathom what the real trouble is. Re- 
cently a girl of 16 sat staring at her 
lunch tray, not touching a morsel. To 
Andrea’s concerned query, she answered 
insolently, “I’m waiting for someone to 
feed me. I'm paying for service here and 
I expect it.’’ Andrea sat down quietly 
and picked up a spoon. “I know this 
girl,’’ she explained. ‘‘She’s lonesome, 
and just wants attention.” 

This kind of cheerful sensibleness, com- 
bined with the special radiance that 
seems to be Andrea’s own secret weapon, 
is enough to make the most stubborn 
patients melt. “‘Honestly, when you're 
sick, it helps to see someone just looking 
like that,” sighed a plump matron re- 
cently, during Andrea’s morning rounds 
in Flushing Hospital, a large community 
institution in Queens, New York, where 
she has been on duty since graduation. 
Andrea seems to waft into a room like a 


Journal Shopping Center 


IN HER OWN FASHION 
pages 55-61 


R.G.L. shift: Bloomingdale’s, New York. 
DON SOPHISTICATES dress: Saks Fifth 
Avenue, all stores. SHEPARDESS dress: Saks 
Fifth Avenue, New York; Julius Garfinckel, 
Washington, D.C.; Joske’s, Houston. MON 
AMIE dress: Bonwit Teller, New York; Julius 
Garfinckel, Washington, D.C. GOLDWORM 
outfit: Saks Fifth Avenue, all stores. BROOKS 
BROTHERS suit: Brooks Brothers, all stores. 
GOTHAM ORIGINALS dress: Bonwit 
Teller, New York; Carson Pirie Scott, Chi- 
cago; Buffum's, California, all stores. 
CHARLES PINDYCK dress: Bonwit Teller, 
New York; Julius Garfinckel, Washington, 
D.C.; Jacobson's, Michigan, all stores. 
YOUNGLAND dress: Lord & Taylor, New 
York; Famous-Barr, St. Louis; Joseph Mag- 
nin, San Francisco. KIMBERLY KNIT- 
WEAR dress: Bloomingdale’s, New York; 
Julius Garfinckel, Washington, D.C.; Roos 
Atkins, San Francisco. CLAIRE BROOKE 
ORIGINALS dress: Franklin Simon, New 
York. RUDI GERNREICH dress: Lord & 
Taylor, New York; Tweed Shop, Pittsburgh; 
Joseph Magnin, San Francisco. ALYSSA 
dress: B. Altman, New York; Filene's, Boston; 
Julius Garfinckel, Washington, D.C. ROB- 





ERT SLOAN dress: Bergdorf Goodman, New 
York; Halle Bros., Cleveland; Julius Gar- 
finckel, Washington, D.C. IMP ORIGINALE 


Best & Co., New York. MADEMOISELLE 
ARLETTE dress: Bonwit Teller, all stores; 
Julius Garfinckel, Washington, D.C.; Jacob- 
son’s, Michigan, all stores; Joseph Magnin, 
California and Nevada. 


POPPY CANNON’S 


WHITE HOUSE COOKBOOK 
pages 86-89 


Vermeil cake plate, Tiffany & Co., 727 Fifth 
Ave., New York; Truman service from the 
White House, by Lenox. 


WILD NEW WAYS 
WITH ROASTING EARS 
page 90 


Antique copper cooker, Bloomingdale's, Lex- 
ington Ave. at 59th St., New York; antique 
pewter salt cellar, Decorative Re-Sale, 334 
East 59th St., New York. 


THINGS TO DO 

WITH SALAD DRESSINGS 
page 92 

Centura bowls, by Corning. 


spring breeze, with her glossy black | 
arranged in a neat French roll; her w 
cap angled perkily over her forehe 
hazel eyes glowing. 
Yet, though she looks as glamorou 
a model, Andrea each day trudges m 
back and forth along hospital corric 
performing the dirty everyday task 
nursing (bedpans, enemas), breatk 
sickening hospital odors (“‘You leart 
breathe through your mouth,”’ she sa 
dealing with pain and decay. Touct 
caught up in her patients’ troubles, 
still never loses her serenity. 
Andrea spent part of a recent morr 
caring for a middle-aged woman who 
been in a coma for four months. It: 
a thankless, lonely task. The wom: 
eyes were open, but they saw noth 
Her only reaction was an occasic 
moan. It would be easy to forget 1 
this was still a human being, but | 
drea remarked softly to a visitor, ‘4 
ways wonder what the person used t 
like before she became ill. This is a g 
woman. You can tell that. Why > 
would her friends still visit faithfu 
What worries me most, though, is 
husband. He comes every morning 
just sits and looks at her. He doe 
complain, but the insurance has run « 
and I know each day is a terrible fin 
cial drain. It makes a nurse feel helple: 
Even Andrea’s composure can ot 
sionally be shattered by such feeling 
helplessness. There are grindingly h 
days, when the staff is short, and a nu 
however conscientious, can’t give ev 
patient enough attention. Evening : 
night shifts are the worst; often one 
two nurses, with a couple of aides ¢ 
student, have the job of caring for 1 
long corridors of 44 patients. “It’s | 
playing beat the clock,’’ Andrea sé 
“You know what has to be done, | 
you just don’t have the time to do | 
The worst day Andrea can remem 
came last year when, because of vacat 
schedules, she was put in charge of al 
patients on the floor, though she tl 
had only two weeks of graduate exp 


One man who had been critically 
d, and Andrea asked an aide to 
re his body for the morgue. ‘‘Oh, I 
1't!’’ cried the horrified youngster. 
ildn’t touch a dead person!” 
lrea was herself too nervous to 
on up any compassion, and so she 
ed, ““You have to.”’ A minute later, 
yor rocked with the young aide’s 
is. She had become so hysterical 
ndrea found herself, in effect, with 
patient to comfort. 
that point, a temperamental old 
tarted to bang his cane on the cor- 
oor, demanding a special menu. 
a stretcher with an emergency 
¢ case was wheeled in. Hopelessly 
| schedule, Andrea darted from 
0 room, trying to get beds made, 
ts soothed, paper work handled. 
ternoon, she recalls, ‘‘it seemed 
me on the floor was screaming. I 
dn’t want to come back.” 
of course Andrea turned up smil- 
7:30 the next morning. With a 
n far beyond 22 years, she explains: 
’t ever expect to become tough- 
y nursing. The more experience I 
the more I appreciate the indi- 
. But if you’re going to have a life 
r own, you can’t brood all night 
very patient. I may tell my fiancé 
id a tiring day, but I don’t over- 
him with the unhappy details.” 
fiancé, Patrick Keneally, is the 
‘solid citizen who doesn’t bring a 
me too late from a dance. He was 
ted last year from the University 
re Dame, and is now a business- 
1e salesman. He often takes An- 
) sports events—football, basket- 
aseball. (‘I’m not one of those 
who scream and stomp their 
ays Andrea, ‘“‘but I enjoy them.’’) 
tly, to keep up with Pat’s favorite 
she is learning to play golf. 


th they have known each other 
Trammar school, Andrea and Pat 
really went steady. But Andrea 
ed the first big party of her life 
at—a dance at his high school. It 
disaster. ‘‘I was so nervous,” she 
“that I broke out all over in red 
2s. We hardly spoke all evening.” 
ther near-disaster in their relation- 
‘curred while she was in nursing 
and Pat was away at college. 
h they wrote each other daily, 
1 dated other boys by the dozen. 
ening, she wrote a letter of ac- 
ce to a young man who had in- 
her to a school dance, and also 
off a note to Pat. Accidentally 
itched the envelopes. When Pat 
d the wrong letter, he called up, 
stance, to sputter his rage. 

rea fancied herself in love with 
Oys several times, and gave back 
school pin on six separate occa- 
But she always returned to him. 
er found the same qualities in any 
0y,”’ she says gravely. ‘““‘When I 
robie—a probationary student— 
erns always looked so dashing and 
inable in their whites. But when 
w them in street clothes on a date, 
Idare turned out to be just little 
Kildare from the suburbs. I never 
wanted to marry a doctor. They 
lave enough time for a home life.”’ 
, unlike some nurses, who tend to 
ical of the doctors under whom 
rve, Andrea retains enormous re- 
‘or the men who carry the chief 
is, and are responsible for the ma- 
‘levements, in a hospital: ‘I don’t 
a doctor telling me what to do. I 
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can’t compare with him on any level. 
I’m only a nurse.” 

As for the patients, Andrea finds it 
almost too easy to become attached to 
them. Even on her day off, she some- 
times telephones the hospital to inquire 
about the progress of a favorite. ““Some- 
times I think I get more out of nursing 
than I give to it,’’ she confesses. She 
thrives on patients’ appreciation of her, 
but bristles whenever they try to show 
their gratitude with money. One man, in 
particular, a building contractor, kept 


The word is light. 


The cigarette is 

















pressing a dollar bill into her hand every 
time she made his bed or fetched him 
cigarettes. She did not want to insult 
the man by refusing the money, but 
she says: “It kind of spoiled things 
for me.” 

Despite the old jokes, Andrea finds 
that male patients do not chase pretty 
nurses around hospital rooms. “‘A pa- 
tient may kid with you, but he’s never 
offensive.”’ She has had, though, an oc- 
casional embarrassing episode with an 
overly persistent doctor. Typically, it 
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doesn’t faze her: “I just laugh off the 
pass. “I don’t make a big thing of it.” 

Andrea always tries to look her best 
on the job; she applies her makeup as 
carefully when she gets up at 6:15 to 
report for duty as she does to go out with 
Pat at night. Her long fingers are well 
tended, tipped with platinum-white nail 
polish; her lipstick is a soft pink. She 
looks immaculate when she arrives for 
work at 7:30, and, without primping, 
usually manages still to look trim when 
she leaves at 3:30. (continued ) 
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HOW AMERICA LIVES 


continued 


Yet an average day is physically, as 
well as emotionally, grueling. The 
repetitious routine—temperatures and 
blood pressures, urine tests for dia- 
betics, baths and dressing changes—is 
hard, exhausting work. And there are 
always the shattering, unpredictable 
crises. She never knows when she will 
have to play a heartbreaking part in 
a team battle, or when the battle for 
someone’s life will be lost. 

She recalls one man in his sixties, re- 
covering uneventfully from a moderate 
heart attack, who refused to believe he 
was getting well. “It’s no use,’’ he would 
tell Andrea whenever she tried to cheer 
him. ‘I’m going to die.’’ The morning he 
was due to leave the hospital, Andrea 
had just come to work and was taking 
off her coat when she glanced casually 
down the hall and saw the light on his 
door blinking. She raced down the cor- 
ridor. 

On the man’s bed was his overcoat 
and, beside it, his suitcase, neatly packed. 
But he was lying face down on the floor, 
blood streaming from his mouth and 
nose. Tugging wildly, Andrea managed 
to turn the 200-pound patient onto his 
back. An orderly joined her, and the two 
started resuscitation, the orderly breath- 
ing into the patient’s mouth, Andrea 
pressing intermittently with the palm of 
her hand on his chest, trying to revive 
the heartbeat. 

A second nurse called the switchboard 
to sound a ‘'101”’ alarm, a code repeated 
over the loudspeaker system to summon 
help. Within minutes, 16 staff members 
had crowded into the room, 

The doctors barked the necessary or- 
ders. Andrea injected morphine. Other 
nurses gave adrenalin and other drugs 
to stimulate the heart and to combat 
shock, Andrea counted the rapid, thready 
pulse, listened through a stethoscope 
to the plunging blood pressure. Soon 
it faded. The patient was dead. A doctor 
gently wiped Andrea’s face with a towel. 
Looking down, she saw that she was 
smeared with blood from head to toe. 

It was her job to prepare the body for 
the morgue and to wheel it there. Then, 
hands trembling, she poured herself a 
cup of coffee and slowly, sitting alone, 
smoked most of a pack of cigarettes. ‘It 
was my first cardiac emergency,” she 
recalls. “Since then, we've had six. Some 
of them have ended happily.” 


Awe herself was almost killed in a 
freak accident a few months ago. She 
was checking the instruments for a sig- 
moidoscopy—a visual examination of 
the large intestine—when a rheostat 
short-circuited, sending a near-lethal 
charge of electricity through her body. 
Her arms and legs were temporarily par- 
alyzed (‘‘It felt like hot water surging 
through my veins”’). Her throat muscles 
seemed too frozen for screaming. So An- 
drea stood rigid until the rheostat started 
to smoke and then blew up within the 
wall. This broke the faulty connection, 
and probably saved her life. For four 
days she was a patient in her own hospi- 
tal, with sharp chest pains, twitching 
limbs and a rapid pulse. Then there was 
another month’s convalescence at home. 
“At first I felt just like a corked bottle 
ready to pop. Then I couldn’t get rid of 
the headaches, but I went back to work 
anyway. On the first day I was assigned 
to help with two sigmoidoscopies. I guess 
it was good for me. I gritted my teeth 


and tried to forget how scared I was.” 

Fear—in many forms—is something a 
nurse has to learn to subdue many times, 
in many ways. Andrea still remembers 
how apprehensive she was when, after 
working three years at school under 
supervision, she had to start duty on her 
own. Flushing is a community hospital, 
serving persons of all creeds, and An- 
drea, a Catholic, trained in a Catholic 
hospital, worried not only about her new 
responsibilities but also about the possi- 
bility that she might be asked to assist 
in procedures, such as sterilization, that 
her religion forbids. So far, this has not 
happened. Meanwhile, Andrea has talked 
to many people about their religious b: 
liefs, and she feels that it has helped her 
understand faith better—her own as well 
as others. 

“In a small way,” she says, “I’ve 
sometimes been able to help people 
spiritually.” 

One such occasion arose when Andrea 
was preparing a male patient for minor 
surgery. One of the routine items on her 
checklist asks, ‘‘Has this patient seen his 
clergyman?” “No, I haven’t,”’ the man 
answered nervously to her question, ‘‘As 
a matter of fact, I haven't been to con- 
fession in twenty years. What do you 
think I should do?” It was a difficult 
question. Andrea did not want to worry 
him. She knew, however, that even mi- 
nor surgery carries some risk. Tactfully, 
she said so. The operation was delayed 
for half an hour while she summoned a 
priest. When she wheeled her patient to 
the operating room he seemed more re- 
laxed. “He looked at peace with him- 
self,’ she said. She learned later that he 
had died on the operating table. 

Mature ability to act wisely under 
stress has by now become almost a reflex 
reaction to Andrea, the nurse. Yet, when 
she is away from the hospital, Andrea is 


still a young girl, struggling with a young 
girl’s problems. She has not yet learned 
to share her troubles with others, and 
sometimes at the end of a draining day 
the burden is heavy. With all of her 
assets, she is still unsure of herself, overly 
perfectionist, too sensitive to the opin- 
ions of others. 

Typically, she gave up sewing because 
every time she wore a homemade dress, 
she found herself squirming with embar- 
rassment. “‘I was sure everyone was star- 
ing at me,” she says. 

Even adults are apt to make snap 
judgments that she must be an intellec- 
tual featherweight. ‘‘I thought she was 
beautiful,’ says Sister Marian Catherine, 
director of the St. Vincent’s Hospital 
School of Nursing in New York, where 
Andrea trained. ‘“‘But I wondered if she 
was going to be like a dressed-up doll, 
not real enough for the very difficult life 
she was entering.’’ But Sister Catherine 
adds, “‘I found out later she was as lovely 
inside as out.” 

Through her teen years Andrea found 
it hard to realize how pretty she was, 
and she still says of herself, “I have a 
bump on my nose, a broken tooth, a 
birthmark on my leg, and a bulging mid- 
riff."" Nevertheless, she was chosen beauty 
queen by students and faculty at two 
boys’ high schools. She was 16 when a 
boy whom she knew slightly submitted 
her photo to the beauty contest of his 
school, St. Francis Prep. At the dance 
where the final choice was made, Andrea 
thought she didn’t have a chance, and 
sat so far in the back that she had to 
crawl under a table in order to reach the 
stage and receive her crown. 

In a society that has turned “‘teen- 
ager’ into almost a dirty word, what 
shapes a girl like Andrea Morris? Her 
home offers clues. Andrea’s father, An- 
drew, comptroller for an industrial dia- 


Andrea Morris’s Budget 


With a weekly salary of $100, 
Andrea's take-home pay is $159.67 
every two weeks. She is able to bank 
$100 out of each pay because of her 
frugality and her parents’ generosity. 
Her fat bank account ($2,900), saved 
in 11 months, will be used for furni- 
ture and for other early-marriage 
expenses. 

Andrea pays no rent to her parents, 
with whom she lives. She has no 
transportation expenses, because her 
mother drives her to work. Her fa- 
ther purchases the family cigarettes. 
Because she loves nice clothes and 
may spend $40-$60 for a dress, she 
usually asks for money for birthday 
and Christmas gifts and may receive 
checks from her parents and her aunt 
totaling close to $100. She launders 
her own uniforms, alters her own 
dresses and cuts and sets her own 
hair. She has visited a hairdresser 
only twice in her life. Entertainment 
expenses are low because her fiancé 
pays for most of them. If she is hav- 
ing a crowd in for a party, she buys a 
bottle of liquor rather than dip into 
her parents’ supply. She also pays for 
her own occasional long-distance tele- 
phone calls. 

When she started working, Andrea 
bought a budget book, which con- 
tains eight different envelopes (taxes, 
church contributions, entertainment, 
ete.). Every two weeks she divides 





her take-home pay among them, but 
frequently borrows back and forth. 
“TI don’t think you can stick to budg- 
ets too strictly if you want to have 
any fun living,” she says. Because 
she is allowed to deduct from her in- 
come tax such working expenses as 
white uniforms and shoes, even white 
shoe polish, she files all receipts for 
such purchases in the budget-book 
envelope. Actually she has bought 
only two uniforms because her par- 
ents gave her eight when she was 
graduated from nursing school. In the 
“gift’’ envelope, she keeps a record of 
how much she spends for each family 
present as a guide for next year. She 
does not budget for large gifts such 
as at Christmastime, but merely puts 
less money that month in her savings 
account. 

Andrea does not need a large ward- 
robe because she wears uniforms to 
work and still wears some dresses and 
even shoes purchased while she was 
in high school. This year she did 
spend $170 for an Easter outfit: coat, 
dress, hat and shoes, which she ex- 
pects to wear in Puerto Rico on her 
honeymoon. 

Every two weeks, then, Andrea’s 
normal expenses are: savings, $100; 
lunches, $10; church contributions, 
$2.50; toiletries, $5; entertainment, 
$10; incidentals (phone, cleaning 
bill), $4; clothing, $28. 


mond corporation in Summit, N.J., 
devoted to his family. Jessie, her mathe 
is a housewife who used to bake dail 
(“No more; everyone’s on a diet,”’ sl 
says). She is proud of her daughter 
but expects them to earn that pride. 


ia during the conformist early teen 
Andrea refused to participate in activ 
ties that conflicted with her standard 
She was 15 when she was invited to jo 
a high-school sorority. On pledge nig! 
she watched with growing distaste ; 
classmates were led into a dark roor 
plied with humiliating questions ar 
emerged in tears. ‘“‘As far as I could se 
the sorority’s main function was to me 
on Friday nights and gossip about tl 
girls who weren’t there,’”’ she says. “ 
few days later I called up and said I ju 
wasn’t interested in joining.” 

Her parents never coddled Andre 
During her second year at nursing schoc 
when she was depressed and thinkir 
seriously of quitting, she did not feel 
was a decision she had the right to mal 
alone. “I wasn’t paying for my own ed 
cation,” she explains. The senior Mo 
rises said she could give up nursing on 
if she had another career she preferre 
“T’m glad I didn’t do anything impet 
ous,”’ Andrea says now. “It was just o1 
of those college slumps, and it blew over 

Andrea was 16 when she first decid 
to become a nurse like her older siste 
Jane. One summer day she had bet 
playing tennis for four hours, refusing’ 
heed the sharp pains in her lower abd 
men. Then she collapsed and was rush¢ 
to Flushing Hospital with a ruptur 
appendix. ‘I had so much pain at fir 
and the nurses were so tender,”’ she say 
“that I wanted to be able to give othe 
what they gave me.” 

What about Andrea’s future? After 
year’s engagement, she and Pat plan 
be married on November 27 at an | 
A.M. nuptial mass at St. Robert Bella 
mine Church in Bayside. They delay 
their marriage until they had the mon 
to pay for it. Andrea waited five mont 
for her engagement ring, a one-and- 
half-carat blue-white diamond in a si 
pronged setting, because she and Pata 
uncomfortable about buying on credi 
“It even bothers me to charge at 
department store,’’ Andrea says. In h 
single year of nursing, with a salary 
$100 a week, she somehow managed | 
save over $2,900. 

Following her marriage, she plans’ 
continue with nursing, probably on 
schedule that precludes night duty. ‘ 
think I’d go out of my mind, with not 
ing to do but take care of a small apar 
ment.’’ Andrea estimates that it w 
take her a year to adjust to marriag 
then she wants as many children as the 
can afford. “I don’t think it’s fair,”’ sl 
says, ‘‘to bring a child into the world ar 
not be able to prepare him for the kir 
of society he’s going to step into.” 

Even after her family comes, Andr 
hopes to do some nursing, working pe 
haps a day or two a week. ‘‘There’s a re 
feeling of security,’’ she says, “‘in knov 
ing you can work any time and in ar 
place. I just love my job. I look forwa1 
every day to going to work. There aren 
many jobs in which you can achieve suc 
intimacy with other people. But nursing 
like anything else. The job is what yc 
make of it. There’s always an easy wa 
out, if that’s what you’re looking for 

Andrea Morris has never sought tl 
easy way out of anything. Perhaps th 
is the secret of her success as a nurs 
and as a woman. 
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BUTTER-BARBECUED BEEF LOAVES 


2 pounds ground lean 
beef 

2 eggs, slightly beaten 

Y% cup cracker crumbs 

¥3 cup chopped green 
pepper 

Y% cup milk 


Y% cup catsup 
1% teaspoons salt 
Y, teaspoon pepper 
8 onion slices 
Butter Barbecue 
Sauce* 


1. Combine beef, eggs, crumbs, green 
pepper, milk, catsup, salt, pepper. 

2. Divide into 8 portions on double 
thick squares Alcoa Wrap; shape into 
loaves. 

3. Top each with onion slice, 2-3 table- 
spoons butter barbecue sauce. 

4. Bring up sides of foil; fold down onto 
meat in tight double folds; fold ends over 
and over up close to meat. 


5. Grill 3 inches from coals 10-12 min- 
utes; turn. Grill 10-12 minutes longer. 

6. To serve: Open foil; top with to- 
mato slice if desired. 8 servings. 


"BUTTER BARBECUE SAUCE 
Y% cup (1 stick) butter 3 tablespoons 
Y% cup chopped onion Worcestershire 
Y% cup catsup sauce 
4 cup firmly packed 1 teaspoon salt 
light brown sugar '¥g teaspoon pepper 
144 teaspoons Dash Tabasco 
chili powder sauce 


1. Melt butter; add onion; cook until 
tender. 

2. Stir in remaining ingredients; sim- 
mer 5 minutes. 

3. If stored in refrigerator, warm be- 
fore using. About 1 cup. 
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THE ALLIGATOR CASE 


continued from page 63 


was really a bassoonist, and Miss Jour- 
ney felt too warm to wear her coat. 

At one low point I was about to clas- 
sify all three strangers as weekend visi- 
tors to my town, the bassoonist being a 
member of the Leeds’ Leading Circus 
band who would rather travel by train 
than in a circus caravan, 

Then I thought of the metal box on 
the end of Mr. Brom- 
well’s fishing line. 

I shifted the great en- 
gines of my mind into 
high gear and re-exam- 
ined my bad men. 

It all became 
clear. 

Mr. Bromwell had al- 
ready stolen Miss Jour- 
ney’s bracelet and it was 
hidden in the metal box! 

It would be picked up 
later, when the heat was 
off, after the policeman 
had failed to find either 
the bracelet or its robber. 

As for Mr. Fish, he was 
a fat musical decoy, dis- 
tracting poor Miss Jour- 
ney with happy tunes 
while his partner robbed 
her room. 

How stupid I had 
been not to have seen 
through them sooner! 

I decided to do some- 
thing about them at 
once! 

Unfortunately, I fell 
asleep. 


too 


Sortie morning I was 
up at dawn, 

Cleverly dressed as a 
barefoot boy with cheeks 
of tan, with my straw 
hat balanced on my 
tousled hair, my patched 
dungarees half-sus- 
pended by half a sus- 
pender, my tree-branch 
fishing pole with laun- 
dry string and bent pin, 
I headed for the river. 

I was off to wrap up a 
robbery case. 

That evening I would 
be a hero, 

One sour note shat- 
tered my carefree ela- 
tion. It was Mother re- 
minding me that it was 
Sunday, that I had my 
usual chores, and to 
please stop my incessant 
daydreaming. 

‘“‘Ineessant day- 
dreaming” indeed ! Be- 
hind every great man, 
as the saying goes, there’s a woman 
telling him he’s a nut-errant with his 
head in orbit. 

Well, I’d show her! 

Arriving at the river’s edge, I quickly 
found the little red ribbon marking Mr. 
Bromwell’s well-hidden fishing pole. 
Making certain I had been neither fol- 
lowed nor observed, I reeled in the metal 
box, confident I’d find Miss Journey’s 
bracelet inside, the sparkling goods 
needed to clamp Bromwell and Fish in 
the clink. 

It wasn’t even locked, 

My fingers shook and my heart 
pounded! 


I was shocked to find that I wasn’t 
cooler face to face with my moment of 
truth. 

I was shocked even more when I 
opened the box and found it empty. 

My great case collapsed before my 
popping eyes. 

I lowered the empty metal box back 
down its column of rising bubbles and 
sadly returned home. I changed into my 
Sunday suit and headed for the athletic 
field to watch the circus tent go up. 











I am a detective, and I applied for a 
job with the circus so that I could keep 
an eye out for bad men. 

I was offered one of two jobs, selling 
cotton candy or popcorn. I chose pop- 
corn because it is less showy than cotton 
candy. I am a detective, and I work bet- 
ter when I do not attract attention. I 
also asked for and received an unpopped 
handful of popcorn for my chicken who 
would soon be feeling in the dumps deep 
in my alligator trap-trap. 

I baited my trap-trap with my chicken, 
covered it over and hid the short ladder 
up a tree. I returned to town and went 
to church, where I pass the plate. 


Lunch at the hotel after church is the 
big Sunday event in my town. 

There are so many guests, there are 
two services, the first at twelve and the 
second at one. 

Dressed as a busboy, I work both 
services and miss nothing. 

I was surprised, at the second service, 
to see Miss Journey seated with Mr. 
Bromwell, a new combination. They 
were at a table near the cash register and 
the door into the hall. 
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Then Mr. Fish made his entrance. 

He had reserved a table in the center 
of the dining room. 

For the first time since arriving, he 
was completely dressed in red and gold, 
with frogs, tassels and epaulets. At pre- 
vious meals he had been quiet and dis- 
creet. That Sunday Mr. Fish was loud 
and vulgar. 

I kept a careful watch on him. 

Sunday lunch is always the same at 
the hotel. There is a choice of shrimp 
cocktail or fruit cup, of roast beef or 
roast turkey, ef apple or blueberry pie. 
I list this dreary information only in 
view of what happened that Sunday. 


“Spanky Bra,’’ white or 


ing print. Girls es, $1.-5 O. The William 


I was duped, fooled, had, stupic 
taken in. ° 

Iam a detective, and I cannot forg: 
myself. 

Mr. Fish first ordered me to remc 
all knives and forks and glassware, a 
to leave only two teaspoons on his tak 
He thus at the start captured my co 
plete attention. 

I blush at the memory of it all. 

He next shouted “‘Waiter!”’ so loud 
conversation ceased. 

A waiter rushed 
his table. 

“Yes, sir, would y 
prefer the shrimp co 
tail or the fresh fr 
cup?” 

“Skip it!’ belloy 
Mr. Fish. 

“Yes, sir. Now th 
the roast beef is ble 
rare or do you wish ' 
turkey?” 

“T want pork ch 
well done, and bu 
peas!” 

“Sorry, sir —— 

“And paper pant 
on the pork chops!” 

“Sorry, sir ——”’ 

“By bullet peas, 
mean green peas h 
and firm that boune 

“Sorry, sir, but— 

“Stop being sorry < 
bring me my order!” 

“Tt will take time 
will have to be cool 
to ord——”’ 

“Get out of here!’ 

“FY'@S, Sir. 


Nesnas to say, th 
was nervous tension 
the dining room ¢ 
stunned silence brol 
only by the clit 
clatter of silverware 
china. The uneasir 
resulted in rapid eati 
The Sunday feast tur: 
into a joyless race. M 
guests had finished tl 
meals and paid tl 
checks before Mr. F 
was served, but they 
transfixed, rather afr 
to stay, but too afr 
to leave and miss so1 
thing horrible. 

In came the overd 
pork chops with pa 
panties, and the bu 
peas. The waiter, sh 
ing noticeably, pla 
them in front of the 
red-and-gold bassoon 

Mr. Fish studied 
plate. He picked uj 
pea and rolled it 
tween thumb and fc 
finger. He smiled. “Good, good. } 
bad at all.” 

Mr. Fish placed a teaspoon on e 
side of his plate with its handle poin 
forward. He placed a pea on the han 
of the spoon near his left hand < 
picked up a pork chop with his right 
its paper panty. 

He thumped down with his left 
on the bowl of the spoon, catapult 
the bullet pea high in the air. 

As the pea passed his enormous 0] 
mouth, he batted it in with his overd 
pork chop. 

Seemingly unaware of more and m 
eyes staring bluntly at him, Mr. F 


1d the feat, then did it again, and . 


and again. 

lever missed. 

ing a pea on the handle of each 
yn, thumping the peas up close to 
ling, quickly picking up a pork 
1 each hand, he batted two peas 
nouth! 

‘ts and waiters, at first cowed and 
slowly grouped around his table, 
; open in utter disbelief, and look- 
lly as though they too hoped to 
batted bullet pea, a foul ball off 
k-chop handle. 

he never missed. 

1e peas vanished two by two, he 
he trick still harder by taking a 
pork chop between hits, shrink- 
bats. 

he never missed. 

? I asked myself. Why all this? 
Id shudder ran down my spine. 
was watching the cash register? 
che cashier, she was standing next 


shed my way through the guests 
liters now crowding Mr. Fish’s 


ped over the cashier’s desk. 
register’s drawer was out like a 
’s lower lip, gaping empty, bare 
ne! 


lunch, when I should have been 
pursuit of suspects, what was I 


1ing dishes. 

a detective, and when I pretend 
pusboy, I’m a busboy all the way. 
ot afford to lose an important 
tion post for future cases. 

‘I discovered the theft, there was 
citement. 

cashier burst into tears, then 
dead away. She was revived with 
x salts and carried to her room so 
2 might ery some more in private. 
policeman, at the time of the 
was already in his front-row cen- 
at the circus waiting to be enter- 
He refused to believe there had 
robbery. 

s unfortunate but true that every 
e policeman and the hotel man- 
ight over sitting in the front-row 
eat. The childishness of such be- 
was now only too apparent. The 
an usually got there first, being 
sy than the hotel manager, and 
ie hotel manager tried to trick 
t of it with false alarms. 

look into it right after the circus,” 
iceman said, laughing. “Ha ha, 
er the circus come and see me 
four robbery.” 

I’m telling the truth this time! 
en robbed! Ask anyone!”’ 

e you have,” the policeman said 


while, sweat pouring from my 
ip to my elbows in suds, I re- 
the crime and planned my at- 
was dealing with a smoothly 
trio. Mr. Fish had put on a show 
Ar. Bromwell and Miss Journey 
emptied the cash register and 
away, pockets bulging. Neither 
omwell nor Miss Journey was in 
ing room at the time the robbery 
covered. 

[ was just guessing this to be true. 
t after shouting, ‘“‘We’ve been 
!’ I was about to arrest Mr. Fish 
sing a distraction to cover a theft. 
made it impossible with a clever 
Batting his last two bullet peas 
mouth with two skinny pork-chop 
in paper panties, he announced, 


Five strong nails and how they grew 





At last...a nail hardener for the entire nail. Quickly absorbed. 
And no shields needed. Makes nails strong so they can grow long. 


Nails breaking, peeling, splitting, chipping? Too frail 
to growlong? Nowyour nails can be strengthened to 
grow beautiful...with Helena Rubinstein’s remark- 
able new Strong and Long.™ 

It’s different from anything you’ve tried before. 
Strong and Long is quickly absorbed; your nails 
actually gain added strength as you apply. And it 


works on the whole nail at once, not just the tips. 
Forget shields. There’s no sting. No unpleasant any- 
thing. Nothing to do but brush on. 


The minute your nails are dry, they’re ready for 


polish. That simple. So why buy trouble? Strengthen 
and condition your nails with Helena Rubinstein’s 
Strong and Long. Then, see how they grow. 


New...Strong and Long” sy Helena Rubinstein’ 


© 1965 Helena Rubinstein Inc. 


“Ladies and gentlemen, I hope you will 
accept kindly this tiny sample of the 
sort of varied and extraordinary enter- 
tainment you may expect this afterncon 
at Leeds’ Leading Circus. I thank you.” 

Such an eloquent alibi was hard to 
challenge. 

Happy to see the last of the dishes out 
of the dryer and back on their shelves, I 
patted my red hands dry and was head- 
ing for the circus when I heard a strange 
thrashing sound coming from upstairs, 


along with rhythmic grunts and groans. 
I stopped in my tracks and ran up the 
back stairs and out on the balcony. I 
crawled to the window of Room 1, where 
the noise seemed loudest. 

I saw a fat alligator dancing the twist 
in front of a full-length mirror. 

Rubbing my eyes and looking again, 
the alligator proved to be someone in an 
alligator suit, and by the size of the 
person, Mr. Fish. 

There was a black thread attached 


Fifth Avenue, New York 


from his left forepaw to his lower jaw, 
and another black thread attached from 
his right forepaw to his great tail so that 
when he twisted, his mouth snapped open 
and shut and his tail lashed to and fro, 
knocking over chairs, table and hat rack. 

It was a delightful sight. 

I assumed Mr. Fish would be going to 
the circus in an alligator suit, so I ran 
ahead to jump into my popcorn coat and 
observe. It was high time to show my 
stuff and become a hero. (continued ) 
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THE ALLIGATOR CASE continued 


The circus program opened with a 
spectacle, or, as circus people pronounce 
it, “speck-tackle,” with the tackle pro- 
nounced like a football lineman, or with 
a hat on the 4. 

This sort of silly information rattles 
around in the brains of detectives. 

I am a detective and might some day 
be looking for a circus-clown badman. 
If I thought I saw my suspect but was 
not certain it was he without his wig, red 
nose and baggy pants, I might ask him 
if he’d ever seen an Army-Navy football 
game, a Tournament of Roses, or some 
such pageant. If he answered, ‘Yes. 
What a speck-tackle!”’ I’d slap on the 
cuffs and lock him up. 

The opening speck-tackle was in honor 
of Leeds’ Leading Circus’s star per- 
former, Astrogator: “Egypt’s Prehis- 
toric Entry into the Space Race.” 

It was a grand opening! 

The entire human cast of the com- 
pany, including the band, entered in al- 
ligator suits and twisted to such fine 
musical selections as The Monster Mash, 
The Alligator Crawl, Green Bottom and 
Crocodero. The enormous arena, big 
enough for three rings, was filled with 
romping alligators. 

Suddenly, in center ring, there ap- 
peared a screaming woman with such a 
terrible look on her face that she brought 
silence to what had been a riotous scene. 
In a voice which filled the tent, she 
bellowed, “I’ve been robbed, all my 
receipts are gone!” 

She then fainted, 

It was a big day for fainting cashiers. 

The policeman, at long last roused to 
some sense of emergency, pried himself 
loose from his front-row center seat, He 
plowed a path to the cashier’s booth 
and, holding back the curious, flung 
open the door, An alligator was seated 
at the window. Grabbing his handcuffs 
with one hand, and the alligator’s paw 
with the other, he announced in majestic 
tones, “I place you under arrest!” Un- 
fortunately, and odd as it may seem, the 
alligator at the cashier’s window was a 
real animal, none other than Astrogator 
himself, the cireus’s shooting star. 

In better training and faster on the 
draw, Astrogator promptly gave the 
policeman a severe bite on the arm. 

Seeing blood, his own blood, the po- 
liceman, too, fainted dead away. 


Petes two trainers, both in al- 
ligator suits for the speck-tackle, sub- 
dued their star attraction and flipped 
him in a cage on wheels parked near the 
cashier’s booth. They next carried the 
policeman to the circus’s hospital trailer. 
Bandaged, revived and boiling angry, 

the policeman revealed the brilliance 
promised thirty-seven years earlier when 
he received his first badge and whistle at 
Police Officers’ Training School: 

“Bring me the cashier!” 

“eS, Sil er 

“Cashier, did you see the robber?” 

“Yes, there were three of them.” 

“Did you recognize any or all of 
them?” 

“They were in alligator suits.” 

“What did they do with the money?” 

“Split it. They made three big piles. 
They had trouble with their paws.” 

“What did they do then?” 

“One of them said, ‘Stash it in your 
tails, and back to big tent!’” 

“Aha! Thank you.” 

“May I go?” 

“Yes, but don’t leave the area.” 


The policeman took his circus pro- 
gram from his hip pocket. ‘‘Now then,” 
he shouted, “it says here there are 
‘Ninety Alligators Ninety in a Rollick- 
ing Tribute to the Twist.’ I want all 
ninety alligators ninety to line up in six 
rows of fifteen alligators each. I want all 
alligators in formation like soldiers, on 
the double!” 

They were soon in fairly tight forma- 
tion, six rows of fifteen, all ninety pres- 
ent and accounted for. 

“Now then,” the policeman resumed, 
“you are going to strip off your alligator 
suits one at a time, at my command, 
and you are going to take those alligator 
suits and turn them inside out right 
down to the tips of their tails and shake 
them out, do you understand?” 

There was a chorus of affirmative 
grunts. 

The search started. 

Each circus performer was in full cos- 
tume under his alligator suit. 

It was a great sight, like unwrapping 
green Christmas packages. An alligator 
would unzip from throat to navel and 
out would pop a clown, a trapeze artist, 
an equestrian or a ringmaster. 

I am a detective, and as I stood there 
watching in my white popcorn coat, I 
was about to solve The Alligator Case. 

I wanted to see just one member of the 
band, one circus musician. 

I think the first one to be unwrapped 
was alligator number 26. He was dressed 
in a sky-blue uniform with white frogs 
and braid. 

I dashed down to the arena and up to 
the policeman, 

“Excuse me, sir.” 

“Get lost, young fellah!”’ 

“If your search fails, I think I can 
promise you the three robbers, the hotel 
money and the circus money delivered 
to you under the big tree by the river.”’ 

The policeman seemed ready to ex- 
plode with fury. I did not care. I just 
wanted him to hear my message. 

“Get lost!’’ 

“Yes, sir. Under the big tree! By the 
river! Four-thirty P.M. !" 

“Out! Out! Get out!” 

I returned my popcorn coat and empty 
tray and ran home. I put on my porter’s 
suit and ran to the hotel. The Sunday 
train leaves my town at 4:25. If my 
thinking had been correct, I'd find Mr. 
Bromwell, Miss Journey and Mr. Fish 
in the hotel bar, laughing and chatting. 


I entered the hotel. 

Mr. Bromwell, Miss Journey and Mr. 
Fish were in the hotel bar, laughing and 
chatting. 

I am a detective, and I was about to 
play my big scene. 

Standing in the barroom doorway, I 
spoke to Mr. Bromwell, Miss Journey 
and Mr. Fish. ‘*The Sunday train leaves 
at four-twenty-five. I hope you had a 
profitable visit.” 

“Very profitable, young man, 
Miss Journey. 

Mr. Fish chuckled. 

“Why did he use that word?” mut- 
tered Mr. Bromwell. 

“What word?” 

“Profitable.” 

“It’s just hick talk,’’ said Miss Jour- 
ney, smiling at me. 

“I think he knows something!’ 

“No hick knows anything,” said Miss 
Journey, still smiling at me. 

I was allowed to carry all of the lug- 
gage on the trip back to the station, so 
I wheeled it in the hotel’s luggage cart. 
It was a two-minute walk to the station, 
and the train was due in five minutes. 

“T hope you enjoyed your trout,” I 
offered. 

Mr. Bromwell nearly screamed. ‘“‘What 
trout? Who said anything about trout?” 

I am a detective and was now in high 
gear. “Oh, sir, I’m a busboy on Sundays, 
and the cook at the hotel told me he 
cooked each of you a trout for break- 
fast.” > 

on,” 

The train clanged into the station and 
came to a steamy stop. 

“Well, I hope to see you all again 
soon,” I said. I stood on one side of the 
luggage cart, separating myself from 
Mr. Bromwell, Miss Journey and Mr. 
Fish. “And from time to time, I’ll check 
that metal box in the river for you, to see 
if you’ve caught anything else.” 

“Grab him!’ Bromwell bellowed. 
“This hayseed knows something!” 

I am a detective, and I can outrun 
crooks any day. I sprinted for the river, 
with the robbers panting at my heels. 
I needed space between us, so I put on a 
burst of reserve speed. Arriving at the 
river, I was overwhelmed with joy to see 
the policeman seated under the big tree, 
his jacket off and shirt sleeve rolled up, 
checking his alligator bite. He looked 
discouraged. 

“Here they come!” I shouted to him. 


said 





“My wife’s hair spray looks just like my spray deodorant.” 





The policeman jumped to his feet. 

I ran to the little red ribbon, doWe fc 
the hidden fishing pole, reeled in th 
metal box and dragged it at the e 
the pole over the riverbank. The nt 
robbers had caught up and were hot o 
my heels. 

Iam a detective, and I nimbly a 
over my trap-trap, purposely "a 
the fishing pole. 

Mr. Bromwell, Miss Journey and 
Fish dove for the metal box like foe 
players after a fumble. 

All three belly-flopped into my tray 
trap. 

Out popped my chicken. 

I caught her in my arms. She lost 
few feathers. 

The robbers in my trap-trap, caugl 
with the goods on them, were aia 
each other like animals. 

I introduced them to the cone 

He made his arrests. 

I am a detective, and The Alligat 
Case was solved. 


Die as a schoolboy, I returned | 
school Monday morning for anoth 
dreary week. 

I am a detective, and I look forwai 
to weekends. 

Sunday evening I received a $100 r 
ward from the hotel, a $200 reward fro 
the circus and a $200 reward from tl 
mayor of my town. All of this mone 
was presented to me at a dinner in n 
honor at the hotel. 

I even made a ridiculous speech, aft 
which there were many questions abot 
the case. 

Most people seemed to think M 
Bromwell, Miss Journey and Mr. Fi 
were with the circus. They were ne 
They had planned the robbery careful 
and brought their own alligator suits. 
thought they might be with the circu 
too, until I saw the blue musician ur 
form under the alligator suit. Mr. Fi 
wore a red uniform. 

Making people think they were thr 
of the “‘ninety Alligators ninety” ga 
them time to hide the money in tl 
river while the real ‘‘ninety Alligato 
ninety” were being searched under tl 
watchful eyes of everybody in tow 
They hid the money in the river becau 
they were afraid they might be search 
too. The money was to be picked 1 
much later, when the robbery would | 
more or less forgotten. The money w: 
carefully sealed in rubber tobac 
pouches. 

The mayor spoke at my dinner. fF 
seemed to know me only for the kind 
job I do mowing his lawn. 

My schoolteacher spoke at my dinn 
too. She said I had great potential, b 
was an incessant daydreamer (tho 
words again). She said, ‘“‘He’s the class 
example of an absent-minded student 
I found the remark amusing. 

A long and somewhat silly newspap 
article Monday morning pictured me : 
a model boy known to everyone in n 
town for “‘the unbelievable number > 
jobs he undertakes in order to suppo 
his mother, a widow.” 

I am a detective and would rath 
seem go-go than goody-goody. 

One more thing. 

I was asked what I would like to e: 
at a dinner in my honor. To my ow 
stupefaction I heard myself answe 
“Overdone pork chops with pap 
panties, and bullet peas.” 

I am happy to report I wasn’t busb¢ 
for that party. 

The dining room was a mess! 


ieve it or not, just an ordinary layer 
e pan is all it.takes to make this inter- 
ag salad shape. A cool, colorful, gayer- 
n-springtime butterfly... gelatin 
pped to a fluffy smoothness (easy with 

Foods), flavored with a flourish of 
p celery, radish and shredded carrot 
fluted with the light, delicate touch 
best Foods Real Mayonnaise. 


s week, spread your salad wings! 
ng out a gelatin salad (plain or 
terfly”)...and bring out its best with 


Foods! 


“BUTTERFLY” GELATIN SALAD 


This is no place for “second best’’... 
bring out the best with 
Best Foods Reat Mayonnaise 


“BUTTERFLY” GELATIN SALAD 
2 cups boiling water 
2 (3 ounce) packages lime gelatin 
1 cup cold water 
1 tablespoon vinegar 
1/2 teaspoon salt 
Dash pepper 
3/4 cup BEST FOODS® 
Real Mayonnaise 
1/2 cup each shredded carrot, finely 
chopped radish, celery and 
green pepper 
2 tablespoons finely 
chopped onion 


Peon 


heals i | a 


Wiel Wi 


Pour boiling water over gelatin; stir until completely 
dissolved. Add cold water, vinegar, salt and pepper. 
Pour 1 cup of the mixture into 9-inch layer cake pan. 
Set aside. e Add Real Mayonnaise to remaining gelatin; 


Chill 


ige, still soft in center, 30 


blend with rotary beater. Pour into freezer tray. 
in freezer until firm at ex 
minutes. © Meanwhile, chill clear gelatin 10 minutes or 
until thickened. Turn mayonnaise mixture into bowl; 
whip with rotary beater until fluffy. Fold in vegetables. 
Spoon on top of clear gelatin. ¢ Place in refrigerator 
until set, 1 hour. Unmold onto moist cookie sheet. Cut 
in half. Using wide spatulas, lift to large plate; place 
rounded edges to center to form butterfly. Garnish as 


desired. 8 servings. 108a 








Announcing a magnificent and exciting achievement 


The Children’s 


BIBLE 


Wustrtied in 


glowing color 
at the remarkable 


price of 


$ + 


512 pax ges 
v7 4 x” 10% 





Moore than 800 handsome full-color paintings illustrate the timeless 
stories and poems of the Old and New Testaments. The world’s great- 
est book written in simple, beautiful prose for children to read and love. 
After seven years in preparation, THE CHILDREN’S BIBLE is now 
ready. All the majesty, inspiration and adventure of the Bible are here to 
fascinate and stimulate children. The great stories of the Old and New 
Testaments, their truth, beauty and poetry presented in prose that retains 
all the flavor of the original, yet is easy to read and understand. Graphic 
and dramatic illustrations on every page give splendid visual dimension 
to the timeless text. 


Children will read this Bible with pleasure alone, to each other and 
to younger children. Never before have the ancient and beloved 
stories been presented in such artistry and color in a way that will 
challenge and stimulate a child’s inquiring mind. 


Here, in vivid reality, are the stirring Old Testament stories of Daniel in 
the Lion’s Den; Moses in the Bulrushes; David and Goliath; Jonah and 
the Whale . . . and hundreds more. Great moments from the New 
Testament portray the life of Jesus and the wisdom of His teachings. 
These include the Birth in the Manger; the Baptism of Jesus; the 
Sermon on the Mount; and the Feeding of the Multitudes. 


THE CHILDREN’S BIBLE is divided into six parts reflecting the 
most significant thought and scholarship of past generations. Every 
child can read the large, clear type. 


THE CHILDREN’S BIBLE Advisory Board has carefully checked the 
accuracy of the book. Members of the 
Board are: Samuel Terrien, Th.D., 
of Union Theological Seminary, New 
York; Father Joseph E. Krause, Pro- 
fessor of Religion at St. Thomas Col- 
lege, St. Paul, Minnesota; and Rabbi 
David Wice, Congregation Rodeph 
Shalom, Philadelphia. 


The first Bible of its kind ever written 
for children, this magnificent volume is 
a gift beyond compare—especially to- 
day when the need for spiritual values 
is greater than ever before. THE 
CHILDREN’S BIBLE is a rich heri- 
tage of beauty, understanding and love. 
There is no greater gift you can give 
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Dining with the 
Johnson Family 


More selections from Poppy Cannon’s White House Cookbi 


Variety is the keynote at the Johnsons’ 
dinner table, for Mrs. Johnson makes a 
special effort to vary the menu to suit the 
guests as well as the occasion. You might 
find elegant Pompano Moro on the menu 
for a state dinner honoring Premier 
Moro of Italy, or hearty Texas spareribs 
for a barbecue such as the one given 
at the Johnson ranch for Chancellor 
Erhard of Germany. 

Here is a variety of recipes, both 
Texas specialties and Continental dishes, 
showing the wide range of the Johnsons’ 
taste in food. 


TEXAS FRIED CHICKEN 


This Southern specialty might well fill 
the picnic basket on one of the rare 
occasions when the Johnsons can take 
time off from their crowded schedule to 
relax—such as the one precious day 
during the pre-Inaugural rush when 
Mrs. Johnson and Lynda went to the 
Lost Maples near their home in Texas. 
1 (3-Ib.) roasting 
chicken 


% cup flour 
\% tsp. salt 


1% cups fine bread 
or cracker crumbs 

1% cup lard (butter 
or margarine or 


% tsp. pepper bacon fat) 
egg 1/4 cup chicken stock 
Yq cup milk or water 


Cut a 3-lb. roasting chicken into serving 
pieces. Mix }5 tsp. salt and 14 tsp. pep- 
per with }4 cup flour; sprinkle the mix- 
ture over the chicken. Dip chicken in 
mixture of 1 egg and 14 cup milk. Then 
dip in 1'% cups fine bread or cracker 
crumbs and place in a skillet in which 
14 cup lard has heated to 370° F., or 
very hot. Brown chicken. Add 4 cup 
boiling water or chicken stock. Cover 
pan, put in 300° F. oven, and cook until 
tender, about 14 hour. If you prefer a 
thicker sauce, add a little flour to thicken 
the drippings. Season to taste. Serve 
hot or cold to 4. 


MRS. JOHNSON’S 

BARBECUED SPARERIBS 

Mrs. Johnson once said, “There is no 
nice way to eat ribs.’’ This doesn’t stop 
her frém enjoying one of her favorite 
dishes. Judging from a_ wire-photo 
of her nibbling a rib, she handles this 
messy dish as gracefully as anyone can! 


3 to 4 Ibs. spareribs 1 tbsp. brown 


(4 racks) sugar 

Salt and pepper 1 tbsp. butter or 

1 (1-Ib.) can margarine 
tomatoes % cup catsup 

1 large onion, 1% cup vinegar 
chopped 1 tsp. salt 

2 cloves garlic, 1% tsp. dry mustard 
crushed \%, tsp. pepper 


1% cup Worcester- 
shire sauce 


Dash cayenne 


Cut 4 racks spareribs into manageable 
pieces for eating with the fingers. Pre- 
heat oven to 350° F., and place ribs on 
a rack in a large roasting pan. Sprinkle 
with salt and pepper and bake about 
30 minutes. Turn from time to time. 
Then brush the following sauce over the 
ribs and continue baking at 400° F. for 
another 14 hour. Turn over and brush 
with more sauce and bake about 14 hour 
longer. For the Sauce: Cook 1-lb. can 
tomatoes (broken in pieces) with 1 large 
chopped onion, 2 small cloves crushed 
garlic, 14 cup Worcestershire sauce, 1144 
tbsp. brown sugar and 1 tbsp. butter or 
margarine. Bring to a boil; add 1% cup 
catsup, 14 cup vinegar, 1 tsp. salt, 14 
tsp. dry mustard, dash of cayenne and 
14 tsp. pepper. Mix well, lower heat and 


simmer at least 44 hour. Baste 
providing a nice glaze. Serves 6-8. 


WESTERN SALAD 


You might find this elaborate an 
licious salad on the menu for a Stat 
ner, or accompanying barbecue 
For, like all true classics, it is ver: 


1% tsp. salt 

¥, tsp. freshly 
ground pepp 

3 tbsp. grated 
Parmesan cl 

3 tbsp. blue ct 

1 cup lemon j 

2 egg yolks 


1% cup salad oil 

Y clove garlic 

2 cups bread cubes, 
toasted 

6-8 cups salad 
greens 

1¥, tsp. Worcester- 
shire sauce 

4% cup salad oil 


Put 14 clove garlic in 14 cup salad o 
set aside. Toast enough bread to 
2 cups cubed. Fill a large salad bow 
about 6-8 cups washed and dried 
greens, fresh and crisp. Add 1¥ 
Worcestershire sauce, 14 cup sala 
1% tsp. salt, 4% tsp. freshly gi 
pepper, and 3 tbsp. grated Par 
cheese. Mix well. Crumble 3 tbsp 
cheese over the greens, add 4 cup] 
juice and 2 raw egg yolks. Mix ] 
but well, until all leaves are ec 
Then dip the croutons in the gar 
and add them to the salad. Toss 
and serve immediately. Serves 4-6. 


ZEPHYR WRIGHT’S OLD-FASHIONE 
FRUIT ICE CREAM 

One of the President’s favorite de 
is this luscious ice cream made by 
Zephyr Wright, the Johnsons’ pei 
cook for many years, who can shift 
corn bread to chocolate souffié wi 
batting an eye! 


% cup sugar 14 tsp. vanill 


2 eggs 1 qt. fruit (pea 
1 pt. heavy cream strawberries 
1 cup milk 


Beat 14 cup sugar with 2 eggs. Adc 
heavy cream and 1 cup milk. Cool 
low heat until mixture boils and |} 
to thicken. Let it cool. Add 1¥ 
vanilla and 1 qt. fruit that has 
mashed with enough sugar to sw 
Chill awhile, then freeze in an él 
or hand-turned freezer. Serves 10. 


PEDERNALES RIVER CHILI 


Considering the border Texas s 
with Mexico, it’s small wonder 
Mexican food has long been a favo: 
Texans. President Johnson is no ¢ 
tion, and is especially devoted to 
chili, such as this one. 


4lbs. ground beef 1 tsp. ground 
chuc oregano 

2 small onions, 1 tsp. cumin s 
chopped 2 (1-Ib.) cans 

2 cloves garlic, tomatoes 
crushed 2 tbsp. chili p 

2 tsp. salt 2 cups hot wai 


Lightly brown 4 lbs. ground beef | 
in a large skillet, along with 2 
chopped onions and 2 cloves er 
garlic. Add 2 tsp. salt, 1 tsp. gi 
oregano, 1 tsp. cumin seed, 2 |-lb. 
tomatoes (broken in pieces) and 2 
chili powder. Pour in 2 cups hot 
and mix thoroughly. Simmer ab 
hour. Skim off fat as it rises. M: 
served at once or stored in the refr 
tor and reheated. A ficionados 

sufficient time should be allowe 
flavor blending; therefore the ec 
chilishould “‘settle”’ several days I 
reheating and serving. Serves 6 


main dish, more as side dish. (conti 


444441 FRUIT DRINK SECTION iSTETE 
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= a F ea, a or le uf 
blur is little Henry Morgan, making a bee-line for 
‘ruit Drink Section of his store—he’s just dis- 
ed that’s where to find REAL GOLD! Because 





GOLD is not frozen, it’s even more convenient 
frozen concentrates. 





stimes the Bobcat team stops by after a game. 
now serves them REAL GOLD, mixed 4 to 1. She 
5 a few pennies, and they get rich fruity flavor! 





es in the night? That's just Grandma Morgan 
king a taste of that new drink—REAL GOLD 
ie. Hey, it’s even better than the kids said! 





Discover 


}OLD SALES, MINUTE MAID COMPANY, ORLANDO, FLORIDA 





Must be summer vacation! Dad is serving Mom break- 
fast in bed—with REAL GOLD Orange, mixed 2 to 1 
(because that’s the way he likes this new drink!) 


Now when the Morgan family goes to the beach, Mom 
fixes up a jug of REAL GOLD Orange, mixed 3 to 1. 
That’s the way many folks prefer it. 


® 


Now! | 
A concentrated | 
eee fruit drink that's 

specially made so you can mix it to 
your own taste...2 tol...3 tol...4 tol 


REAL GOLD Concentrated Fruit Drink comes from real fruit. It’s made by a new Minute Maid 
Company method, then it’s pasteurized like milk. You can mix REAL GOLD 2to1, 3to1, 
4 to 1—and get fruity, fruity flavor every time! REAL GOLD Orange, Orange-Grapefruit and 
Grape...all so rich. Try all three! 
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Little Henry mixes REAL GOLD differently every time 
—he doesn't care! But no matter how he mixes it, he 
smacks his lips every time. Boy, that rich and fruity 


Fruity 
Real Gold 


Cool tip! Put REAL GOLD in your refrigerator as soon 
as you get back from the store so you always have 
this new treat ready to serve. Remember, it's made by 


a new Minute Maid Company method, and pasteurized 
like milk. REAL GOLD is great—with or without ice! 





THE JOHNSONS continued 
POMPANO MORO 


\ | 


sons have brought 

this excellent and elegant 

as specially named to honor 
’remier Moro during his recent 


3 Ibs. fillet of 1 cup water 
pompano, sole, 1 cup white 
flounder or perch vermouth 


nple of the personal note 


6 peppercorns 144 cups tomatoes, 
1 carrot, thinly sliced peeled, seeded, 
3 thin onion slices diced 
1 tsp. salt Y% tsp. salt 
1 tbsp. minced onion '%% tsp. pepper 
1 tbsp. minced red or '% tsp. saffron 
green pepper 2 tbsp. boiling water 
3 tbsp. butter or 14 cup cream 
margarine 


Cut 3 lbs. fillet of pompano, sole, flounder 
or perch into small serving pieces. In a shal- 
low, flame-proof baking dish heat the fol- 
lowing on top of the stove: 1 cup water, 1 


cup white vermouth, 6 peppercorns, 1 raw 
carrot sliced thin, 3 thin slices of onion and 
1 tsp. salt. Boil 5 minutes. Remove from 
heat. Arrange fish in pan. If there is not 
enough liquid to cover fish completely, add 
a little more hot water. Cover the pan and 
bake at 375° F. for about 15 minutes, or un- 
til fish flakes easily when touched with a 
fork. While the fish is baking, prepare the 
sauce: Sauté 1 tbsp. minced onion and 1 
tbsp. minced red or green pepper (red gives 





Somehow, new Gala 
suggests you whistle while you work! 


New Gala is the pure white paper 
towel with the decorator borders. 
In pink, blue or yellow. 

Yet, for all of its fresh good 
looks, Gala pitches in and keeps 
pace with you. 

It wipes and it rubs without 
coming in tatters. 

It drains and it dries without 
going limp. 


It shines without snowing lint. 





th 


*the pretty paper towel that’s two layers thick. 


Gala has a soft and silent strength 
that it comes by honestly. It’s 
two layers thick. 

Two layers of soft white fiber 
pressed together to give it strength 
even when drenched. Border to 
border it’s the hardest-working 
paper towel you can buy. 

Some towel, Gala! Delightful, 
really. Won’t you buy it at least 
once? 


a nice color) in 3 tbsp. bu 
or margarine until onio1 
soft and yellow. Add 114 « 
peeled, seeded and diced 
matoes, 14 tsp. salt, 14 

pepper and 1% tsp. saf 
(which has been soaked f 
or 3 minutes in 2 tbsp. boi 
water). Cook gently abo 
minutes. Then stir in 4% 
cream. Heat, but do not | 
At serving time, drain the 
and serve the sauce a 
border. Serves 6 as a 

course, 3 to 4 asa main cou 


MRS. JOHNSON’S 
SPINACH SOUFFLE 


Since spinach is a fave 
of the First Lady, we can 
derstand why it was serve 
the Inaugural dinner! 

2 tbsp. butter or margarine 
2 tbsp. flour 

1 cup light cream 

\% tsp. salt 

Y¥g tsp. pepper 

3 egg yolks 

1 cup chopped cooked spi 
1, cup Parmesan cheese, gr 
14 cup onion, chopped 

3 egg whites 

Make a thick white sauce 
tbsp. each of melted butte 
margarine and flour, slc 
blended with 1 cup light ere 
Add 1% tsp. salt and 1% 
pepper. Mix well. Slowly 
into the sauce 3 egg y 
beaten until thick and lem 
Add 1 cup chopped coc 
spinach and % cup gr. 
cheese. Sauté 14 cup choy 
onion in just a little butte 
margarine and add to the! 
ture. Beat 3 egg whites 1 
stiff and fold carefully intc 
spinach mixture. Turn in 
greased casserole. Place 
casserole in a pan of hot w 
and bake in a 350° F. over 
45 to 50 minutes. Serve im 
diately. 


MRS. JOHNSON’S 
LIMA BEANS 


This lima-bean dish | 
family favorite, and the ; 
ject of much praise fi 
guests. It is a delicious 
somewhat fancy accomp 
ment to a steak dinner. 
2 (10-0z.) pkgs. frozen bab 

lima beans 
3 tbsp. butter or margarine 
Y% |b. sliced fresh mushroo 

or 1 (4-0z.) can sliced mt 
rooms, drained 
6 tbsp. flour 
2 cups milk 
14 cup sharp Cheddar chee 
grated 
\% tsp. salt 
¥% tsp. chili powder 
14 tsp. pepper 
Cook 2 pkgs. frozen baby 1 
beans in salted water. D: 
and set aside. Melt 3 tbsp. |] 
ter or margarine in a sauce 
and sauté 1% lb. sliced mt 
rooms for about 5 minu 
Sprinkle with 6 tbsp. fi 
then slowly add 2 cups m 
Stir and cook until sa 
thickens and is smooth. 
move from heat and stir ir 
cup grated cheese. Add 14: 
salt, 14 tsp. pepper and 41 
chili powder. Mix well. / 
the cooked, drained li 
gently, to keep them from § 
ting mushy. Reheat and se 
piping hot. Serves 6. 
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Glazed cream stone- 
ware planter in four 
sizes: largest is 1314 
in. high, 1334 in. di- 
ameter. $20, express 
collect. At Designed 
for Living, 131 E. 57th 
St., New York, N. Y. 





Split bamboo bands an 
unpainted wooden tub. 
Largest of four sizes 
(1434 in. diameter, 
131% in. high) is $7. 
From Azuma, 666 Lex- 
ington Ave., N. Y. C. 
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Oval bamboo planter 
in dark green or an- 
tique red has a tin 
liner. 201% in. x 1334 
in. x 5 in. deep. $86. 
From the Jansen Shop, 
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Terra-cotta elephant 
(made in India) for 
small greens or bulbs, 
is 101% in. tall, 101% in. 
long. $50, express col- 
lect. At Jansen Shop. 
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Jackets of straw (in 
bright pink, orange, 
yellow, blue, olive or 
gold) encase plastic 
pots. Six sizes from 334 
in. to 10% in. height 
and diameter. Largest 
is $5.50. From Azuma. 
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Remove the lid and fit 


this bucket, made of 


rough cork bark, with 
a liner. 714 in. high, 
8 in. diameter. $12.50, 
from R. & R. Robin- 
son, 1290 Third St., 
So., Naples, Florida. 





A white ceramic pot 


has raised pattern of 


bamboo. 81% in. high, 
11 in. diameter. $18.50, 


at Stuart Becker, 1036 


Third Ave., N. Y. C. 


Planters 


BY MARGARET WHITE 


Planters come in 
almost as many 
attractive shapes, 
sizes and materials 
as there are varie- 
ties of plants to 
put in them. Here, 
some of our favor- 
ites. Tip: A layer 
of pebbles or broken 
clay pot will lift 
plant tf container 
1s too deep. (Prices 
include postage, 
except as noted.) 
























Cascade makes water ripple off in clear-rinsing sheets. 
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You seed Cascade. 


ae Bibs. ssid 


your dishwasher detergent leaves usly spots... 


pet ae 






Cascade’s amazing “‘sheeting action” eliminates drops— 
leaves dishes spotless. There’s nothing like it! 


Only Cascade has Chlorosheen, the most remarkable spot-pre- Fade 


venter there is. Chlorosheen actually makes water ripple right 

off in clear-rinsing sheets. Water drops can’t form... ugly spots 
for AUTOMATIC 
bh ; 
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SS 


can’t form. Dishes come out sparkling, spotless. And Cascade 
is completely safe for fine china patterns. 





Every leading dishwasher manufacturer recommends Cascade. 
More women useit. And no wonder! Cascade outperforms every 
other leading dishwasher detergent. Try it! 
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SPOTLESS DISHES, even in hard water 


mc Cat 


ust pour it on comb it through 





Breck introduces the first easy-to-do haircolor 
that colors completely...yet so softly. 


It’s here—the first haircolor that gives you the best 
of both worlds—the ease you desire and the color 
you demand. You simply pour on Shades Ahead, 
comb in young, natural-looking color. Wait just 
15 minutes, then rinse. No complicated sectioning 
and retouching! No hard work. No guesswork. 


Breck’s exclusive Automatic Color Forecaster* 


shows you which shade will change your hair from 


the color it is now to the color you want it to be. 


With Shades Ahead, you can color away all the 
gray, lighten, parler or match your own color 
hair. It colors completely, yet with a softness, a 
glow that you couldn’t get before—so simply, so 
surely. No runny suds to weaken the color. And 
the color will last! 

With a Shades Ahead Haircolor Kit, you can do 
the perfect job yourself ...at home. It’s every- 
thing you'd expect a Breck haircolor to be. 


| SHADES 


Beautiful § eke 


New SHADES AHEAD haircolor by BRECK’ 


*Trademark 








SURROUND YOURSELF WITH FULLER COLORS THAT PRESENT YOU AT YOUR LOVELIEST 


Set your stage with your very own Fuller Mytron 
and Super Satin wall colors to accent and compli- 
ment your own special coloring. Choose from 
1,080 colors at no extra cost. 

You'll discover which shades dramatize you best 


er's new “Your Home Is Your Stage’’ deco- 


rating book. See how to make your home the per- 


e 
coc 


Pick 


Stage” a 
Yellow Pag 
PROVED B 
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for you...how to select background 
yur Whole family. 


free copy of “Your Home Is Your 


ocal Fuller Paint Dealer. See the 


inder Fuller Paints. 


FOR THE WEST BY EVERY TEST 
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Best Seller - 
in the 


Family 


By MICHAEL DRURY 


The 14-year ordeal of a husband-and-wife writing tea 
who refused to accept that ‘‘it couldn’t be done.” 





Collaborators Katya and Bert Gilden at work. 


he small boy sat silently in the car, 

listening to his parents talk. As al- 
ways, they were discussing what he 
thought was the most important thing in 
the world to them. It was the huge book 
they were writing together—the book 
they had been writing for as long as he 
couldremember. It had kept them skimp- 
ing along all of their married life, without 
new furniture, new clothes or even trips 
to the movies. And so the little boy, 
David Gilden, had long ago learned not 
to ask for big things—like the Ping- 
Pong table he wanted so much right 
now. The answer would be, as it always 
was, “When Hurry Sundown is pub- 
lished, you'll have a Ping-Pong table.” 

But Hurry Sundown had already 
taken nine years; it had lived with the 
family through all the life-span of David 
Gilden and his two younger brothers, 
and they all knew the end was still a 
very long way off. 

Suddenly David spoke up, solemnly 
and thoughtfully: “If we hadn’t been 
born,”’ he told his parents, “‘you could 
have finished your book.” 

Startled, his mother swiftly folded her 
eldest son in her arms and cried, ‘“‘Don’t 
you ever say that!’ 

That was six years ago. It was the 
only time, in all the 14 years of Katya 
and Bert Gilden’s total dedication to a 
dream, that any of the children voiced 
doubts about the great project that 
dominated their lives. They just knew, 
had always known, that their parents 
had to write their book—even if it took 
forever, and even if David, Jairus and 
the baby, Danny, had to grow up with- 


out a lot of things that other be 
have just for the asking. 

Of course, the book did not: 
ever. And on a cold, clear midn 
January, Katya and Bert Gild 
in the light of a barbershop wi 
New York’s theater district, 
back the predawn editions of ne\ 
to read the reviews of Hurry S 
by K. B. Gilden (K. for Katy 
Bert), their turbulent, thous: 
novel—their epic story of lo 
hatred and friendship, social 1 
in the American South, family 
and all the complex forces of 
life. 

Suddenly, the years of work 2 
ing, sacrifice and suspense, fe 
The critics were calling the 
“rich,” ““compelling,”’ “‘sound an 
“engrossing”’ and ‘‘magnificent. 
wiped away the happy tears, < 
struggled to control his voice 
over; they had done it. 

And quite a feat it was. In or 
ulous swoop, the book was to k 
best seller; motion-picture rig 
snapped up by Otto Premin 
splashy producer, with a down | 
of $150,000 that could double if 
is a hit; foreign editions mult 
nine, with more to come; and, 
few short months, book-club sz 
alties and other profits would r 
around a half million dollars. 

If the Gildens knew how to ¢ 
hardship and uncertainty, tl 
knew how to remain level-head 
face of dazzling success. The ni 
read those wonderful (ce 








Taste this bacon’s 
Corn-Country flavor 
— sweet ’n fresh 

as an Iowa morning! 
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FULLY COOKED 


clair & Co., Ltd., Cedar Rapids, lowa 











Gourmet cooking is gas cooking, naturally 


Dressing up beef stew as a family treat (or to meet 
company) is easier than you might think —when the 
cooking’s done on a modern gas range. Today’s 
gas ranges have an automatic top burner control 


h 


that holds the precise temperature you set and 


eliminates pot-watching. A stew simmers evenly, 
without st x or burning. Gas always gives you 
yrecise heat control in oven and broiler, too. That’s 
why gourmet cooking is gas cooking. .. naturally. 


Herb Bouquet Beef Stew 


2 pounds beef 1/2 teaspoon thyme 
chuck, cubed 1/4 teaspoon marjoram 

1 can consomme 6 each of small potatoes, 

2 1/2 cups water carrots, onions 

1 bayleaf . 1/4 green pepper, cut in 


1/2 stick cinnamon _ thin strips 
1/2 teaspoon 2 medium tomatoes, 
peppercorns peeled and quartered 


Season meat with salt and Ac’cent; brown slowly in hot 
shortening in Dutch oven. Add consomme, water, cinna- 
mon and bay leaf. Tie other herbs in a small square of 
cheese cloth; add. Cover; bring to boil, then simmer over 
very low heat for 30 minutes. Add potatoes and carrots and 
cook 25 minutes. Add onions, green pepper, tomatoes and 
cook 20 minutes longer, or until meat and all vegetables 
are done. Thicken gravy (if desired) with 2 tablespoons 
corn starch mixed with 1/4 cup water. Makes six servings. 


PGwuE; 


SMART WOMEN COOK WITH GAS IN BLUE STAR HOMES ss RNS ” egw are ate Soreaan 


SELLER continued ¢ 


Buttoned 


in front of the barber- 


vey just marched bliss- 
to a coffee shop and 
| on a couple of Brazil- 
daes. Afterward, they 
10 blocks to their hotel, 
rm in the middle of a 
winter night. 

vhat if it hadn’t hap- 
at way? What if, after 
d cost them in money, 
and conviction, the 
ad been a flop—or, 
ever published at all? 
ilways knew the risk,” 
ays softly. “We went 
nowing it might turn 
be a total failure—a 
Jess outpouring of all 
‘gy. We worried most 
he worst happened, we 
ot be able to see the 
through a good educa- 
t the other things—the 
ies, furniture, the do- 
out—none of it mat- 
e would just have gone 
ging, as we had before. 
g it, that was all that 
unted.”’ 

aging,” as. Katya put 
ted of walking a finan- 
trope, without a net. 
ver actually went hun- 
rt is far too strong a 
r to have let that hap- 
1en things got tough, 
1 take a job for a few 
in one of the factories 
dries of Bridgeport, 
there they lived. Occa- 
they sold a short story 
levision script. Some 
ley scraped along on 
a $300 a month. The 
nent would have classi- 
t as poverty, but the 
did not. To them, the 
as not sacrifice, but 
Bert, who had been a 
ps officer in World War 
eeply about something 
od in the war: ‘‘To live 
ment as it comes; the 
ment you may be dead, 
1ad better do the im- 
things, right now!”’ 


Gildens, the ‘‘impor- 
ngs” were their work 
r family, period. They 
to live with practically 
il life; they felt they 
ther the time nor the 
to entertain, so they 
ecepted invitations to 
20ple’s homes. Enter- 
t that cost money was 
ut. 

their time, except for 
Ts with the children, 
be poured into their 
atya even remembers 
in the hospital when 
lren were born—scrib- 
tes and arguing over 
as with Bert. 

all wore hand-me-down 
“T didn’t mind patch- 
n,” Katya says, ‘‘but 
had to sew patches on 
thes, I sometimes won- 
And Katya admits to 
; of profound joy when 
of Bert’s old khaki army 
nally disintegrated. 


ae 


The quiet, cheerful acceptance of such a 
life never seemed difficult for the Gildens, 
for they are two extraordinary people, who 
have always known, with all-or-nothing 
clarity, exactly what they wanted. Their 
philosophy had perhaps been best expressed 
by the old Italian jeweler who made Katya’s 
wedding ring out of two antique ones. He 
told the couple: “Have lots of children, and 





don’t depend on them for what you are.” 
They laughed, but the old man could not 
have been more accurate with a crystal 
ball, because they were marrying 17 years 
ago with precisely those aims: to have 
children, and to pursue happiness as writ- 
ers—together. 

On first meeting such people as the Gil- 
dens, it is difficult to believe that they are 


down 
angel 


Anyway you get the point. 


comes this tall, light 
cloud of a cake. 
And about that button. 


Or to put it another way— 
you've won your wings! 





ad 


——————————- 


real. Their untarnished delight in each other, 
after so many years of living and working 
so constantly and so closely together, al- 
ways together, years so lean in material 
reward; the never diminishing joy in their 
work, their young sons and their unconven- 
tional life—all this is enough to make skep- 
tics blink. But the skeptics are wrong. The 
Gilden metal is genuine. (continued ) 


Or should we say buttoned up? 


A Betty Crocker Angel Food Cake 
is so simple to make. Because 
your mixer does all the work— 
even the tricky folding-in of the 
flour mixture. Out of your oven 


It comes in every package of 

Betty Crocker Angel Food Cake Mix. 
It's for you to wear to tell the 

world you baked a perfect angel. 





108L 


BEST SELLER continued 


Bert 
ple were feeling sorry for 


rough the years,” says, 
al us ‘the poor Gildens,’ call- 

‘Gildens’ folly.’ It didn’t 
thought. We 


matter what they 
loi iat we wanted to do with our 


were 
liv hat else could possibly matter?” 
ya chimes in: “‘Even if they had 
right—if it had turned out to be 
’ folly—at 


been able to reach 


Gilder least we would still 


have 


helped to clear the atmosphere. The 
youngsters were growing up so inti- 
mately with the book that they accepted 
it as a living, much-loved member of the 
family. They knew the characters’ names 
as well as their own. After all, Katya and 
talked about them. 
Sométimes the boys would inquire after 


3ert constantly 
them, as after a favorite cousin or uncle. 
“How is Charles?” they would ask. ‘‘Did 
ja oases 

teeve’s mamma die? 


And, even as tiny children, the boys 





eventy knowing we 
had done this thing. You 
know the old proverb 
‘better to have loved and 
lost than never to have 
loved at all’—that 
exactly how we felt.” 


was 


Now, of course, the 
scoffers are a bit embar- 
rassed. They sidle up to 
Katya and Bert and say, 
“Of course, we knew you 
had 


didn’t know how much.” 


talent—we just 
The Gildens laugh indul- 
gently; and never has 
held a 


trace of bitterness, even 


their laughter 
in the blackest days of 
their long struggle. 


ry 

ies were many such 
days, they both admit. 
The darkest, Bert re 
members, came about 10 
after had 
work; felt 


the manuscript, though 


years they 


started they 
still far from completed, 
was ready to be shown 
to agents and editors 
They hoped desperately 
that 


would like it sufficiently 


some publisher 


to offer them a contract 
with a monthly stipend 
to help tide them over 
until the work was done. 

One publisher kept the 
manuscript a year and a 
half; the authors, buoyed 
up by the long, encour- 
aging 
plunged into their pre- 


wait, daringly 


cious cash reserves—the 


small sums they had 
saved from Bert’s fac- 
tory pay checks, from 


the rare sale of stories 
and scripts, and the few 
hundred dollars in lega- 
Bert’s 
and Katya’s mother. 


cies from father 

Now that it seemed a 
safe harbor was in sight, 
they 
their 





began to loosen 
belts at 


But 


least a 


notch. the months 


(_——aaee 
ee ES 


eh 
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Bert is convinced that the boys have 
gained something by living through the 
creative ordeal with their parents. He 
feels he has a closer bond with his sons 
than many fathers do, simply because 
he has been with them so much. Even 
when he took factory jobs, he worked 
the night shift in order to work days 
with Katya, so that he was always part 
of the children’s waking hours. On sum- 
mer evenings they would take a picnic 
supper to the beach just seven minutes 


4 x em 
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The least expensive item in this picture 
is the most luxurious tissue you can buy. 


Its name, Aurora. ‘Two layers soft. Two tones pretty. And lightly scented. 
No softer, more luxurious tissue ever made 


Yellow on White/Lavender on White/Pink on White/White on White 





No contract 
came. Finally, the Gildens had to face 
what was then a crushing blow: There 


went by. 


would be no easy rescue after all. There 
would be more long years of hard work 
and harder living, of believing in them- 
selves and their dream—even if no one 
else did. 

Yet somehow the Gildens were able 
to brush away even those crucial mo- 
ments, as brief, unimportant shadows. 
““Whenever fell,’’ Bert 
‘it would knock us out for maybe over- 
night. Somehow we could always talk 
each other back into the sunshine.” 

Invariably, whenever 


blow says, 


louds obscured 


the family fate, the three small boys 


sensed that when their parents went up 
to their attic workroom, their privacy 
was sacred. “If we heard a piercing 
scream from the yard,’ Katya recalls, 
laughing, ‘“‘one of us would dive down 
to trouble-shoot.’’ But there 
formal working time, such as there is 
with most collaborators. ‘““Being mar- 
ried,’ Bert explains, “we were always 


Was no 


working—talking over a scene while we 
did the dishes, or waking each other up 
in the middle of the night to discuss a 
new idea. I know the boys get tired of 
our talking shop all the time—but we 
never do.” 
Even with 


the constant shoptalk, 


away. For vacations they camped on 
Cape Cod or in state parks, with a three- 
sided tent and sleeping bags. 

Being so close-knit as a family, Bert 
and Katya agree, probably saved them 
from feeling the full “‘weight of loneli- 
ness—the social isolation” of all those 
long years. In spite of what they lacked, 
life seemed very full indeed. 

The Gildens’ long journey together 
began when they met in 1947 at a party 
in New York. Neither of them lived 
there, but both had gone there on busi- 
ness. Katya was then director of re- 
search and information for the Unitarian 
Service Committee in Boston. She had 


wanted to be a writer since early « 
hood, and had once lived in Hgrler 
three years, working on an unpubl 
novel about Negroes. Bert had go 
Georgia after four years in the A 
intending to think, write and ¢ 
himself; he had been wounded t 
Down south, he became involved 
GI farm training program for vete 
both white and colored, and had go 
New York in search of foundation m 
to buy all the necessary equip 

At the party, I 
was talking to an 
man. When he left 
moment, Bert w 
over and asked, 
you still smiling?” 

“You can tell a] 
people’s smiles,”’ hi 
now. ‘‘Most people 
as a social ameni 
few do it because 
inner glow. I was 
Katya had that 
and I was right. 
still got it.” 

Before the ev 
was over, they 
they were in love, tl 
they distruste 
slightly. Both we 
their mid-30’s. 
burned with the | 
to write, but that 
increased the attra 
Five weeks later 
were married in 
Harbor, Maine, ° 
Katya’s people h 
summer cottage. H 
ther, a Lithuania 
migrant, owned a « 
store. Bert’s ps 
came from Bridg 
where his father | 
tailor shop. With e1 
pooled savings to li 
a year, the newl; 
returned to Geors 
write. 


Fact was busy 
his own work unt 
day Katya took an 
short story of Bert 
vised it and sold i 
national magazine 
from outraged, Be! 
delighted with th 
vision, and “K. B 
den”’ sprang into |} 
They have pretty 
continued the same 
pattern—Bert co 
utes the plot, stru 
and character, 
Katya provides 
language, artistry. 
process is not as cu 
dried as that, how 
They talk over 
scene; a rough draft emerges, us 
from Katya; then they talk again 
she polishes. 

One of the short stories they w 
on together was called Georgia Sj 
It was rejected because, as Bert to 
wife, ‘‘it would take a novel to ex 
what we mean to say.’ And he 
right, for Georgia Spring becam 
basis for Hurry Sundown—for 14. 
of living, daring, believing. 

Temptations to drop The Great D 
came their way fairly often. Once’ 
the project had dragged on for 10} 
a small, growing firm, where Bert 
working temporarily, (contu 





If you think sheets aren’t fashionable... . 
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Wouldn’t you love to wake up to Springmaid’s “Sunset Rose”:.a bower of roses on the deep turnback top sheet; and rose buds delicately sprinkled from 
head to toe on the bottom fitted sheet. You can pick combed percale “Sunset Rose” in hues of pink, yellow, and peacock. “Sunset Rose” and other Springmaid 
fashion sheets at fine stores everywhere from $2.99 to $10.99. For the name of the store nearest you, write Springs Mills, Inc., 104 W. 40th St., N.Y., N.Y. 10018. 

REMEMBER, SPRINGMAID FASHION SHEETS COME IN QUEEN AND KING SIZES TOO 


Complement your Springmaid sheets with beautiful bedspreads and Insulaire® f Morgan-Jones, a division of Springs Mills 





Chocolate Cream Cake 








Strawberry Cream Cake 
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vy Nabisco suggests 
f dessert a la mode 


Banana Cream Cake Famous Cl 


atl Refrigerato 





frozen dessert. But never try it with 
just any frozen dessert. You can’t get 


Looking for a summer dessert that'll 
put ice cream in the shade and you in 


Pastry Chef 


the limelight? Simply thaw a PASTRY 
CHEF Black Bottom Pie for only half 
an hour, instead of the hour you see 
recommended by the directions. The 
creamy chiffon custard, the chocolate, 
the eye- and taste-pleasing rosettes 
come out refreshing as a breeze. This 
trick works with every PASTRY CHEF 





a Black Bottom Pie like this without 
ingredients like heavy whipping cream 
and whole eggs. So we use them. 
Naturally. You’ll like what they do for 
Black Bottom Pie and all the new des- 
serts from Nabisco. Try one soon. 
You can find them in your grocer’s 
frozen food department. PASTRYCHEF. 


T SELLER continued 


‘ised him a bright future in manage- 
- if he would stay. ‘‘That,” says 
ra, ‘was one of the few times I was 
d. To think that Bert might give up 
pour all his creative energy into 
body else’s plans and dreams—that 
ened me. I was never happier than 
. Bert told me he was quitting that 
’ Most wives would have been dis- 
sd, but then neither of the Gildens 
st people. 

ake no mistake: They are in no sense 
yists. They are careful, informed 
smen—Katya even did original 
1 translations for the poems they 
e from Catullus. They both were 
aated with honors in English litera- 
—Katya from Radcliffe, Bert from 
m. They study continually and have 





ING ALL COWBOYS 


ohn Ciardi 


2 of the cowboys I know best 

Have never punched a cow out 
west. 

> don’t have a cow to punch, 

But they can eat most of a cow 
for lunch. 


> of the fastest guns I see 

Have never shot anyone on TY. 

‘have no stars, they have no 
chaps, 

And all they have in their guns is 
caps. 


2 of the badmen I have met 

Have never been outlaws. Well, 
not yet. 

I know one or two that are 

Wanted for robbing the cooky jar. 


of them all, there is one I like 

That keeps shooting the town up 
from his bike. 

a cowboy, a badman, and fast 
on the draw. 

And he’s an out-late if not an 
outlaw. 


t get in his way. Or quick as a 
wink 

He'll go for his guns and he’ll 
shoot you, I think. 

tell him I said there’s a price on 
his head, 

And I’m out to get him. He’s 
wanted—for bed. 


Je knowledge of the philosophy and 
ry of the novel; they know exactly 
‘e their own work fits into the lit- 
y landscape and the small corners 
re it deviates, too. In general, their 
cis more 19th century than 20th in 
ept and structure, and this explains 
ething about them as people. They 
aselves have retained certain 19th- 
ury values, purposes, beliefs. 

ke all artists, they are natural “‘lon- 
’ but only to a degree. They are 
erned with community and world 
ts, and belong to the Bridgeport 
ciation for the United Nations, the 
ity chapter of S.A.N.E., various 
ol and civic committees. Katya is 
ve in the League of Women Voters, 
they both belong to the Connecticut 
ubon Society, along with their mid- 
son Jairus, now 12, who is the only 
1 member and is presently stalking 


the pileated woodpecker. David’s pas- 
sion is particle physics, and, at 15, he 
has built a working linear accelerator in 
the basement. Five-year-old Danny is 
devoted to becoming the world’s cham- 
pion ice eater. He crunches it like a 
little cement mixer. 

If outsiders criticized the Gildens for 
depriving themselves or their children, 
those who knew Bert and Katya best 
were silently rooting for them. ‘You 
couldn’t judge them,” says Katya’s 
friend from college days, Mrs. Nathan 
Keats of Stamford, Conn. “They did 
it all without bravado. We feared for 
them sometimes, but we never criticized 
them.’ Her husband, Nathan Keats, 
himself a publisher of paperbacks in 
New York, says, “They took a hundred- 
thousand-to-one chance, but Bert never 
asked me for my opinion and I didn’t 
offer it. The miracle happened, that’s 
all you can say, and we’re about as 
pleased as they are.” 

The first real break came in January, 
1962, when Hurry Sundown went to 
Doubleday and Company; Margaret 
Cousins, a senior editor, sat spellbound 
with it on a Friday night while the 
office grew dark and silent around her. 
Doubleday promptly offered the Gildens 
the contract with the modest monthly 
stipend they needed to finish the book— 
and that was the beginning. 

Would they do it all again, knowing 
the hardships? 

“We'd do it again,’’ Katya says with- 
out a pause. “It satisfied our souls. 
That’s an expression I learned in Har- 
lem. ‘It satisfies my soul.’ What else do 
we live for?’”’ She must be right; they 
are 500 pages into their next novel, this 
time about the industrial North. 

To give themselves heart over the 
long haul, they used to read and reread 
Samuel Eliot Morison’s biography of 
Christopher Columbus. “It helped,” 
Katya explained. “‘The trouble he had 
raising money. First he got it, and then 
he didn’t get it, and his wife dying... 
Of course, what he did was more im- 
portant to the world than writing a 
book, but his faith sustained us. We 
read about the pioneers, too, crossing 
the plains, that last stretch in Nevada, 
believing California was out there.”’ The 
Gildens hope their experience will help 
other people to act on their own ideals. 

For a book of its size, Hurry Sundown 
is not immoderately priced at $7.95. The 
publishers wanted to make it a dollar 
more, but the authors, with unarguable 
experience in these matters, felt many 
people could not pay so much. They 
talked it over, as they do everything, 
and, after all the desert years, with an 
oasis in sight, when they might have 
a justifiable thirst, they voluntarily re- 
wrote the contract to cut back their own 
profit on the first 20,000 copies, and thus 
hold down the price. 

The title of the book is from a Negro 
lament: 


“Hurry sundown, 
See what tomorrow bring...” 

What tomorrow will bring the Gildens 
is fairly predictable: more of living and 
writing with single-minded determina- 
tion. They made their choice a long time 
ago, and they are content with it. 

But probably no achievement will 
ever mean more to them than the praise 
Hurry Sundown earned from David Gil- 
den. He read the book a few months 
ago, and said, with 15-year-old reserve, 
“Gee, you know, it’s good.” uo 
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(Make your baby the envy of the wet set) 


FREE 


Curity Baby Clothes 
with box tops from 
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There’s absolutely nothing to it. 


No cash. No check. No money 
order. Nothing but box tops 
from your regular supply of 


Ivory Flakes. It makes wonder- 


ful sense, doesn’t it? You get 
Curity* slip-on shirts, Curity 
training pants, Curity dress-up 
diapers, even plastic pants and 


a SURGES « 
stretch socks...and the softest, 
lovingest, safest possible baby 
wash in town. All you have to do 
is mail in the box tops. It’s the 
free and easy way of adding to 
your baby’s wardrobe as your 
baby grows. The details are on 
every box of famous Ivory Flakes 
...the loving care for babies. 


*Trademark of the Kendall Corp. 





Stretch out on an 
Englander Comrorr Seax mattress 
at any of these fine stores 


CALIFORNIA 
ALTURAS 
Phillips Furniture 
ANDERSON 
Lane Furniture 
BERKELEY 
B BB Department Store 
1050 Gilman Street 
Calmo Department Store 
3271 Adeline Street 
CAMPBELL 
Eunice Mason Interiors 
CAPITOLA 
Disco Furniture 
CHICO 
Longfellow Furniture 
COLMA 
Alex Shopping Center 
CONCORD 
Richardson's Colonial Shoppe 
EL CERRITO 
House of Carpets 
EUREKA 
Carl Johnson Company 
FAIRFIELD 
Travis Furniture 
GILROY 
Murray's Home Furnishings 
HAYWARD 
A C Department Store 
20820 Oak Street 
Furniture Liquidation Center 
4125 W. Jackson Street 
Lustig's Home Furnishers 
825 ‘A’ Street 
Wiseman's Appl. & Furn. 
25891 Mission Blvd, 
LIVERMORE 
Valley Appl. & Furn. Co. 
MONTEREY 
Monterey Mart Inc. 
MOUNTAIN VIEW 
Mountain View Furn, & Sleep Shop 
1379 El Camino 
John R. Wirth Company 
1049 Terra Bella 
NAPA 
Gene Norriss' Custom House 
2201 Jefferson Street 
Town and Valley Furniture 
1646 Main Street 
Trade Fair Furniture 
Lincoln & Traco 
NEVADA CITY 
S.P.D. Furniture 
OAKLAND 
Good Housekeeping Shop 
3001 East 14th Street 
National Furniture Co. 
2328 Telegraph Avenue 
Sol's Furniture Co. 
2248 East 14th Street 
White Front Furniture 
633 Hegenberger Rd. 
PACIFICA 
Pacific Plaza Furniture Co. 
PALO ALTO 
Maxi-Mart Department Store 
PETALUMA 
Wilson's 
PINOLE 
Schneider's Interiors 
PLEASANT HILLS 
White Front Furniture 
RICHMOND 
Palace Furniture Co. 
2300 MacDonald Avenue 
Richmond Upholstery & Furn. Co. 
1025 13th Street 
SACRAMENTO 
A & A Builders Supply 
6700 Folsom Blvd. 
Capital Furniture 
2265 Arden Way 
Gem Furniture 
2436 Auburn Bivd. 


Hamilton Furniture 
3160 Folsom Blvd. 
House of Louie 

1630 ‘‘S’’ Street 
White Front Furniture 
3400 Arden Way 


SALINAS 


Kerschs Furniture 

298 East Market 

New Majestic Furniture 
656 East Alisal 


SAN FRANCISCO 


David Morris Company 
1376 Sutter Street 
French Bros. 

1850 Market Street 
GET 

Lakeshore Plaza 

Lee Home Furnishings 
1401 Powell Street 
San Francisco Factor's 
768 Mission Street 


SAN JOSE 


Bay Mart 

400 Saratoga Rd. 
Coffario’s Furniture 
Story & King Road 

Gem Furniture 

1717 North lst 

Great Western Furniture 
1610 North 4th 

San Jose Furniture 
1763 South lst 

U.S. Mattress Company 
2307 Stevens Creek Rd. 
White Front Furniture 
1551 Moorpark 


SAN LEANDRO 


CMA Department Store 
3199 Alvarado Street 
GEM Department Store 
555 Floresta Blvd. 


SAN LORENZO 


Jensen's Furniture 


SANTA CLARA 


Everybody's Furn. Mart 


SANTA CRUZ 


Bud's Furniture 


SANTA ROSA 


Borden's Furniture Co. 
1430 West College Ave. 
Casserly Furniture Co. 
481 Ellis Street 
Sunset-West Furniture 
2222 Cleveland Ave. 
Wilson's 

413 “B" Street 

Yeager Interiors 

2800 Montgomery Drive 


SEASIDE 


M BS Furniture 


SOQUEL 


Daffy Dons Furniture 


STOCKTON 


American Home Furnishers 


SUNNYVALE 


White’ Front Furniture 


SUSANVILLE 


Christie Furniture 


THOUSAND OAKS 


Reeds Home Furniture 


VALLEJO 


Webb Furniture 


WOODLAND 


Woodland Furniture Co. 


YUBA CITY 


Longfellow's Furniture 


NEVADA 
ELKO 


Ideal Interiors 


RENO 


McMahan’s Furniture 


The Englander Tension-Ease mattress 
is also available in luxurious all foam latex 
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Thumbs Up/Thumbs Dowr 


SOME CANDID VIEWS—OFF OUR MINDS AND ON THE RECORD 


Thumbs down on 

women who ap- 

pear in public 

with hair bristling 

with rollers, clips, 
pins and picks. For the occasional 
emergency sortie, we suggest ker- 
chiefs, caps, turbans and snoods 
to camouflage the machinery. 


423 bs Thumbs up for a 
—= ~a|~ new Customs Ser- 
T|Q vice detection de- 
(4 ~ vice that whistles 
i at gold—a talent 

long sought by some women. 


q Ah 


\s, 


| 


Thumbs down on 
the cavalier man- 
ner with which 
some hotels and 
motels treat room 
reservations. With more Americans 
traveling than ever before, occa- 
sional “‘overbooking”’ is probably 
inevitable. But we wonder whether 
guests who belatedly decide to ex- 
tend their visits should always get 
preference over new arrivals who 
have made reservations and per- 
haps even sent deposits. Hotels 
should accept the responsibility of 
bedding down guests whose reser- 
vations cannot be honored. 


Thumbs down on 
all species of that 
national pest, the 
litterbug. An esti- 
mated $10 million 
of tax money was spent to clean 
up the mess left on roadsides, 
streets, waterways and recreation 
spots over the July 4th weekend 
alone. And, contrary to common 
belief, most littering is done not 
by tourists but by local residents. 


j & 2 Thumbs up for the 
air) news of a soon-to- 
\ By R 
7 ~ 


be-introduced 
keyless sardine 
can! 


Ny 


We're not pointing our thumb but 
merely wiping a nostalgic tear 
from our eye at the news that the 
dashing uniform of the scarlet- 
jacketed Royal Canadian Mounted 
Police is being placed in moth- 
balls alongside Rudolf Friml’s 
Rose Marie. It seemed to us to 
idealize everything that every 
Mountie ever stood for. Except 
for ceremonial occasions, tourist 
duty on Parliament Hill and court 
appearances, the Mounties will don 
dark-blue caps, brown jackets, blue 
trousers and ankle boots. Sweet 
Rose Marie, we loved you so! 


Thumbs up for a 
new French law 
that is finally turn- 
ing wives into real 
people. Until now, 
a French wife could neither take a 


job nor open a bank account wit 
out her husband’s consent. The 
and other freedoms are at 
legally hers; she has even be 
given a voice in decisions affecti 
the children’s education and lo 
tion of the family home. Generc 
fellows, those French husbands. 


And thumbs do 
on the nove 
cigarette b 
that looks like 
miniature cask 


rs a Thumbs up 
—z \ ‘ail New York Cit 
—3 IE plan to ease life 
mothers who pt 
perambulato 

shoppers who wheel carts, and 

valids in wheelchairs: four-fo 
wide sloping ramps from sidew: 
tostreet will be built at intersectic 

of all new street construction. 


Thumbs up 
the tiny reput 
of New Atlan 
which celebra' 
its first year of 
dependence —in fact, of existenc« 
on our own Independence D: 
July 4th. The common annivers: 
date is no coincidence. The reput 
was founded by Leicester Hemi 
way, a writer and younger brot! 
of the late Ernest Hemingway. N 
Atlantis is actually an 8-by-30-f 
platform of bamboo logs ancho: 
to a bank in the ocean floor abi 
614 miles off the west coast 
Jamaica. President Hemingy 
and his fellow citizens plan to | 
tax-free New Atlantis as a b 
from which to issue postage stam 
Proceeds will be used to deve 
the International Marine Resea 
Society. 


Gis 





Avy’ 
oY 


Thumbs down 
speeding scoote 
phony “‘low-c 
bohydrate’”’ cr: 
diets; telephce 
operators who act and sound | 
robots; newspaper headlines t 
exaggerate war scares; compar 
that send dunning letters alm 
as soon as they render their bi 
and hat-check girls who give peo 
dirty looks because it’s summer ¢ 
there’s nothing to be checked. 





Thumbs up 
laundries tt 
keep starch out 
shirts when h 
bands ask for s 
collars; for trains whose air-con 
tioning manages not to break do 
on the hottest days; for airli 
that want to increase baggage 
lowances; and for just plain su 
mer, when the livin’ may not 
any easier, but somehow f 
better, anyway. 


By BARBARA LANG 


| hnvilvildleet tabetha, a> 





tress? The best of both. You get the firm support of innersprings. And the 


luxurious comfort of urethane foam. Englander invented this revolutionary new kind of 
mattress... and called it ComrorT SEAL. This one is the exclusive Tension-Ease. It costs 
$79.50. (If you prefer to avoid revolutionary things... there’s a Tension-Ease that’s all 
foam latex, too.) If your budget insists on spending less for a mattress... don’t despair. 
You can get ComrorT SEAL construction in the Figure Fit Sleep Queen for a mere 





an a 2? 


$49.95. So either way...you get the best of both. Innerspring support, and the floating-on- Rpt ee uae a Fi ally sae enone te 
_air comfort of foam. Don’t just lie % Ine pata ek eked pe Set ek ng 


awake thinking about it. Come in Pen HK TL Se ] a Th d © Fr 
Englander, Tension-Ease and Comrort SEAL 


and see it. Today. THE FINEST NAME IN SLEEP are trade marks of the Englander Company, Inc. ‘| 
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THE TRUTH ABOUT MODELING 


continued from page 67 


still there. It has an orchard 


and a dovecote and always new litters 


hive, are 
of pigs. Danny adores it, and is having 
the same sort of happy childhood I had. 

Of course, there are jealousies and bits 
of trouble in all families—and ours was 
no exception. My younger sister Chris 
and I just didn’t get along. Throughout 
her childhood, poor Chris had “‘goody- 
goody Jean” thrown in 


nice and curly for your first appointment 
at nine the next morning. 

Maybe I’m unusual, but I enjoy the 
more effeminate type of man for com- 
pany and good conversation. They love 
taking pretty girls out, and really ap- 
preciate what we are wearing. And they 
are so well-mannered, with plenty to say 
about life and the arts. I find the com- 
pany of more stimulating 
than that of boys in my own age group. 
I learn so much from them. They are 


older men 





her face: “Why can’t 
you be more like your 
sister?”’ the nuns at 
school used to ask her, 
and the more they said 
it, the more she rebelled. 
I think we should have 
gone to different schools, 
until 


because it wasn’t 


recently that we really 


became friends. 


rn 

Lhe other mistake I 
think our parents made 
was that the word sex 
was never mentioned in 


With 


daughters, I 


our house, two 
growing 
think this was not only 
wrong but dangerous. 


It's a subject which 
should be very open in 
a family, or else there is 
no trust on either side. 


I had a 
frightening 


couple of 
experiences 
in my early teenge-in 
volving the kind of sad 
exhibitionist who some- 
times lurks on the out 
skirts of woods—but | 
couldn't bring myself to 
This 


sort of thing is all the 


tell my mother 


more upsetting if you 
can't confide in someone 


you love and trust. Par 


ents who won't talk 
about these things may 
lose the confidence of 


their teen-aged children, 
because sex plays a 


larger part in our 
thoughts than we later 
care to remember. 

I'm not easily at 
tracted to men, and cer- 
tainly am not pestered 
or follewed around by 
them, as some people 
think all models are. In 
find lady- 
killers are rather boring. 
that as a 
given 
many opportunities to 
hand- 
if you want 


any case, I 


I admit 


model you are 





misbehave with 


some men 


To soften the night, Lustercale 


smooth, you just know it comes from the makers of Wamsutta Supercale®. 
Lustercale prices are so appealing...sale priced from about $3.70 for 
Abstract Plaid in vibrant colors or watercolor hues. For added Wamsutta 
luxury, Nob Hill towels, sale priced about $2.00 bath size. WAMSUTTA 
MILLS, (Div. of M. Lowenstein & Sons, Inc.), 1430 Broadway, New York, 
New York 10018. Look for Wamsutta Supercale® sheets, Heritage 
towels, Wamsutta Babycale® products and fashion fabrics for the family. 





to. But 
models 


hardworking 

little time for a riotous 
private life. A top photographie model, 
especially, has to have a good eight 


have 


hours’ sleep if she wants to stay at the 
summit, where permanent bags under 
the eyes are not an asset. 

Besides, when you stagger home into 
your flat after a day of modeling, and 
your latest boyfriend calls and says, 
“Coming out for a party tonight?” you 
usually faintly, “You must be 
joking.”’ Then you drop into a chair, eat 
a quiet supper, take a hot bath, repair 


reply 


your hair and nails, and get straight into 
bed. Alone. And you mustn’t forget to 
roll up your lashes so that they’ll be 


I knew none of these things. I was as 
green as spring salad, with a lot of leg, 
a lot of hair, and a lot to learn. I was 
known as “‘Shrimpie,”’ and I had come 
to study typing and shorthand. I didn’t 
wear lipstick. I made up my eyes rather 
heavily and untidily. Wearing a pale- 
blue raincoat with a fur collar and patent 
pumps, I set out to conquer London. 
Looking back now, I don’t know how I 
had the nerve. But that gauche, rather 
scruffy girl was me. The real me. I had 





It’s 13 of your life...spend it in Wamsutta luxury! 


, first innovation in sheets since Wamsutta introduced percale almost 
100 years ago. Blended of cotton and Avril® rayon for luster and long life, Lustercale has a touch so 
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LUSTERCALE 


COTTON AND AVRIL° RAYON SHEETS 





pleasant to be with, rarely embarrassing, 
and they talk well—though the attrac- 
tion is never physical. 

I suppose I am susceptible to love at 
first sight, though, since it has only 
happened to me once, it’s hard to 
generalize. I must be the faithful type, 
though I fear this may be through lazi- 
ness. It is so much easier when you are 
terribly, or even reasonably, happy to 
stay as you are. Especially if you happen 
to respect the man you love. 


But when I came to London in 1959, 
gawky and tomboyish, and still more 
like one of the ponies I loved than a girl, 


come, fresh from the convent, to study 
at the Langham Secretarial College. I 
had an allowance from my parents of two 
pounds a week. I tried to speed up my 
typing, but when a photographer came 
up to meas I was watching a polo match 
and suggested I ought to be a model, I 
began to toy with that idea. I wasn’t 
very good at typing anyway. 

“But how do you learn to bea model?” 
asked my mother, a trifle anxiously. 

“By going to model school, I sup- 
pose,’ I replied. And the next day I 
went back to London to do just that. 

A modeling school in London costs 
between 25 and 28 guineas (about $75) 


and the course lasts three or four weel 
I chose Lucie Clayton’s, because, of 
the schools I visited, they seented 
care the least about whether I earolled 
not. I was so nervous during my int 
view with Miss Clayton that I did 
dare breathe the word “photographi 
though that was the kind of model 
knew I wanted to be. I was measur 
against the wall, my bust, waist and h: 
taped, and a ruler was slipped do 
along my spine to see whether I hac 
sway back. My sho 
ders were examined 
make sure they w 
level and not t 
pointed; my legs w 
scrutinized in case tl 
were bow or bandy. 

Photographic a 
high-fashion models, 
knew, must be betwe 
5 feet 7 inches and 
feet 9, with 33-34-ir 
busts, 22—24-inch wai 
and 34-35-inch hi 
And then there is tl 
intangible thing cal 
“being photogenic’ 


which is what rea 
counts. 
So far, so good. 


breathlessly awaited 
verdict. Finally, M 
Clayton gave a slij 
nod. That was all. 

I remember _ thii 
ing—if this was the v 
judgment was to 
passed upon me, af 
allmy hopes and dout 
I wasn’t at all sur 
would be getting ) 
money’s worth. I su 
moned my courage 4 
dared to ask if I y 
thought suitable 
photography. 

“‘Possibly,’’ I ¥ 
told, “‘but no one ¢ 
tell by looking at yor 


i four weeks I | 
voted myself to expe 
menting with make 
practicing entrani 
and exits, learning 
walk around in a 
laxed way in front 
my fellow students. 
did exercises—not 
isthenics but mimi 
bossa nova-ing to mu: 
anything that wo 
help a gauche girl | 
her self-consciousnes: 
was lectured on h 
styling, personal | 
giene, diet and s 
care, how to. sel 
proper foundations, h 
to use depilatories, h 
to give myself a professional manicu 
how to divest myself of a coat and glo 
while elegantly holding an umbrella. 

I slouched. My limbs were too lc 
and cumbersome. I couldn’t sit do 
quickly enough. But the lesson went. 
“You will find your shyness disappe 
as soon as you get absorbed,”’ the teac! 
sympathized. ‘‘You will stop worry: 
about yourself, and fiddling with y« 
hair, and wondering if you are mak 
a good impression. Then you will fi 
confidence.”’ 

I never did master deportment, 
matter how my teacher implored. “H¢ 
yourself properly, (continue 
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Nine special 
reasons 
fo turn to your 


CBS Radio Station 
every weekend 


RICHARD C. HOTTELET ROBERT TROUT 


HENRY MORGAN 


(And stay there.) eae 


What a lineup! 

The irresistible, irreverent 
humor of Godfrey, Moore 
and Morgan. The experts’ view 
of the news from Trout, 
Hottelet, Jackson and Reasoner. 
Jack Drees on Sports—scores, 
standings and sidelights. 

Bob Dixon introducing the 
off-beat, the uncommon in lively @ 
Weekend Dimension® features. 

What a weekend—every 
weekend! 

Special listening? You bet. And 
there’s more. Your CBS Radio 
station listed opposite offers all this — 
and the best in local programming, ,, 
too. Have a wonderful weekend. 
In fact, make it a long wonderful 
weekend—like all week long. 
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THE TRUTH ABOUT MODELING 


continued 


Jean,” she would say. ‘‘Try and feel a 
certain arrogance, like a Spanish dancer. 
Your carriage must be proud.” 

The thought of graduation kept us up 
to scratch the last week. For the final 
ceremony I bought a lilac-and-gray suit, 
and barely controlled my excitement 
when a photographer from the London 
Evening News turned up. That night, I 
saw my first press pic- 
ture of myself, walking 
down Bond Street with 
another girl from my 
class. The next morning 
I signed with Lucie 
Clayton’s agency as a 
full-fledged model. I was 
determined from that 
minute on to become a 
top model—of whom 
there are only about six 
at any one time. 

But the first trip a 
model makes to a pho- 
tographer’s studio is a 
frightening experience. 
Your legs feel arthriti- 
cally rigid, and your 
hands like bunches of 
bananas. The poses 
which seemed so good 
in front of auntie’s mir- 
ror suddenly seem hor- 
ribly artificial. And 
photographers can be 
cruel. I’ve known girls 
reduced to tears after a 
marathon journey to 
some distant studio, 
when the only reaetion 
at the door is “Come 
back in six months, when 
you're a real model,” or 
“Tf you ever lose 14 
pounds, do eall again.” 

There were one or two 
times when I felt very 
low, but I don’t think I 
ever thought of giving 
up. In the days before 
Christmas of 1960, I 
was very broke, despite 
a loan from my mother 
of 30 pounds, and an- 
other from my agent. 


Sea of my very first 
pictures were taken in a 
small basement by a 
photographer named 
Larry Neal. I was ter- 
rible. He thought so, 
too. “You were the most 
gawky, awkward thing 
I’d ever seen,’ Larry 
told me recently. ‘‘You 
did have that flared- 
nostril look, so I took 
plenty of head shots. 
But I just couldn’t get a full-length 
picture—because you couldn’t really 
stand still. You were ridiculously 
young, too.”’ (I was 18.) 

An established model named Tania 
Mallett also remembers me in those 
early days. ‘““You know I don’t bother 
with new girls unless I think they have 
talent, ’’ she told me once, in her sweetly 
blunt way. “But you had it—though 
you hadn’t a clue. You were a born 
model. Your limbs were absurdly long, 
and you sat on a stool twiddling your 
hankie, and asking me whether I thought 
you would make it or not. Thank God, I 
said I was sure you would.” 


I still hadn’t a real idea in my head as 
to what modeling was all about. I 
thought I just had to stand there in 
front of the camera and go through half 
a dozen expressions. It didn’t strike me 
that perhaps the expressions ought to 
relate to the clothes I was wearing. I 
smiled the same smile in a silk shift as 
I did in a sheepskin jacket. And I 
thought it was a pretty easy way to 
earn three guineas an hour. 

My first lucky break came when, by 


some heaven-sent chance, a model who 
had been booked for a magazine assign- 
ment failed to show up. I happened to 
be in the magazine office, waiting to be 
looked over. The photographer offered 
me the job—it was for a picture spread 
about a knitting pattern. 

Soon afterward, I was asked back for 
another assignment, this time a feature 
about brides. With at least some experi- 
ence behind me, my agent somewhat 
daringly sent me to a top high-fashion 
photographer. He was kind to me, 
gentle, encouraging and complimentary. 
But both he and I knew that I still hada 
long way to go. 


I find some of those early pictures of 
myself almost unrecognizable. I am 
plump and my bangs need straightening. 
In one of my first advertisement photo- 
graphs—for a breakfast cereal—I re- 
member the photographer made me 
keep reciting Humpty Dumpty in a 
vain effort to get me to look alive. I 
thought I was great, and my mother 
still cherishes that picture. She keeps it 
behind the sideboard in the sitting 
room at home. 
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Even today, and even in Paris, the 
supposed Mecca of the fashion world, I 
find the work very tiring, and not at all 
gay. In America, the modeling world is 
tough and high-powered, and there’s 
little time for living it up. No English 
model who goes over there comes back 
the same. There are no _ halfhearted 
models in New York. If you are late for 
an appointment, the money is docked 
off your pay. And if you are working 
with other models, you pay for their 
time, too. So even I am punctual in 
America. 

But there is money to be earned there. 
The clothes are first class. The top 


There’s an 
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around us. 


vitamins to 
lose potency. mer. And thot 


ONE-A-DAY” 
Vitamins are 


You get all 
the potency 
you pay for! 





Look for the /abel 
with the Big Red “7” 


photographers are tremendous 
they make the girls look out 
world. Working in America ® r 
fabulous experience. I love it 
though the first time I went—in 1 
was disappointed. The big stores 
garish, and the#modeling wor 
only high-poweréd, but scruffy- 
lot tougher than I expected. 

In those earliest days, though 
never sure enough of my luck 
anything down. 

Just before Ch: 
in 1960, I meta 
black-eyed phc 
pher named | 
Bailey. He was ji 
ting on his feet, t 
said he couldn’t 
chance on a ne 
“Come back inal 
months,’’ he su: 
cheerfully. 


‘te meeting 
David—or Bail 
he is mostly k 
was a fateful one 
I owe everything 
have since becor 
model to him. 
him again the ne: 


told me to my fa 
I was “super,” 
my back he said 
that tsb 
move properly. 
I was worki 


double-sealed times! by? thet 

7 order-catalog we 
against itorial advertisin 
moisture. thing that can 


way. Suddenly 

booked by B 
Vogue—for a 1 
feature. The ph 
pher was David 

It was a suc 
was also the be; 
of our long and 
lating photog! 
partnership. He 
my taste. He tau 
that, as a model, 
have a mind as w 
body. He taught 
feel the mood anc 
and atmosph 
clothes. He said 
be interested in 
thing that goes 
the contemp 
scene—books, 
magazines, movie 
he showed me hi 
relationship bet 
creative photog 
and a model ¢ 
hance both their 

It’s a relatic 
based on respec 
this must build into something 
tangible at a picture-taking ses 
don’t mean that it must be sex 
even flirtatious. But it must be g 
telepathic communication. 

I learned that the photographe 
have absolute control over you. 
tells you to do something you 
silly, you must do it. You must tr 
judgment and his eyesight For he 
one looking into the lens. He may 
or coax, or flatter. You must respo: 
come to life, translating his th 
into movement. 

Suddenly it all happens. You f 
mood of the (cont 
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World’s Most Amazing 
djustable Dress Form 


UARANTEES CUSTOM-FITTING CLOTHES 
--- OR NO COST! 





2wly Patented Single Form That Adjusts Quickly and 


ly to Regular Sizes and Many Figure Variations from 
20 Inclusive (Special Model for Sizes 20'/2-50). New 
Easy-to-Use . . . Low Cost! 


sy To Use Even a Beginner Can Sew 
n-Fitting Clothes Quickly and Easily. 
suished Italian-American Designer Cre- 
rand New PERFECT FIT ADJUST-O- 
Dress Form. So Strong It Won’t Crack, 
r Break—Stores Away Easily! 
None of that dreaded 
> home-made look. Why 
pay $30 or more for a 
dress form? You'll create 
professional styles and 
precision fit with the aid 
of ADJUST-O-MATIC for 
a fraction of the cost— 
Even if you never made 
clothes before. 

If you are one of the 
many women who “‘strug- 
gle along’ on guesswork 
without a dress form—if 
you’ve hesitated to in- 
vest in a dress form that 
is useless once you gain 
q or lose weight — if you 

feel that an adjustable 
las too many complications and not 
1 accuracy — if you’ve never sewed 
wn clothes before — here’s exciting 
or you! 


istinguished Designer Develops 
Most Flexible Dress Form Ever 


years of painstaking research, Luigi 
Distinguished Italian-American designer 

years, has finally developed PRECI- 
FIT ADJUST-O-MATIC, the one dress 
> handy’and simple to use . . . so easy to 
le with the clear step-by- step instruc- 
ncluded . . . so flexible and adaptable 
ou can virtually reconstruct your own 
ind that of other women in your family. 
agic Secret, found only in ADJUST-O- 
C, is a unique precision-accurate method 
ling” your dimensions. You gently apply 
with your fingers until your printed 
r shows through the magic windows in 
measurement area — and ADJUST-O- 
C virtually reconstructs your figure. 


kes The Guess- 
k Out of Sewing fy 


your ADJUST-O- 

C dress form you 

advance just how 

ive and becoming 

ress, skirt, coat, or 

will look. Now you 

, pin, hem, baste, 

perfectly the very 

ne. 

simplicity of doing 

s is almost unbe- 

Mle. ADJUST-O- 

C adjusts quickly 

sily to regular sizes 

many figure varia- 

rom 8 to 20 (special 

for sizes 2012-50). You can make liter- 
zens of different combinations . . . com- 
e for slight body defects . . . then re- 
to a completely different size and shape 
ler women in your family. 

vy whether you make your clothes or buy 
you can be fashionable, stylish, com- 
le and custom-fitted at all times. With 
ST-O-MATIC you remodel last year’s 
s into 1965 fashions quickly, easily, and 
ly...make alterations in a jiffy... design 





your own styles or use any standard pattern. 

Now save needless hours fitting your clothes. 
Never again need you rip out seams because 
your skirt didn’t hang properly the first time. 

Never again need you struggle, strain, twist, 
turn, trying to get a perfect fit . . . or wear out- 
of-style clothes ... or discard expensive altera- 
ble suits and dresses because you’ve gained or 
lost a few pounds. 

You can make your adjustments right on the 
dress form—and slash your sewing time. AD- 
JUST-O-MATIC helps solve your sewing 
problems quickly, easily, and with such profes- 
sional-type results you'll glow with pride and 
satisfaction as you show them off. 


. Flexible, Rugged 
: Material 


Sturdy ADJUST-O-MAT- 

IC is constructed of high 

4 grade Alpha _ Cellulose 
aS impregnated with DuPont 
Neoprene for long life 

and durability. It won’t 

distintegrate or fall apart, 

and laughs at the rugged- 

est treatment. Throw it on 

the floor — see how won- 

derfully well it stands up, 

\ be won’t crack, chip, or 


break. 

Yet ADJUST-O-MATIC is so light, so ver- 
satile, so easy to use that you can fit your 
blouse, pin it, baste it — all while seated. And 
ADJUST- O-MATIC takes up so little space, 
because it stores away conveniently in any 
drawer, on any shelf. 


AMAZING TRIAL OFFER 


We're so convinced PERFECT FIT ADJUST- — 


O-MATIC will aid you to make beautifully 
tailored, professional clothes the first time you 
use it that we make this AMAZING NO RISK 
OFFER. Try revolutionary ADJUST-O-MAT- 
IC in your own home for 30 days. See for your- 
self how beautifully constructed 1EAS ey) HOW, 
you turn “old dresses into new” . make too 
small or too large alterable clothes fit you per- 
fectly again. . . helps you make your own suits 
and dresses in as little as half the regular time 

. Slashes your clothing costs . . . and helps 
you in so many other ways—marking hems, ad- 
justing waist lines, changing necklines, and 
making all your clothes fit you as if they were 
made to order. If you are not 100% delighted, 
return it for full refund. 





GU ARANTEE 


Put PERFECT FIT ADJUST-O- 
MATIC to every test. Prove to your- 
self why it’s more versatile than 
dress forms costing many times 
more. Yet all that amazing PER- 
FECT FIT ADJUST-O-MATIC costs 
is $4.95. 

MAIL THE AMAZING TRIAL COU- 
PON TODAY! If after using ADJUST- 
O-MATIC in your own home for 30 
days, you don’t agree that it will 
save you endless time, work, and 
money . . if ADJUST-O-MATIC 
doesn’t pay for itself the very first 
time you use it... if you are not 
100% delighted, return it for full 
refund! 

















HERE’S THE 
AMAZING 
SECRET 









This photo of shoulder 
section shows you 
how MAGIC 
WINDOWS in 
every measurement 
area insure perfect fit 
at all times. 


WHY PERFECT FIT 


IMAGINE! f = 
This rugged, , oe 
adjustable Lit 

steel stand 
that folds 
away in . é 
seconds fora 









collapsible 

ADJUST-O-MATIC. GIVES 
form. Stand 
eeaaiiended YOU CUSTOM TAILORING 


EVERY TIME 


® Quick and Easy Size 
Selection; Adjusts To 


for best results 
with dresses, 
coats, other 


full figure Figure Measurements 
clothes. @ Easy to Assemble 
Only $1.98 @ Grows and Loses 


Right Along With You 

@ Scientific Guide Lines 
Insure Perfectly 

Centered Seams 

@ Conforms To Standard 
Patterns 

®@ Can Be Used In Sections 
Or Full Figure 

®@ Lightweight, Easy To 
Use Even When Sitting 

© Imagine! 15 Take-Apart 
Sections Store Away Flat 
On Shelf Or In Drawer 
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U.S. PATENT 
NO. 2,922,555 





a . o 
= MADISON HOUSE, Dept. LH)-8, 122 East 42nd Street, N.Y.17  # 
m Please rush revolutionary PERFECT FIT ADJUST-O-MATIC Dress Form fm 
= _ that guarantees custom-fitting clothes for the entire family for 30-day 7 
m NO RISK TRIAL. If after trying PERFECT FIT ADJUST-O-MATIC | am not a 
s delighted in every way, | will return it for full refund. a 

a 
= CHECK L] Reg. Size (8 to 20) Recommended if bust is 30’-40”. & 
- HERE: [_] Large Size (2012-50) Recommended if bust is 41’-52”. 7 
m Enclosed is check or m.o. for $_____ _ Send me: 7 
= —_______ADJUST-O-MATIC Dress Forms @ $4.95 _ 
7 Collapsible Steel Dress Stands @ $1.98 a 
5 B 
= Name Hy 
a | 
a a 
= Address - 
2 (Please add 35¢ postage for each) - 
S08 eee 
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THE TRUTH ABOUT MODELING 


Y ou fee] irresistibly attractive, you 


he essence of yourself to the camera. 


and for a crystallized split second 


ill there: the mood, the dress, the girl, 


the vitality and the beautiful photograph. 
he end of it all, you feel drained. But 


it a marvelous feeling. 


When Bailey expects me for a session, he 
Face the record 
player. (His admiration for Fred Astaire is 
The 


has Funny blaring on 


boundless. song is supposed to 


conjure me. 

‘The only great models are those who 
themselves,’’ he has 
“You have the adaptability, the 


intelligence and the most perfectly photo- 


have the sense to be 


told me. 


genic 


face and body I’ve ever seen. But 


you're lazy and get complacent if I don’t 
bully you, because everyone else is so nice 
to you.” 

I daresay he has something there. 

By November of 1961, just 12 months 
after my graduation from model school, I 
felt confident enough to leave home and 
take my own one-room flat. I returned to 
my father the old Morris car he had lent 
me and bought a small red Mini of my own. 





SERViISOF T water-— 
the only water nicer comes from clouds 


Servisoft water gives you a smooth-as-silk bath you'll love. 


Your skin and your hair deserve the special care only soft water 


can give them. The care of Servisoft conditioned water. Like rain 
water, it’s free of harsh minerals and iron. Even unwelcome odors 
are removed with a Servisoft water conditioner. Water that 

goes in like a lion comes out like a lamb. 

In homes that use a Servisoft water conditioner, complexions 
are smoother and clearer, clothes come cleaner, more of nature’s 
goodness and good flavors are kept in the foods you cook. 

For straight answers to questions about 
vater conditioning, and to find out how you 
save whether you buy a Servisoft water 
conditioner, rent one, or use our convenient 
exchange service, call your Servisoft Dealer. 
He’s in the white or yellow pages under 
Water Softening Equipment. 

FREE! Hard water test kit for your home. 
Write: Servisoft, Dept. L1, 2316 23rd Ave., 
Rockford, Illinois 61101 Sher 


OWNED 
CONDITIONERS 





RENTAL 
EXCHANGE 
CONDITIONERS 


SERVISOFT. 


DIVISION OF WATER TREATMENT CORPORATION 





Within six months I wa 
ing $280 a week. I put | 
Premium Bonds ana a 
$980 in National Savin: 
People are always ask 
if my makeup is comfc 
No, it isn’t. It takes ak 
minutes to put on—in 
gluing my false eyelash 
trying to make my chee 
hollow. (If I put on an 
of weight, it goes imme 
to my jaw. So I stay ju 
eight stone—112 pound 
am painfully scraggy.) 
Today I can take Ber 
Yorkshire terrier, aro 
studios with me. I son 
buy crazy things like 
versible Mongolian lan 
I wore last winter. I su 
am rather extravagant 
clothes. And I will t: 
only the best class of v 
When the press starts 
a personal interest in y< 
vate life, you know you 
anonymous. I 
you are a famous mod 
the best piece of advic 
ever given was: “‘Never 
seriously.”’ Another moi 
me that, when everyo: 
beautiful ye 
you must take it with ; 
of salt. The public is 
And you've got a vel 


longer 


you how 


way to fall. 

I’ve never forgotten 
that a model’s 
short. She may start 
but it is rare for a girl 1 
the top 10 after she 
There is plenty of other 
ing work around—if sh« 
it after that. Some mode 
into the movie 
Suzy Parker, Grace Ke 
Lauren Bacall. But ] 
think I’m a born actres 
would hate to be medio 


know 


gone 


L frightens me to 

that, though I am onl 
am already a generatior 
of the kids who screai 
pop singers at airpor 
stage doors. I hope to 

to model for some yez 
and if I had it to do ovei 
I wouldn’t hesitate to 

the same career. The 
is marvelous. It offer: 
pendence of every kin 
the chance to do son 
creative that I could n¢ 
achieved any other way 
will keep on rememberi 
warning: The public is 
Where are the new face 
cry. ‘‘Whatever happe 
Fanny Golightly?” isn 
good a story as “This 
Face of 1966.” 

One of the most encot 
things about my future 
I have established a n 
well as a face. Models a 
ally anonymous. But if 
manage it, as Suzy Par 
in America, and Fiona 
bell Walter did in Eng! 
remains as a medal for t 
of your life. To have no 
face but a name that | 
respected and rememk 
that is all I can possibl 
will ever happen to me. 
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nund between pages 
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few drops of soothing Dr. / 
; ONIXOL in nail groove 
soreness and discomfort by 

ig calloused tissue and im- \ 
toe nail. Sold everywhere. 


hrinks Hemorrhoids 
Way Without Surgery 


‘OPS ITCH — RELIEVES PAIN 


the first time science has found a 
ealing substance with the astonish- 
lity to shrink hemorrhoids and to 
€ pain — without surgery. 

sase after case, while gently reliev- 
ain, actual reduction (shrinkage) 
lace. 

st amazing of all — results were so 
ugh that sufferers made astonish- 
tatements like “Piles have ceased 
a problem!” 

2 secret is a new healing substance 
Dyne®) — discovery of a world- 
IS research institute. 

S substance is now available in 
sitory or ointment form under the 
Preparation H®. Ask for it at all 
counters. 
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Pattern Backviews 


see pages 70-73 


BACK TO SCHOOL TO THE SOUND OF MUSIC 





3699A 3699B Sate 3382 3200 


BUTTERICK PATTERN NO. 3699 Young junior and teen dress, weskit 
and scarf, 9-13, teen sizes 10-16, 60c; in Canada, 70c. (Version A) 
Short-sleeved dress and scarf in teen 12 require 414 yds. of 38/39 in. 
fabric without nap. Contrast sleeves, !4 yd., weskit, 7% yd. of 36-in. 
fabric with nap. Sleeve and neckline lace, 7¢ yd. each of 1-in. and 134- 
in. width. (Version B) Dress and scarf in junior 11 require 414 yds. 
of 35-in. fabric without nap. Contrast bodice, 1 yd. of 35-in. fabric 
with nap. Neckline lace trim, !4 yd. of 134-in. width; sleeve and skirt 
lace, 5 yds. of 234-in. width. 

BUTTERICK PATTERN NO. 3272 Dress, jumper and vest, 4-10, 50c; 
in Canada, 60c. Size-6 dress requires 214 yds. of 38/39 in. fabric with- 
out nap. Vest, 34 yd. of 35-in. fabric with nap. Trim optional. 
BUTTERICK PATTERN NO. 3382 ‘Quick ’n’ Easy” one-piece dress, 
4-12, 50c; in Canada, 60c. Size 8 requires 314 yds. of 35-in. fabric 
without nap. Rickrack trim, 47% yds. 

BUTTERICK PATTERN NO. 3200 High-waisted dress and scarf, 4-12, 
50c; in Canada, 60c. Size 8 requires 214 yds. of 38/39 in. fabric 


without nap. Trim, 27% yds. 





3700A _ 3700B 3701 3702 


BUTTERICK PATTERN NO. 3700 Girl’s suit and blouse, 7-14, 60c; in 
Canada, 70c. Size 14 (Version A) requires 23 yds. of 54-in. fabric 
without nap. Trim, 14 yd. of 72-in. felt. Size 7 (Version B) requires 
1% yds. of 54-in. fabric without nap. Blouse, 11% yds. of 35-in. fabric 
without nap. Trim, *% yd. of 72-in. felt. 

BUTTERICK PATTERN NO. 3701 Girl’s dress, 4-12, 50c; in Canada, 60c. 
Size-8 sailor dress requires 3 yds. of 54-in. fabric without nap. Con- 
trast tie, 1 yd. of 35-in. fabric. Braid trim, 21% yds. of 1%-in. width 
and 51% yds. of 14-in. width. 

BUTTERICK PATTERN NO. 3702 Girl’s cape. Sizes, small (4-6), medium 
(8-10), large (12-14), 50c; in Canada, 60c. Small-size pullover cape 
requires 114 yds. of 45-in. fabric without nap. Quilted lining, 11% yds. 
of 35-in. fabric. Medium-size open-front cape requires 15° yds. of 54- 
in. fabric without nap. Quilted lining, 214 yds. of 35-in. fabric. Braid, 
716 yds. 


Buy Butterick Patterns at the store that sells them in your city. Or order by 
mail, enclosing check or money order, from Vogue-Butterick Pattern Service, 
P.O. Box 630, Altoona, Pa.*; or in Canada: P.O. Box 4042, Terminal A, 
Toronto 1, Ont. *California and Pennsylvania residents please add sales tax. 








WE BELIEVE 


Do you have a 
daughter? (Age 9-14) 





Here’s the nicest way to 
prepare her for maturity 


The Kotex 
Introductory Kit 


This special Kit contains everything 
you need to acquaint her with mens- 
truation and sanitary protection in 
terms she can 
understand 
and accept. 


Only $192 | 
from the makers : 
of Kotex napkins. 


Kit contains: 3 booklets to answer 
all a young girl’s questions on mens- 
truation. A variety of Kotex napkins 
in assorted sizes, including Miss Deb, 
the napkin made especially for 
beginners. A Miss Deb belt for small 
waists and a coupon worth 15¢ on 
Miss Deb napkins. 


KOTEX IS A TRADEMARK OF a 
KIMBERLY-CLARK CORPORATION 
Eick.) lee Sr Fp ae 

Miss Marion Jones 
Kimberly-Clark Corp. 
Educational Department, 
P. O. Box 551, Dept. L-85 
Neenah, Wisconsin 54957 
Dear Miss Jones: 
Please send me the Kotex Intro- 
ductory Kit. My check or money 
order in the amount of $1.00 is 
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HOME continued from page 65 


reassuringly. It takes a while for them 
to get over being suspicious; we’ve only 
been here in the house for two days. 

“First, I want to get the name of a 
good plumber,’’ she said to the clerk in 
the hardware store. Ethel Sloane was a 
great believer in getting information 
directly from the local people; the 
plumbers listed in the phone book might 
be competent enough, but the local 
people always knew who would suit; 
Ethel Sloane had no intention of an- 
tagonizing the villagers by hiring an un- 
popular plumber. ‘“‘And closet hooks,” 
she said. “My husband Jim turns out 
to be just as good a handy man as he is 
a writer.”’ Always tell them your busi- 
ness, she thought, then they don’t have 
to ask. 

“T suppose the best one for plumbing 
would be Will Watson,’ the clerk said. 
“He does most of the plumbing around. 
You drive down the Sanderson road in 
this rain?” 

“Of course.’’ Ethel Sloane was sur- 
prised. ‘I had all kinds of things to do 
in the village.” 

“Creek's pretty high. They say that 
sometimes when the creek is high 

“The bridge held our moving truck 
yesterday, so I guess it will hold my car 
today. That bridge ought to stand for a 
while yet.’’ Briefly she wondered 
whether she might not say “for a spell” 
instead of “for a while,’’ and then de- 
cided that sooner or later it would come 
naturally. “Anyway, who minds rain? 
We've got so mutch to do indoors.”’ She 
was pleased with “indoors.” 

“Well,” the clerk said, ‘‘of course, no 
one can stop you from driving on the old 
Sanderson road. If you want to. You'll 
find people around here mostly leave it 
alone in the rain, though. Myself, I 
think it’s all just gossip, but then I don’t 
drive out that way much anyway.” 

“Tt's a litthe muddy on a day like 
this,’ Ethel Sloane said firmly, “and 
maybe a little scary crossing the bridge 
when the ereek is high, but you've got 
to expect that kind of thing when you 
live in the country.” 

“T wasn’t talking about that,’’ the 
clerk said, “Closet hooks? I wonder do 
we have any closet hooks.” 

In the grocery Ethel Sloane bought 
mustard and soap and pickles and flour, 
“All the things I forgot to get yester- 
day,”’ she explained, laughing. 

“You took that road on a day like 
this?”’ the grocer asked. 

“Tt’s not that bad,” she said, sur- 
prised again. ‘I don’t mind the rain.” 

“We don’t use that road in this 
weather,’ the grocer said. “You might 
say there’s talk about that road.”’ 

“Tt certainly seems to have quite a 
local reputation,’’ Ethel said, and 
laughed. ‘‘And it’s nowhere near as bad 
as some of the other roads I’ve seen 
around here.”’ 

“Well, I told you,” the grocer said, 
and shut his mouth. 

I've offended him, Ethel thought, 
I’ve said I think their roads are bad; 
these people are so jealous of their 
countryside. 

“T guess our road is pretty muddy,” 
she said, almost apologetically. “‘But 
I’m really a very careful driver.” 

“You stay careful,’ the grocer said. 
“No matter what you see.” 

“T’m always careful.’’ Whistling, 
Ethel Sloane went out and got into her 
car and turned in the circle in front of 
the abandoned railway station. Nice lit- 


tle town, she was thinking, and they are 
beginning to like us already, all so wor- 
ried about my safe driving. We’re the 
kind of people, Jim and I, who fit in a 
place like this; we wouldn’t belong in 
the suburbs or some kind of a colony; 
we're real people. Jim will write, she 
thought, and I’ll get one of these country 
women to teach me how to make bread. 
Watson for plumbing. 

She was oddly touched when the 
clerk from the hardware store and the 
grocer stepped to their doorways to 
watch her drive by. They’re worrying 
about me, she thought; they’re afraid a 
city gal can’t manage their bad wicked 
roads, and I do bet it’s hell in the winter, 
but I can manage; I’m country now. 

Her way led out of the village and 
then off the highway onto a dirt road 
that meandered between fields and an 
occasional farmhouse, then crossed the 
creek—disturbingly high after all this 
rain—and turned onto the steep hill 
that led to the Sanderson house. Ethel 
Sloane could see the house from the 
bridge across the creek, although in 
summer the view would be hidden by 
trees. It’s a lovely house, she thought, 
with a little catch of pride, I’m so 
lucky; up there it stands, so proud and 
remote, waiting for me to come home. 


(3; one side of the hill the Sanderson 
land had long ago been sold off, and the 
hillside was dotted with small cottages 
and a couple of ramshackle farms; the 
people on that side of the hill used the 
other, lower, road, and Ethel Sloane 
was now surprised and a little uneasy to 
perceive that the tire marks on this road 
and across the bridge were her own, 
coming down; no one else seemed to use 
this road at all. Private, anyway, she 
thought; maybe they've talked every- 
one else out of using it. She looked up to 
see the house as she crossed the bridge; 
my very own house, she thought, and 
then, well, our very own house, and 
then she saw that there were two figures 
standing silently in the rain by the side 
of the road. 

Good heavens, she thought, standing 
there in this rain, and she stopped the 
car. “Can I give you a lift?” she called 
out, rolling down the window. Through 
the rain she could see that they seemed 
to be an old woman and a child, and the 
rain drove down on them. Staring, Ethel 


Sloane became aware that the child was 
sick with misery, wet and shivering and 
crying in the rain, and she said sharply, 
“Come and get in the car at once; you 
mustn’t keep that child out in the rain 
another minute.” 

They stared at her, the old woman 
frowning, listening. Perhaps she is deaf, 
Ethel thought, and in her good raincoat 
and solid boots she climbed out of the 
car and went over to them. Not wanting 
for any reason in the world to touch 
either of them, she put her face close to 
the old woman’s and said urgently, 
“Come, hurry. Get that child into the 
car where it’s dry. I'll take you wher- 
ever you want to go.”’ Then, with real 
horror, she saw that the child was 
wrapped in a blanket, and under the 
blanket he was wearing thin pajamas; 
with a shiver of fury, Ethel saw that he 
was barefoot and standing in the mud. 
“Get in that car at once,”’ she said, and 
hurried to open the back door. ‘Get in 
that car at once, do you hear me?” 

Silently the old woman reached her 
hand down to the child and, his eyes 
wide and staring past Ethel Sloane, the 
child moved toward the car, with the 
old woman following. Ethel looked in 
disgust at the small bare feet going over 
the mud and rocks, and she said to the 


old woman, ‘‘You ought to be ashamed; 


that child is certainly going to be sick.” 

She waited until they had climbed 
into the back seat of the car and then 
slammed the door and got into her seat 
again. She glanced up at the mirror, but 
they were sitting in the corner where she 
could not see them, and she turned; the 
child was huddled against the old 
woman, and the old woman looked 
straight ahead, her face heavy with 
weariness. ; 

“Where are you going?” Ethei asked, 
her voice rising. ‘‘Where shall I take 
you? That child,’ she said to the old 
woman, “has to be gotten indoors and 
into dry clothes as soon as possible. 
Where are you going? I'll see that you 
get there in a hurry.” 

The old woman opened her mouth, 
and in a voice of old age beyond con- 
solation said, ‘‘We want to go to the 
Sanderson place.” 

“To the Sanderson place?” To us? 
Ethel thought, to see us? This pair? 
Then she realized that the Sanderson 
place, to the old local people, probably 


arity. —, 


“We'll take an I.0.U.” 









still included the land where the 
tages had been built; they probabl; 
call the whole thing the Sand 
place, she thought, and felt oddly fi 
with pride. We’re the lords of the m 
she thought, and her voice was 

gentle when she asked, ‘‘Were 
waiting out there for very lon 
the rain?” 

“Yes,”’ the old woman said, her 
remote and despairing. Their lives 
be desolate, Ethel thought. Imagir 
ing that old and that tired and sta 
in the rain for someone to come by 

“Well, we'll soon have you he 
she said, and started the ear. 
wheels slipped and skidded in the 
but found a purchase, and slowly | 
felt the car begin to move up the h 
was very muddy, and the rain 
heavier, and the back of the car dr 
as though under an intolerable w 
It’s as though I had a load of iron, 
thought. Poor old lady, it’s the w 
of years. 

“Ts the child all right?” she a 
lifting her head; she could not tu 
look at them. 

“He wants to go home,” th 
woman said. 


“IT should think so. Tell him it | 


long. I'll take you right to 
r.” It’s the least I can do 
ought, and maybe go inside with 
and see that he’s warm enough; 
poor bare feet. 

Driving up the hill was very dif 
and perhaps the road was a little 
than Ethel had believed; she founc 
she could not look around or even ; 
while she was navigating the 
curves with the rain driving again: 
windshield and the wheels slippi 
the mud. Once she said, ‘‘Nearly : 
top,” and then had to be silent, h« 
the wheel tight. When the car g 
final lurch and topped the small la: 
that led onto the flat driveway | 
the Sanderson house, Ethel said, “‘ 
it,’ and laughed. ‘‘Now, which 
should I go?” 

They’re frightened, she thought 
sure the child is frightened and I 
blame them; I was a little nervou 
self. She said loudly, ‘‘We’re at th 
now, it’s all right, we made it. 
where shall I take you?” 

When there was still no answe 
turned; the back seat of the cal 
empty. 


Bu even if they could have g 
out of the car without my noti 
Ethel Sloane said for the tenth tii 
her husband, “they couldn’t have 
ten out of sight. I looked and loo 
She lifted her hands in an emf{ 
gesture. ‘I went all around the t 
the hill in the rain looking in all 
tions and calling them.” 

“But the car seat was dry,” he 
band said. 

“Well, you’re not going to su 
that I imagined it, are you? Be 
I’m simply not the kind of a pers 
dream up an old lady and a sick 
There has to be some explanati 
don’t imagine things.” 

“Well...” Jim said, and hesit 

“Are you sure you didn’t see t 
They didn’t come to the door?” 

“Listen ...’’ Jim said, and hesi 
again. “Look,” he said. 

“TI have certainly never been the 
of a person who goes around imag 
that she sees old ladies and children 
know me better than that, Jim, you 
I don’t go around ——” (conti 


Forget everything 


you knew about 
macaroni and cheese 


Instead, think of golden elbow 
macaroni deep in cheddar flavor 
(a whole can of creamy cheese 
sauce ) — that’s Kraft Macaroni 
and Cheese Deluxe Dinner 


Deluxe is different—rich with enough cheddary sauce to 
melt all through the tender, smooth macaroni... fresh with 
flavor because you do the cooking. Tonight, have a Kraft 
Macaroni and Cheese Deluxe Dinner. There’s no other like it! 





Kraft Home Cool 


[he quick kind you cook up fresh gee co Gees ees 
bee) || 
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HOME continued 


“Well,”’ Jim said. ‘‘Look,” he said 
finally, “there could be something. A 


tory I heard. I never told you be- 
cause i 

‘Because what?” 

‘Because you.... Well ” Jim said. 

“Jim.’’ Ethel Sloane set her lips. “‘I 
don’t like this, Jim. What is there that 
you haven’t told me? Is there really 
something you know and I don’t?” 

“It’s just a story. I 
heard it when I came up 
to look at the house.”’ 

“Do you mean you've 
known something all this 
time and you've never 
told me?” 

“Tt’s just a story,’’ 
Jim said helplessly. 
Then, looking away, he 
said, “Everyone knows 
it, but they don’t say 
much. I mean, these 
things 

“Jim,’’ Ethel said, 
“tell me at once,” 

“Tt’s just that there 
was a little Sanderson 
boy stolen or lost 
or something. They 
thought a crazy old 
woman took him. Peo- 





ple kept talking about 
it, but they never knew 
anything for sure,”’ 

“What?” Ethel Sloane 
stood up and started for 
the door. “You mean 
there's a child been 
stolen and no one told 
me about it?” 

“No,” Jim said oddly. 
“T mean, it happened 
sixty years ago.” 


\ 
Huthel was still talking 
about it at breakfast the 
“And 


been 


next morning. 
they’ve never 
found,” she told herself 
happily. “All the people 
around went searching, 
and they finally decided 
the two of them had 
drowned in the creek, 
beeause it was raining 
then just the way it is 
now.”’ She glanced with 
satisfaction at the rain 
beating against the win- 
dow of the breakfast 
room, “Oh, lovely,’’ she 
said, and sighed, and 
stretched, and smiled. 
“Ghosts,”’ she said, “I 
saw two honest-to-good- 
ness ghosts. No won- 





said, ‘‘no 
wonder the child looked 
so awful. Awful! Kid- 
napped, and then drowned. No wonder.” 

“Listen,” Jim said, “if I were you 
I'd forget about it. People around here 
don’t like to talk much about it.” 

“They wouldn’t tell me,’’ Ethel said, 
and laughed again. “Our very own 
ghosts, and not a soul would tell me. 
| just won't be satisfied until I get every 
word of the story.” 

“That’s why J never told you,’ Jim 
said miserably. 


der,’’ she 


“Don’t be silly. Yesterday everyone 
I spoke to mentioned my driving on that 
road, and I bet every one of them was 
dying to tell me the story. I can’t wait 
to see their faces when they hear.” 


ata 


“No.” Jim stared at her. ‘‘You simply 
can't go around .. . boasting about it.” 

“But of course I can! Now we really 
belong here. I’ve really seen the local 
ghosts. And I’m going in this morning 
and tell everybody, and find out all 
lcany 

“T wish you wouldn’t,”’ Jim said. 

“T know you wish I wouldn’t, but I’m 
going to. If I listened to you, I’d wait 
and wait for a good time to mention it 
and maybe even come to believe I'd 


Magnificent. 
New Stevens Utica’ towels—Fine Arts Collection. 
Hanging works of art with color accents that make 
your bathroom beautiful. Luxurious, thirsty and absorbent. 
Here “‘Louvre”, a solid panel center contrasted 
with a woven pattern-on-pattern geometric floral design. 
About $4 at fine stores. 


J.P. STEVENS & CO.,INC., NEW YORK 10036 


half-whispering, ‘‘you’re not still here, 
you can’t be! Why,” she said, “I just 
looked.” 

“They were strangers in the house,” 
the old woman said. 

The skin on the back of Ethel’s neck 
crawled as though some wet thing walked 
there; the child stared past her, and the 
old woman’s eyes were flat and dead. 
“What do you want?” Ethel asked, still 
whispering. 

“We got to go back.” 
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dreamed it or something, so I’m going 
into the village right after breakfast.” 

“Please, Ethel,’ Jim said. ‘‘Please 
listen to me. People might not take it 
the way you think.” 

“Two ghosts of our very own.”’ Ethel 
laughed again. ‘‘My very own,” she said. 
“T just can’t wait to see their faces in 
the village.”’ 


Before she got into the car she opened 
the back door and looked again at the 
seat, dry and unmarked. Then, smiling 
to herself, she got into the driver’s seat 
and, suddenly touched with sick cold, 
turned around to look. ‘‘Why,”’ she said, 


“T’ll take you.’’ The rain came hard 
against the windows of the car, and 
Ethel Sloane, seeing her own hand 
tremble as she reached for the car key, 
told herself, don’t be afraid, don’t be 
afraid, they’re not real. “I’ll take you,” 
she said, gripping the wheel tight and 
turning the car to face down the hill, 
“T’ll take you,” she said, almost bab- 
bling, ‘‘I’ll take you right back, I prom- 
ise, see if I don’t, I promise I'll take you 
right back where you want to go.” 

“He wanted to go home,” the old 
woman said. Her voice was very far 
away. 

“T’'ll take you, I'll take you.’”’ The 


road was even more slippery than | 
fore, and Ethel Sloane told herself, dr 
carefully, don’t be afraid, they’fe 1 
real. ‘““Right where I found you yest 
day, the very spot, I’ll take you bacl 

“They were strangers in the hous 

Ethel realized that she was drivi 
faster than she should; she felt the d 
gusting wet cold coming from the ba 
seat pushing her, forcing her to hur 

“Tl take you back,” she said o 
and over to the old woman and the chi 

“When the strang 
are gone, we can 
home,” the old wor 
said. 

Coming to the 1] 
turn before the brid 
the wheels slipped, ai 
pulling at the steer 
wheel and shouti 
“T’ll take you back, 
take you back,” Et 
Sloane could hear o 
the child’s horril 
laughter as the 
turned and skidded 
ward the high waters 
the creek. One wh 
slipped and spun in © 
air, and then, wrench 
at the car with all | 
strength, she pulled 
back onto the road < 
stopped. 

Crying, breathle 
Ethel put her head do 
on the steering whi 
weak and _ exhaust 
I was almost killed, 
told herself, they alm 
took me with them. § 
did not need to Ik 
into the back seat of 
car; the cold was go 
and she knew the s 
was dry and empty. 


ne « 


te clerk in the ha 
ware store looked 
and, seeing Ethel Sloa 
smiled politely and th 
looking again, frown 
“You feeling poorly t 
morning, Mrs. Sloan: 
he asked. ‘‘Rain both 
ing you?” 

“T almost had an a 
dent on the road,”’ Et 
Sloane said. 

“On the old Sand 
son road?”’ The cler 
hands were very still 
the counter. ‘‘An a 
dent?” 

Ethel Sloane ope 
her mouth, and tl 
shut it again. ‘“‘Yes,”’: 
said at last. ‘“‘The 
skidded.” 

“We don’t use tl 
road much,” the cl 
said. Ethel started to speak, but stop] 
herself. 

“It’s got a bad name locally, tl 
road,’ he said. ““‘What were you ne 
ing this morning?” 

Ethel thought, and finally sa 
“Clothespins, I guess I must need cloth 
pins. About the Sanderson road — 

“Yes?” said the clerk, his back to b 

“Nothing,’’ Ethel said. 

“‘Clothespins,’’ the clerk said, putt 
a box on the counter. “By the way, \ 
you and the mister be coming to | 
P.T.A. social tomorrow night?” 

“We certainly will,’ said Et 
Sloane. 
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us magnificent impressionist paintings reproduced on real canvas. Imagine, real canvas! And 
painting comes with a lovely, traditional frame ready for hanging—a big 814” x 1014” size! 
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roses and white lilacs in glass container with a strong, dark background. eee en) LO Nee, | 


ierre Renoir’s (1841-1919) “A Large Vase of Flowers” delicate toned spring nosegays are as (please print) | 
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)- A sunburst of orange and yellow flowers are set off by masses of green leaves, in a white Ne ee ae en 
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Index to 
Recipes in 
This Issue 


Here is a handy listing of recipes 
appearing in this issue, including 
those from the Journal kitchens 
and in our advertisements. This 
index will appear every month on 
the last page of each issue. 


APPETIZERS 

Cocktail Party Roasting Ears, page 90. 
Fresh Sliced Oranges, page 94. 

Low Calorie Nibbles, page 92. 

Pickled Mushrooms, page 92. 
Pineapple Chunks, page 94. 

Spamlets, page 37. 


BEVERAGES 

Bloody Mary, page 94. 
Bullshot, page 94. 
Salty Dogs, page 94. 
Sangria, page 100. 


BREAD 

Elderberry Flower Fritters, page 85. 
Francois’ French Toast, page 94. 
Toasted Herb Muffins, page 92. 


CAKES 
Adlai Stevenson's Birthday Cake, page 89. 
Cinnamon (or Woodbury) Cake, page 99. 
Dolly Varden Cake, page 89. 

Hartford Blection Cake, page 99. 

Mrs, i 


ohnson’s Lemon Cake, page 97. 


COOKIES 

Andrew Jackson's Little Benne Cakes, page 99. 
Beas Truman's Special Brownies, page 97. 

Billy Goata, page 97. 

Jacqueline Kennedy's Tuiles, page 97. 
Jefferson's Bachelors’ Buttons, page 88 

New Hampshire Seed Cookies, page 99. 
Snickerdoodles, page 99. 

Young Abe Lincoln's Gingerbread Men, page 88. 


DESSERTS 

Santo Roque's Fingers, page “5 
Chocolate Mint Sundae, page 96 
Coffee lee Cream Sundae, page 96. 


EGGS 
Curried Egga, page 94. 


ENTREES 

Cheese Blintzes, page 96. 
Fish Turnovers, page 85. 
Quick Asopao, page 85. 
Quick Pilaf, page 85. 

Spam Baked Beans, page 37. 


FRUIT 
Baked Seckel Peara, page 85. 


MEATS 

Butter-Barbecued Beef Loaves, page 105, 
Spam California, page 37. 

Spam Polynesian, page 37. 


POULTRY 


Picnic Seaame Chicken, page 100, 


RELISHES 
Quick Corn Relish, page 92. 


‘SALADS 


Blue Cheese Aspic, page 92. 
Cireus Caesar Salad, page 20. 
Clown O'Fruits Platter, page 21. 
Little Clown Salads, page 20, 
Mac-Veg Salad, page 100. 
Merry-Go-Round Salad, page 20. 
Potato Salad Provencale, page 92. 


SANDWICHES 

Bean Salad Sandwich, page 93. 

Big Hero Sandwich, page 35. 

Chili-Frank Sandwich, page 93. 

Divan Sandwich, page 93. 

Ham and Egg Sandwich with Cheese Sauce, 
page 93. 

Hero Burger, page 93. 


SAUCES 

Butter Barbecue Sauce, page 105. 
Cheese Sauce, page 93. 

Custard Sauce, page 94. 

Inca Butter, page 90. 

Marinade, page 98. 

Yum Kaax Sauce, page 90. 


SEAFOOD 
Italian Shrimp, page 92. 
Little Shrimp Casseroles, page 96. 


SOUPS 

Basque Broth, page 85. 
Cioppino, page 96. 

Golden Onion Soup, page 96. 
Jellied Borscht, page 92. 


VEGETABLES 

Cauliflower Polonaise, page 85. 

Man Corn, page 90. 

Mushrooms Magnifique, page 94. 

New Way with Roasting Ears, page 90. 
Roasted Roasting Ears, page 90. 

Wax Beans Vinaigrette, page 92. 
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THE PRESIDENT’S DAUGHTER 


continued from page 76 


looks. “She is exactly like my mother,” 
he said. The President has also called his 
younger child ‘‘deeply religious,’’ and so 
have all the Johnson family friends. And 
Luci once said, ‘I am happiest when I 
am in church.” 

All of this fits a pattern that is com- 
mon among Catholic converts, for, ac- 
cording to the Rev. Vincent Yzermans 
of the National Catholic Welfare Con- 
ference, there usually is a strong affilia- 
tion with another religious faith, rather 
than agnosticism or atheism. 

Luci’s involvement with Catholics and 
Catholicism deepened gradually but 
surely. In February, 1963, she began 
dating Jack Olson, then a Congressional 
page and later a student at the Univer- 
sity of Wisconsin. He was what Luci 
called her “special boyfriend’ for 18 
months. 

In March, 1964, while still going with 
Jack, she met Paul Betz on a blind date 
through his roommate, a friend of Beth 
Jenkins. By September Betz and Luci 
were pinned. 

Yet it is clear that Betz and Olson 
were the symptoms, not the cause, of her 
commitment. The same could be said of 
Beth Jenkins, and Warrie Lynn Smith, a 
Catholic who roomed with Lynda John- 
son in the White House through the 
winter and spring of 1964 and wound up 
feeling even closer to Luci, her junior by 
three years. 


V Varrie Lynn was an ideal target of 


Luci’s curiosity. In long “bull sessions” 
she questioned Warrie Lynn about the 
rituals and meaning of the Mass, Cath- 
olic holy days, the ecumenical move- 
ment and the broadening of the oldest of 
Christian religions to cope with new 
times. 

It was then, too, that she spoke with 
her headmistress and with the Episco- 
pal chaplain of the National Cathedral 
School of her yearnings toward Roman 
Catholicism — conversations that the 
chaplain recently described as “‘a search- 
ing.” 

By the time the 1964 Presidential 
campaign opened in September, Luci 
was going to early Mass seven days a 
week, without the knowledge of anyone 
except intimates. Three months later, 
in December, she told friends that she 
had begun taking instruction with her 
parents’ consent. 

Only the family has known where and 
from what priests she has been taking 
instruction, though it probably has been 
from the Jesuit order connected with 
Georgetown University. Luci will enter 
that institution’s School of Nursing this 
fall, a step that insures her further close 
contact with Catholicism for the next 
four years. 

The priest who first gave Luci instruc- 
tion—a man with whom she was pro- 
foundly compatible—was transferred 
after several months from the Washing- 
ton area, to the girl’s distress. 

The hourly discussions, once a week, 
have revolved around a non-Catholic’s 
typical areas of wonderment and puzzle- 
ment, such as confession, the concept of 
the Virgin Mary as the spiritual mother 


- of mankind, purgatory, the authority of 


the Church and the infallibility of the 
Pope, and the system of indulgences 
that removes temporal punishments 
which are due sins. 

The literature given Luci included Life 
in Christ by the Reverends James Kill- 


gallon and Gerard Weber, by all odds the 
most popular adult Catholic catechism 
in this country; Constitution on the 
Liturgy, adopted by the second Vatican 
Council in 1963, and Constitution on the 
Church, approved in 1964. 

Luci’s instruction could last as long as 
two years, or until her priest feels she has 
been given what the clergy call “the gift 
of faith” as well as intellectual under- 
standing. It may be that, like 20 percent 
of those who take instruction, Luci will 
never achieve it and will not join the 
church. However, as long as she is under 
21 years of age, she may not join without 
her parents’ consent. 

Why has Luci Baines Johnson turned 
to the Roman Catholic Church? The an- 
swers lie in a particularly sympathetic 
combination of church and child. 

On the one hand there is the authority 
and discipline of the Roman Catholic 
Church, its color and majesty, the in- 
tensity of prayer and the confession ex- 
perience for the religiously conscientious 
person, and the powerful appeal to 
women of the Virgin Mary, never nearly 
as significant in the Protestant tradition. 

On the other side there is Luci’s own 
nature and background: an emotional, 
nonintellectual but introspective tem- 
perament; permissive parents who have 
consistently placed the burden of self- 
discipline on their daughters; a strong, 
yet largely absentee father figure, and 
Luci’s deeply rooted sense of drama. (“I 
am a theatrical person,” she has often 
said of herself.) 

It is revealing that as her “‘inspira- 
tion” in her senior-class yearbook, Luci 
named the prince of scholastic phi- 
losophers, Thomas Aquinas. His most 
ambitious work, the Summa Theologica, 
attempts to expound and defend the 
whole body of Catholic doctrine in phi- 
losophy and theology from Scripture, the 
fathers and reason. Jesuits, in particular, 
quote from the works of Thomas Aqui- 
nas frequently. 


‘ The Johnsons have shown thei 
dence in Doth their daughters by) 
ing down hard rules of deportm 
let them know they are truste 
judgment and character and leay 
considerable leeway,”’ Mrs. John 
said. For instance, the mother ha 
told them when to be home from 
or a party. “She just leaves it too 
judgment,” Lynda told a frien 
after coming to the White House 
can you break faith with a wor 
that?” 

In a girl such as Luci, less diss 
and contained than her sister, t 
uncertainty of this permissiven 
probably helped create a yearn 
some definite rules to govern | 
Surrounded increasingly by frier 
were following the rules of the 
rigid Catholic church, her longir 
similar framework upon which 
pend must have been heightenec 


Oiseiviaie Luci Baines Johns 
deep emotional needs, and thre 
her brief life she has lavished affec 
people and on pets. “There’s 
sweetness in Luci,’ Miss Lee s 
always think of her as the 
plant.” 

When Paul Betz’s mother died 
“Luci went into mourning,” a 
friend said. 

“T want love,’ Luci told ar 
viewer recently. “Maybe what I 
ing to say is I want to love. I ) 
show love to everyone. So often 
of something I would like to do fe 
one. Thinking about it is very n 
it is more loving if you go ahead 
It. 

Quite naturally, she turned 
nursing—a vocation in which ; 
serve. On the spiritual level ; 
turned equally naturally toward 


of worship in which she finds, 


headmistress says: ‘‘an expressi 
and an answer.” 


“Tt’s not a big pool, but it keeps us cool.” 
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Go-Go in the Palace 
Happens Now When War PILLOWS AND 
DECORATIONS 
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Mrs. Jackie Olmstead likes Tab to help keep 
herself and her husband slimmer. 
Trimmer. Looking more in shape than ever. 


Her children just like Tab, period. 
(They couldn’t care less about 
calories. All they care about is taste.) 
The Olmsteads aren’t alone, either. 


Lots of people are changing everywhere. 
Living trimmer, more active lives. 


And Tab is a part of it. 


How can just 1 calorie taste so good? 
Easy. 
The Coca-Cola Company kept the flavor in Tab. 
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denly your hair looks glorious — much too 
ul to hide! condition* adds new life and lustre 
\hy dried out by sun or wind, split from teasing, 
-afrom permanents. Enhances the color. Actually 
your hair feel stronger —the very first treatment! 
ily different from hairdressings or surface 
ps, condition® is an after-shampoo beauty pack, 
_ jdown treatment that builds beauty from within. 
_ {es it without heat! So good for your hair, hair- 
| 3 prescribe it to revitalize driest, dreariest hair. 





‘you'll love it! Try it. Jar or travel-size tube. ners, 


Summer living is fun — but is it causing you one 
or more of these hair troubles? 

LD Over-lightened 

L) Over-permanented 

(J Splitting ends 

L] Over-porous hair 


CZ Sun-damaged hair 

1 Dry, brittle 

LC Heat-exhausted 

1 Dull, limp hair 
If you checked even one, we prescribe condition”. 
This richly corrective creme formula adds such lively 
bounce. new vital body, satiny sheen — 
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t condition...the beauty prescription for troubled hair! 


condition — 
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Beauty Pack Treatment by Clairol® 


© Clairol Inc. 1965 *Trademark 
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NEW TIPS FOR DESIGNING EY 





1. FASHION MATTE EYE SHADOW 
The Sponge Tip 


It powders your lids with perfect color! 

Helena Rubinstein’s new FASHION 
MATTE Eye Shadow, with its unique 
sponge-tipped applicator, simply s/fts 
color on! Looks subtle, soft, fragile. 
Wears divinely—no smudge, no separa- 
tion, no streaks. 

7 tender shades to choose from. 


2. LONG LASH 
The Spiral Tip 


Watch Helena Rubinstein’s 
LONG-LASH actually bui/d your 
lashes while it sweeps color on. 

The magic? Furry little lashes 
that cling to yours for the longest 
lashes alive! LONG-LASH adds 
length, thickens, colors, curls, in 
a stroke. 

More? It's waterproof, 
smearproof—comes in 6 
glorious colors. 


3. FASHION BROW 
The Brush Tip 


What a difference a brow makes! 
The contour brush and the FASHION 
BROW it belongs to, are dramatic proof. 
Brush here. Brush there. Reshape. 
Reshade. It's all so natural no one knows 
where your own brow ends and FASHION 
BROW begins. In 6 waterproof shades. 


All available at your favorite cosmetic counter. 
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A new kind of stocking 
that fits your leg 

like make-up fits your face. 
It’s made of 


CANTRECE 
—the new kind of fiber 


from Du Pont. 
Fits like stretch, 
flatters like mad. 
_ Trya pair today. © 


mone oF Better Things for Better Living... through Chemistry 
STOCKING SHOWN: CANTRECE* NYLON. *Du Pont’s registered trademark. | 
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Awoman’s 
mustache 


We’re calling a mustache a mus- 
tache, so we Can tell every 
woman how easy it is to remove 
facial hair with Nudit® by Helena 
Rubinstein. It’s the only thing 
like it...a complete depilatory 
treatment in one jiffy kit. And a// 
it takes is minutes. First, you 
cream on Nudit, to melt away 
hair below the surface...every 
trace of it. Then, you follow up 
with Helena Rubinstein’s exclu- 
sive Super-Finish® Cream to 
leave your skin feeling silky- 
smooth and deliciously pam- 
pered. It’s so feminine...so 
fragrant. Truly effective and so 
much nicer than unsightly shav- 
ing or messy bleaching. 


Only 1.50 


Shaving 
your legs? 


It shows! Leaves ugly stubble 
every time. With Nudit there’s 
nothing but satiny smoothness. 
Melts hair away below the sur- 
face. And the “Growing-in” time 
is longer. 


Nudit for the Legs. 
1.50 at leading drug and 
department stores. 


Nelesc Teche “8 


Fifth Avenue New York 
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PHILADELPHIA, PA. 19105 
Please send me 
a FREE copy of 
New Home Journal 
this issue before you move and we will 
send you—FREE—a copy of NEW HOME 
JOURNAL, the 64-page illustrated guide 
that will help you save time, trouble City 
and money when you move. 


NAME (print) 
My New Address 


POSTMASTER: Send Form 3579 to Curtis Subscription Service Division, Philadelphia, Pa. 19105. 







POTATO + BEEF NOODLE - LPHABET VEGETABLE 
HICKEN RICE »* TOMATO VEGETABLE + GREEN 


PEA « HICKEN NOODLE WITH MEAT «+ ONION 


CREAM STY HICKED MUSHROOM + TOMAT( 


“This way the noodles don’t escape”’ ‘Lipton _ 


% Chicken Noodle Soup Mix 
SOS 
SS ~ 
Slippery fellows, these tiny, tender enrichedegg chicken broth. Looks and tastes delicious. » 
noodles. Should be. It’s the soup that tastes like 
You find them by the hundreds in Lipton Mother just cooked it. All Lipton Soups taste 
Chicken Noodle Soup ... drenched in golden _ that way. 
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ime for quiet makeup 


(underplayed...unobvious...uncannily beautiful!) 


“Touch & Glow 
by Revlon 


Know what the genius of “Touch & Glow’ is? It gives you 
the most fragile look in years (your face, innocent 

of obvious makeup, looks touchingly young and natural!) 
Yet, it covers completely. That’s the delicious deceit of it. 
For a soft dewy finish, liquid “Touch & Glow: More moisture 
than makeup...it mists your skin with sheerest color. 

For a soft semi-matte finish, wear “Touch & Glow’ creme soufflé 
...the most delicate fluff of color-in-creme. 


The ‘Touch & Glow’ Collection: creme soufflé and liquid Makeup - Translucent Powder « Coverstick. 
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Aren’t You Too Young 
To Feel So Tired? 


“ou notice it day in, day out.,.even the 


simplest chores seem to be just too 
mueh for you. You get up tired and you 
go to bed tired, And your mirror tell 
you that you look as tired as you feel 
Beeause fatigue shows up fast on your 
face, and those lines of tiredness make 
you look older than you are—older than 


you should look. 


There Is Always A Reason Why 
You Feel And Look Tired 


Of course, there’s no single reason for 
that tired look and feeling. But if you're 
one of the 40 milhon women between the 
ages of 15 and 45 who have a period ever) 
month, here is one of the most common 
reasons why you can have that needless 
tired feeling. Doctors have proved this 
heyond doubt: As a woman, you may lose 
much more blood-iron every month than 
you replace through the foods you eat. 
Thus, without being aware of it, you can 
lose energy-producing iron. It is this loss 
of precious blood-iron that can leave you 


always looking and feeling tired. 


Medical Authorities Say: 
Women Need Twice As Much Iron 


Yes, even if you're only o feet 2, you 
need twice as much iron every day in your 
diet as your 6-foot husband. It isn’t 
likely that you eat as much iron-rich 
foods, so you may develop the kind of iron 


ir enerey and 


deticit that drains you of y 


ith. Why risk having the kind of iron- 





poor blood that can make vou very much 
le than the woman, wife and mothe r 


you could be? 


Erase That Tired Look From Your Face 
And Get Rid Of That Tired Feeling 


Don’t let the periodie drain of precious 
blood-iron rob you of a full measure of 
living, when it’s so easy to replace any 


iron that is lost. Put extra iron in your 
blood by taking Geritol regularly to make 
up for your monthly losses. Remember, if 
you've been taking vitamins and still feel 
tired, vitamins alone can’t restore blood- 
iron. But Geritol can. Just two Geritol 
tablets, or two tablespoons of Geritol 
liquid, contain fice the iron in a pound of 
calves’ liver. In only one day Geritol iron 
is In your bloodstream carrying strength 
and energy to every part ot your body. 

Check your doctor, and if iron-poor 
blood is your problem, get the iron you 
need by taking Geritol. Feel stronger fast, 


in 7 days, or money back from Geritol. 





Pale, Iron-Poor Blood Geritol Iron-Rich Blood 


When you're tired and Geritol, with its impor- 
worn-out, your trouble tant supply of iron can 
may beduetopale,iron- change iron-poor into 


poor blood like this. good, rich, red blood. 

















OUR READERS 
WRITE US 


Peggy 


Dear Editors: Today it seems 
impossible to find an article in 
a magazine, a novel on the li- 
brary shelf or an item in the 
newspaper that does not leave 
the reader with a vaguely de- 
pressed feeling. For this reason 
I feel compelled to commend 
you and Walter Sanford Ross 
on the truly inspiring article (in 
the July issue) ““PEGGY Was 
DyING.” It had a marvelously 
(for want of a better word) up- 
lifting quality. 

How wonderful to read about 
people like Peggy and her fam- 
ily and their love, and the doc- 
tors and their devotion to their 
work. Thank you. 


Mrs. RONALD J. MCLAREN 
Oak Lawn, IIl. 


Dear Editors : Permit me to con- 
gratulate you and the Ladies’ 
Home Journal on the excellent 
article ‘PEGGY Was DyINc.”’ 

I thought your readers would 
be interested to know the pres- 
ent whereabouts of Dr. M. C. 
Li, whose determination saved 
Mrs. Longoria’s life and _ pro- 
vided the world of medicine 
with its first case of a cancer 
patient being cured by drugs. 

Since 1963, Dr. Li has been 
carrying on his cancer research 
as Director of the Department 
of Medical Research at Nassau 
Hospital, Mineola, N.Y. His 
work continues to attract much 
attention from his fellow cancer 


researchers. 
JOHN J. MORAN 


Director, Public Relations 
Nassau Hospital 
Mineola, N.Y. 





The Rabbi 


Dear Editors: I have just fin- 
ished reading THE RABBI in the 
July issue, and cannot help 
registering this protest to what 
I felt was an insulting and 
sophomoric story. 

Primarily, my reaction is to 
give such a marriage about six 
months. Noah Gordon has por- 
trayed ashallow, rather bigoted 
and neurotic young woman con- 
verting to Judaism for all the 
wrong reasons. In a line such as 
“Listen, my children ... and I 
will tell you the story of how 
Momma became a Jewish mer- 
maid, and thereby hangs a tail,’ 
do you feel any of the majesty 
that should have been part of 
this girl’s emotions at the mo- 
ment of her immersion at the 
mikvah? 

Like Leslie, the heroine, I 
grew up a Protestant and in 
marrying a Jew I encountered 


little of the classic bigotry re- 
counted in Mr. Gordon’s story. 


GRACE Mary STERN 
Highland Park, Til. 


Dear Editors: 1 must express 
my gratitude to you for pub- 
lishing a portion of THE RABBI 
in your July issue. I hope to 
purchase a copy of the novel as 
soon as one is available. 
Constantly maintaining the 
thought that this was fiction, 
I still couldn’t help but derive 
encouragement from those few 
printed pages. I am in a posi- 
tion similar to Leslie’s, and Mr. 
Gordon’s story may very well 
make my own future less diffi- 


cult. 
A DEVOTED READER 


Concord, Mass. 


Dear Editors: I just have a feel- 
ing you will receive many com- 
plaints about the very plain, 
honest thoughts and words of 
love and desire expressed in 
the story THE Rapsi. But I 
must tell you how much I en- 
joyed this beautifully written 
love story. 
JUDITH P. CANANT 
Fort Lauderdale, Fla. 





Murder in Alabama 


Dear Editors: About the article, 
MURDER IN ALABAMA, in the 
July issue, the writer’s intent 
seems to be to make those of us 
seem small and selfish who feel 
our first obligation is to our 
homes and families. We all must 
work out a balance between 
idealism and realism in our 
lives and act in a way that is 
best for all. Mrs. Liuzzo placed 
herself in a situation of unusual 
danger because of her ideal. 
Now, someone else will have to 
raise the children for whom she 
was responsible. She defaulted. 

The writer asks, “Can women 
really make their homes tight 
little, safe little islands?’’ Well, 
we can try. We can try to make 
homes that are serene and wel- 
coming. Places of known stan- 
dards and values. Dependable 
places. Places of clean beds, 
good food, loving smiles. Places 
where the individual members 
of the family can be renewed. 
Homes like this revolve around 
strong fathers and loving 
mothers. Mrs. Liuzzo could 
still be in hers. 

I am sincerely sorry that 
Mrs. Liuzzo lost her life. I de- 
spise the man who shot her. 
The surprising thing, though, 
was not that one life was lost, 
but that there were not more. 
The frightening and disturbing 

(continued on page 11) 
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She felt 
fortunate to owl 
an automatic. 


Today, for you, come the world’s first 
JET ACTI ON washers by Frigidaire 
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Here’s How Perfect It Washes: The new type 
Frigidaire Deep Action Agitator you see in the 
washer above is as advanced in its washing as 
in its new jet age look. Jet currents give all your 
clothes Deep Action cleaning. A new jet away 
rinse actually “jets” lint and scum out of the 
tub. There’s a new jet spin that cuts drying 
time. The Jet Action Washer reduces tangling 
and wrinkles. Clothes come out so loose and easy 
even apron strings seldom snarl. Its giant size 
tub washes really big family loads, yet handles 
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No Gears |No Pulleys| No Belts 


small fine fabric loads beautifully. And most 
models automatically dispense the laundry aids 
you use most—detergent, bleach and dye. 


Here’s How Simple It Works: The patented mecha- 
nism that runs the new Frigidaire Jet Action 
Washer is simplicity itself. No drive gears to 
wear out, no pulleys to jam, not even a belt to 
break or adjust. It has many less parts—fewer 
moving parts. Think what this will mean to you 
in dependability for years to come! 


5-Year Protection Plan At No Extra Chargs 
Jet Action Washer warranty is a great bo: 
security for years to come. You get a on 
warranty for repair of any defect wi 
charge, plus a four-year protection pla 
furnishing replacement for any defectiv 
in the transmission, drive motor | |, 
and large capacity water pump. 
Products of General Motors. 
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OUR READERS continued 


thing about the survey is not 
that 55.2 percent of those inter- 
viewed felt that a woman owes 
her first responsibility to her 
husband and children, but that 
the percentage was not higher. 


NAME WITHHELD 


Dear Editors: It is the job of 
women to make tight little is- 
lands of their homes. This is not 
isolation of the heart—it is 
civilization. When the family 
ceases to be all-important to 
the mother, the family is in 
trouble. Even the beasts of the 
field put their young above all 
else. Are we to do less? 


GRACE C. HOUGH 
San Antonio, Tex. 


Dear Editors: 1 daresay, had a 
poll been taken in my area, you 
would have found that about 
95 percent of the people—both 
men and women—felt that Mrs. 
Liuzzo should have stayed home 
with her family. I cannot im- 
agine any husband wanting his 
wife to haul strange men around 
at night—no matter what the 
cause. 

I am sorry for her children. 
They are motherless now be- 
cause of her own foolishness— 
and warped ideas. 


Mrs. J. M. Licut 
Shreveport, La. 


Dear Editors: 1am shocked and 
disgusted at the reaction of the 
American mothers expressed in 
your July article, MURDER IN 
ALABAMA. If my mother did 
not care enough about her chil- 
dren to go out and take a risk 
for them, I would be deeply 
ashamed. As a _ 17-year-old 
daughter, I must say that the 
mother who refuses to endanger 
herself for a cause that affects 
her and her children and chil- 
dren all over the world, de- 
prives her family of the right 
to respect and take pride in 
her. Those women who criti- 
cized Viola Liuzzo would prob- 
ably have made Paul Revere 
stay home at night and told 
Patrick Henry to stop talking 


like an idiot. VIQUI LITMAN 
Rockville, Md. 


Dear Editors: Your excellent 
article about the murder of 
Mrs. Viola Liuzzo helped clarify 
my thinking on the very dis- 
turbing question of whether a 
woman has the moral right to 
put her convictions before her 
responsibility to her family. 

The group interviewed brought 
up one particularly significant 
point—the idea that a woman 
can support a cause and per- 
haps do more to promote it by 
working in her own home and 
community. 

There is an analogy here to 
Christian stewardship: Our 
money is an extension of our- 
selves and can go places we 


cannot, to places where we 
might even hinder rather than 
help the cause. And we can 
study—in this case the Chris- 
tian gospel—until we havesome 
understanding of it; we can 
share our knowledge and con- 
victions with our family and 
friends. We can, in other words, 
witness to our faith right where 
we are. 

Still, Iam unable to come to 
the conclusion that a woman 
does not have the right to leave 
her home to fight for something 
she believes in. To return to 
my analogy, just because I 
believe it is right for me to 
make my Christian witness at 
home does not mean that the 
Christian church does not need 
missionaries to carry its mes- 
sage out into the world. There 
are people who have an urgent 
need to get into the front line 
of battle. I cannot understand 
the motivations of these peo- 
ple, but I can feel gratitude to- 
ward them. Perhaps Mrs. Li- 
uzzo was one of them. 


Kay NELSON 
Denver, Colo. 


Dear Editors: I am in tears. 
How can a group of grown, 
freedom-loving, country-loving 
women feel the way the article 
says they feel? Aren’t decent 
schools, adequate housing and 
voting rights for everyone worth 
fighting for to anyone but col- 
lege students who are likely to 
be expelled for their efforts? Ac- 
cording to what I have read, 
the German people claimed 
that they did not know what 
was going on in the concentra- 
tion camps during World War 
II. Everyone in this country 
was horrified at their defense. 
Yet, we seem to be turning our 
backs on our countrymen in 
almost the same way—or so the 
results of this survey seem to 


indicate. CLAUDIA WHITE 
Fairfax, Calif. 


Dear Editors: I resent any im- 
plication that the 18 women 
quoted in the group interview 
of MURDER IN ALABAMA rep- 
resent a cross section of Amer- 
ican parents. 

Belonging to the same club, 
they would be expected to have 
similar attitudes. It is unlikely 
that a woman with ideals would 
have been asked to join this 
club or would have desired to 
do so. I, too, am a suburban 
mother, but I would not have 
been able to sit through such a 
meeting—I would have walked 
out in disgust. 

I do not mean to criticize 
these 18 women for cowardice. 
I didn’t go to Selma either, and 
make no excuses. I do criticize 
them for their unawareness of 
the significance of the civil- 
rights movement and for their 
criticism of Mrs. Liuzzo as a 


mother. Frances A. GRAVES 
Kirkland, Wash. 
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MAKE THESE LUXURIOUS 
DEEP-PILE HOOKED RUGS 


SEND FOR NEW CATALOG OF 63 EXQUISITE DESIGNS 
AND SIMPLE STEP-BY-STEP INSTRUCTIONS 


Now, at home, you can easily | 
| 










































“Christmas Roses” ¢ 
no. 246 ’ 


Choose from 63 exclusive designs, including 
modern...4 shapes: oval, rectangular, circular, 
semi-circular...170 sizes...51 colors (pick your 
own, if you prefer, to harmonize with room). 


Create a perfect heirloom-quality rug your 
first try...a showpiece for your home, ideal for 
an important gift. And gain worthwhile savings 
as another reward of making it yourself! 
Get everything you need by mail at 
direct-from-importer prices, including: 


e Readicut Moth-proofed 100%-wool 6-ply 
Rug Yarn, imported from England. No cutting 
or winding...comes cut-to-size. Guarantees 
even, extra deep pile. 


® Sturdy English Canvas Pattern, stencilled 
in color. Just match yarn to colors on canvas; 
you can’t make errors. No cumbersome frames 
to cope with...an ordinary table or even your 
lap will do. 


@ Shillcraft Latchet Hook. Ties wool to can- 
vas easily, quickly, tightly. Vacuum or clean 
with safety ... wool cannot pull out. 


Enjoy a relaxing, valuable, spare-time hobby. 
So easy, you can do it watching TV. Two can 
enjoy it at the same time...even young children 
can help. 


Get started for only $5, under convenient 


pay-as-you-go plan. Make a complete rug for 
as little as $11.50. 


“‘Anemones”’ 
no. 277 


“Persian Tiles” 
no. 88 


“Roses and Ivy’’ 
no. 77 


Unconditional money-back guarantee on all pets, * 
Shillcraft Rug Kits. For catalog ; “scerten 
and complete information, use 


coupon below. ee ¢ alls : 


NOT SOLD IN STORES! AVAILABLE ONLY DIRECT FROM 
SHILLCRAFT, 106 HOPKINS PLACE, BALTIMORE, MD. 21201 






«NO FRAMES « NO WINDING 
¢ NO YARN-CUTTING 







“Rosemary” 
no. 945C 


MAIL COUPON TODAY for new 24-page full-color BOOK OF RUGS 
plus actual 100%-wool swatches in every color 


SHILLCRAFT, Dept. L-10 

106 Hopkins Place, Baltimore, Md. 21201 

Please send me your new 24-page full-color Shillcraft Readicut Rug 
Book, showing 63 distinctive rugs and how to make them—plus 100% - 
wool samples in all 51 colors. I enclose 25¢ in coin to cover handling 
cost, but otherwise there is no obligation. 


PRINT: 
3 L-10 
Name 





Street 





_- City, State & Zip 


1 IN CANADA: Mail this coupon and 25¢ to “SHILLCRAFT,” Dept. L-10 
| 2485 St. Patrick Street, Montreal 22, P. Q. ! 
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“I wouldn’t want to be a locomotive,” says: 
editor of Women’s Wear Daily, who proba 
has more to say about American locomo 
clothing than any man alive. “I prefer 

simple life in New Canaan, Connecticut.” 
course, 38-year-old John Burr Fairchild is: 
discoursing on choo-choos, despite his pr 
tion as father of four. He refers to the swi 
ers in THE LOCOMOTIVES, a chapter (page. 
from his book, The Fashionable Sava; 
which grew out of his encounters with © 
smart young “in” group before he began 
feel the pains of advancing age. ‘“‘The! 
nothing more grotesque,” he says, “‘than 
older person trying to act like a locomotit 





W. C. Heinz saw the horrors of battle asa 
World War II correspondent. In this 
month’s How AMERICA LIVES (page 74) — 
the story of a soldier and his wife sepa- 
rated by the Vietnam conflict—he has 
covered a war from the other side, and, in 
a sense, the writing was an attempt at 
completion. “I was trying to take the 
thread of his life and the thread of hers 
and weave them into a family tapestry,” 
he says. “I tried to show the awful differ- 
ence between two lives that had been so 
similar for the last six and a half years, 
and I tried to build a bridge. If I could 
explain the war without lying, maybe I 
could help the wife to understand, so that when her husband cor 
back, perhaps she won’t look at him with strange eyes.” This urge 
explain events has helped make Mr. Heinz a prize-winning spot! 
writer, an author whose first novel, The Professional, gained Ern 
Hemingway’s praise, and a free-lancer whose work has been rep 
duced in more than 35 anthologies. Mr. Heinz lives in Dorset, 


NN 





on the right in the picture, owns our co 

mouse. She is also the daughter of E 
? Wilson Kagan, who designed the anir 
and the other children’s crewelwork p1 
ects on pages 76-81, and of Vladi 
Kagan, a talented New York furnit 
designer. Mrs. Kagan tells us that Jess 
has been sewing since she could hol 
needle, that she has named the fur 
rodent ‘‘Measle-mouse”’ in honor of 
spots, and that girl and mouse are vir 
ally inseparable. The other giggler 
Claire Chaffee, a schoolmate of Jessicz 


at 5 


bie Séven-year-old Jessica Kagan, the gigs 





Former RAF Wing Commander Roald Dahl is 
well known for his flights of fancy (Sometime 
Never dealt with Gremlins in 1948), but the 
Welsh are an inspired as well as a fanciful 
race, and Mr. Dahl has demonstrated his ver- 
satility, first by switching from the creation 
of adult novels to that of children’s books 
(Charlie and the Chocolate Factory ishis latest), 
and now by writing the extraordinary story— 
on page 53—of his spouse’s courageous battle 
against the onslaught of a cerebral hemor- 
rhage. The title is My WIFE, PATRICIA NEAL. 





As a child prodigy, Michael Field studied piano and cooking in t 
same house. When he grew up, became part of the duo-piano teé 
of Appleton and Field, and taught music at Sarah Lawrence and t 
Juilliard School, friends sometimes applauded as loudly for | 
soufflé as they did for his Bach. Many demanded cooking lesso: 
Today Mr. Field runs a respected culinary school in Manhatté 
and a resort hotel on Long Island, and he has written a highly lit 
ate cookbook, the condensed version of which begins on page & 
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New edition 


INCYCLOPAEDIA 
BRITANNICA (4 


available direct from the publisher on 
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you get all 24 volumes now...pay later! 


The latest edition of Britannica—the greatest 
reasury of knowledge ever published — is the 
greatest in our almost 200-year publishing his- 
ory. An enormous printing materially reduces 
yur costs and under an unusual direct-from-the- 
dublisher plan, we pass these benefits on to you. 
All 24 handsome volumes of this world-renowned 
‘eference library will be delivered to your home 
NOW direct from the publisher. You pay later 
at a cost so low it is as easy as buying a book 
1 month! 


Equivalent to a library of 1,000 books 
tncyclopaedia Britannica is the most valuable 
sift you can give yourself and your family — 
he priceless gift of knowledge. Information on 
very subject significant to mankind is con- 
ained in its new edition. It is equivalent to a 
ibrary of 1,000 books, bringing you the knowl- 
sdge and authority of world-recognized leaders 

every field. 
Just think of a subject —and you'll find it in 
<neyclopaedia Britannica— whether it is infor- 





on a young mind. 


= 


mation on the rules of a sport, the background 
of a religion, how to build a brick arch in a fire- 
place, or the science of launching a guided missile. 

The new Britannica almost “‘televises” infor- 
mation to you, with over 18,000 magnificent 
photographs, maps and drawings. In every 
respect, Britannica is the largest and most com- 
plete reference set published in America, con- 
taining more than 28,000 pages and over 
36,000,000 words. 

Symbol of a good home 
Encyclopaedia Britannica cannot help but have 
a lasting effect on you as well as on the growth 
and development of your children in school and 
in later life. Benjamin Franklin said, ‘An invest- 
ment in knowledge pays the best interest,’ and 
Britannica gives you the accumulated knowl- 
edge of the world in clear, easy-to-read language 
and superb illustrations. It is essential in every 
home where education is valued and respected. 


Preview Booklet Offered FREE 
Simply fill in and mail the attached card today, 





HOW TO TURN ON 
A YOUNG MIND 


—SOME THOUGHTS FROM DANNY KAYE 


One of my favorite things in all the world is a youngster’s mind. 

In a way, it’s like a piece of magic clay, waiting to be shaped 

this way or that. The kid who stuffs his agile little mind today with 

the batting averages of all his favorite players is the same kid 

whose mind twenty years from now may know Gray’s Anatomy 

or Beethoven’s Fifth by heart. 

I’m just like any other parent who discovers that school is 

only a part of a youngster’s education. We all know that kids can 

ask questions faster than most of us parents can even absorb them, 

let alone answer them. That’s why I have learned that the 
Encyclopaedia Britannica is a very handy thing to have around 
the house. In my opinion, there’s nothing like it for turning 
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and we will send you...without cost or obli- 
gation ...a copy of our beautiful new booklet 
which contains an exciting preview of the latest 
edition of Encyclopaedia Britannica. Mail no 
money. It’s yours, absolutely free! However, to 
avoid disappointment, please mail the attached 
card today before it slips your mind. 


Just tear out attached card, 
fillin and mail for your 
free Preview Booklet of the 
new edition of 
Encyclopaedia Britannica. 
Or write to 

Encyclopaedia Britannica, 
Dept. 327-S, 

425 North Michigan Ave., 
Chicago, Illinois 60611. 





The DANNY KAYE SHOW returns to the air in color, Wednesday, September 15, at 10:00 P.M. (EST) CBS Television Network 
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for the most wonderful 
vacation of my life 
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It’s a solid month of sun and sea. 
And I’m going to enjoy every spar- 
kling minute of it. I don’t even have 
to worry about ‘‘the inevitable’ now 
that I’m a Tampax user. Tampax" 
internal menstrual protection does 
away with differences in days of the 
month—I can even swim without 
worrying. And for the long car trips, 
there’s nothing like the comfort of 
Tampax. It’s fabulous! 


Look for Tampax Vendor in rest- 
rooms throughout the United States. 
Tampax Incorporated, 

Palmer, Mass. me 







Invented by a doctor— 
now used by millions of women 




















HAVE YOU SEEN... 


The new spy lineup on fall TV? In case you 
can’t tell the latest agents without a program, 
file this in your exploding attaché case: 
1. Maxwell Smart (Secret Agent 86), K-13, Spy 
Dog, and Girl Agent 99, master inoperatives 
ofa top-secret government organization known 
as CONTROL. (We need them to fight the 
evil worldwide forces of KAOS.) Smart's 
karate is a disaster; his fantastic weapons 
never work right; he bungles every job; he 
wins every time. Smart’s alias: Don Adams. 
K-13, Spy Dog, alias Fang, is also alias Red. 
Agent 99’s alias: Barbara Feldon. The show: 
Get Smart!, NBC, Saturdays. 

2. Kelly Robinsonand (3.) Alexander Scott, red- 
blooded U.S. tennis bums and matchless un- 
dercover agents. They bounce around foreign, 
intriguing places, to get into foreign-intriguing 
situations for the CIA. Kelly (Robert Culp) is 
chief spy and tennis bum; Scott (Bill Cosby) 
ishis brainy, multilingual Negro spy sidekick. 
Where the capers are: Hong Kong, Macao, 
Japan, Mexico—anyplace with a tennis net, 
trouble to shoot, and spectacular scenery for 
color TV. The show: / Spy, NBC, Wednesdays. 
4. James T. West, first post-Civil War James 
3ond, assigned to the old frontier by Presi- 
dent Ulysses S. Grant to battle Western sub- 
versives. West lives and works out of a plush 
railroad car; his spectacular weapons run to 
things like pool tables with exploding 8-balls. 
Robert Conrad, once just another private 












. and a gun to Solo with 


(Hawaiian) eye, packs the fancy rifle. The 
show: The Wild, Wild West, CBS, Fridays. 
5. Amos Burke, Secret Agent (formerly Amos 
Burke of Burke’s Law). Still Gene Barry, but 
pounding a bigger and more sinister beat in 
his Rolls-Royce. ABC, Wednesdays. 

6. And, of course, Napoleon Solo (you know, 
the man from U.N.C.L.E.). Robert Vaughn 
and David McCallum will be back on hazard- 
ous duty (NBC, Fridays). What’s more, the 





By LOIS BENJAMIN 





U.N.C.L.E. gun—most complicated toy gun 
ever devised—should be the spy-status item of 
the season. It comes with half a dozen plastic 
parts that expand it from a .45 automatic to 
a rifle and submachine gun. It shoots caps, not 
just plastic bullets, for more Zap! power. 


HAVE YOU READ... 


Any good Bogart books lately? There are 
three due out this month, plus one to come, all 
timed to cash in on the still-mushrooming 
3ogey cult among college kids and nostalgic 
grown-ups. Take your choice: (1) Humphrey 
Bogart: The Man and His Films, by Paul 
Michael (Bobbs-Merrill, $7.95), a short biog- 
raphy with stills, synopses and complete cast 
listings from all 75 of his movies. (2) Bogey: 
The Films of Humphrey Bogart, by Clifford 
McCarty (Citadel, $6.95), with synopses, 
stills and very occasional comments on the 
flicks. (3) Bogey: The Good Bad Guy, by Ezra 
Goodman (Lyle Stuart, $4.95), a straight 
biography, and (4) Bogie, by Joe Hyams 
(Prentice-Hall), the only one written with 
Lauren Bacall Bogart Robards cooperating. 
P.S. Young New York Bogart buffs even have 
a special nightclub to go to after reading all 
of the above and seeing Beat the Devil for the 
thirteenth time; it’s “‘Bogey’s’’—a pub deco- 
rated with huge photos of Guess-Who, lamps 
copied from the ones that illuminated Rick’s 
Bar in Casablanca, a back room for Peter 
Lorre and Sydney Greenstreet types to blow 
smoke and hatch plots in, and of theme 
music from Bogey classics. Only thing lack- 
ing:a piano player named Sam who’ll play As 
Time Goes By if Ingrid Bergman can bear it. 


HAVE YOU HEARD... 


The latest tremor in the worldwide “‘youth- 
quake’? A new hotel for teen-agers has just 
opened at Bognor-Regis in England. Guests 
are promised “meals whenever they want 
them, freedom to stay in bed as long as they 
like, and to come and goat all hours.” The idea 
is to make sure nobody feels at home. 


HAVE YOU HEARD... 


The hullaballoo among longhair music 
lovers over the new Finished Unfinished 
Symphony by Schubert? 

It bids fair to being the most talked about 
musical topic since the Beatles burst out of 
that cellar. (continued on page 20) 
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New from 
Lady Esquire 

a shoe coloring 
that wears 


like leather 














New Formula Lady Esquire 
Instant Shoe Coloring 


*“will stand up to all the wear that most leathers take without 
cracking. Proven in tests on the 
*, Bally Flexometer testing machine! .@ 
» And changing your shoe se 
, color is as easy as 
coloring your nails... 
yet so inexpensive! 
Choose from 
33 fashion 
colors. 


COLORING == : : 

| Be Special $1.29 offer plus free slippers 
be Instant Shoe Coloring/Cleaner-Conditioner Kit 
plus Free-pair of disposable slippers in package. 























got all kinds of problems, bu 


indruff isn’t one of them. 


Enden® Dandruff Shampoo really dismisses dandruff. 
Really beautifies your hair. That's why new Enden is an 
improvement over every other dandruff shampoo in the world. 
Enden is really two shampoos in one. 





Beauty shampoo. Dandruff shampoo. 

In one bottle. (Or jar.) Enden makes your 

hair shine. Controls dandruff. Leaves 

hair shimmery soft. Controls dandruff. 

Makes hair behave. Controls dandruff. 

All this with just regular use. 
Enden. Two shampoos. All in one. 
That's the point. Get it. 






Helene Curtis 


where beautiful young ideas begin. 





HAVE YOU HEARD? continued 


Seems an Australian conductor 
named Denis Vaughan started pok- 
ing around musty old Schubert 
manuscripts in Vienna, and de- 
cided to construct and complete 
the missing third movement in 
what he felt was exactly the way 
Franz would have done it. 

Purists have been tsk, tsk-ing 
all over Europe, ever since the 
“new improved” classic was put 
together. As one incensed conduc- 
tor put it: ‘It’s like digging up the 
Venus de Milo and sticking arms 
on it.’’ (He refused even to look at 
the score.) The U.S. music world 
will get to cast its vote October 1; 
RCA Victor is about to release a 
record of the “Finished Unfin- 
ished’’—with composer Denis 
Vaughan himself conducting the 
Antonio Scarlatti Orchestra. 





: 

Tim Wing, Rosa Cruz and a pair 
of Negro twins named Pam and 
Penny. The newcomers are going 
to school with Dick and Jane, and 
having fun after recess, too. 

P.S. One surprising effect of inte- 
grated readers, discovered after 
trial use of three such primers in 
Detroit last spring: Not only did 
Negro children respond better— 
and learn to read faster—than 
they had with non-integrated texts, 
but white youngsters did, too. 


HAVE YOU HEARD... 


e@ A big French gambling resort, 
Le Touquet, has just renamed its 
main street Rue Ian Fleming. ... 
@ In Italy, progress has finally 
caught up with pasta. Rinascente, 
the Macy’s of Rome, is selling a 
battery-operated fork—for auto- 
mated spaghetti-winding. ... 


e@ And in Switzerland, the watch- 
makers are taking tranquilizers, to 
steady their hands while working 
on precision timepieces. Wound- 
up workers at one famous watch 
factory are grinding the pills 
into powder and spreading it on 
their buttered rolls during lunch 
breaks. ... 


HAVE YOU SEEN... 


The delightful new integrated 
reading primers being introduced 
in elementary schools this fall? 
For the first time in 30 years, 
Dick and Jane and their dog Spot 
are making new friends—including 


JOURNAL'S JOURNAI 


SEPTEMBER 5—Season’s most “‘in’’ art exhibit starts today: the fourth 
annual art show and sale at Leavenworth Penitentiary, Kansas. Fifteen 
hundred fascinating works produced by untrained Leavenworth inmates, 
working in nearly all art media, with supplies purchased on prison savings. 
Last year, some 5,000 “outsiders’’ attended the sale, bought 672 of the 
paintings for over $7,500. 

SEPTEMBER 7—Feast for foreign-movie lovers: New York’s third film 
festival starts today; Lincoln Center for the Performing Arts. Artistic films 
from all over the world, even Hollywood. (Last year’s crowd caught 
England’s The Servant, Poland’s Knife in the Water, Japan’s Woman in the 
Dunes, Russia’s Hamlet, and America’s Nothing But a Man.) 





SEPTEMBER 10—Head for San Francisco and pack long white gloves; 
glittering opera season (the golden city’s 43rd) opens tonight, with Tebaldi 
and tenor Franco Corelli in Andrea Chenier. P.S. for Easterners: The 
“Met” opens Sept. 27, with a new production of Faust (conducted by 
handsome young French maestro Georges Prétre). 


SEPTEMBER 12—Cross fingers for favorite TV shows, performers and 
newscasters; they’re handing out Emmy awards tonight. TV’s highest 
honor is supposed to be even higher than usual this year, thanks to revised 
voting process. Judge for yourself—statuette-passing can be viewed on 
NBC; Sammy Davis and Danny Thomas, coast to coast co-hosts. 


SEPTEMBER 13—Wear Alice Blue gown, grin Cheshire grin and snap up 
new collector’s item for incurable Alice in Wonderland lovers: A hard-cover 
facsimile edition of Lewis Carroll’s original manuscript and drawings— 
published by University Microfilms Inc. ($4.95), in honor of Alice’s 100th 
anniversary. 








SEPTEMBER 24—Rub 1,200 elite elbows in Boston (including the 
Cabots’); the Hub will be swinging tonight at The Golden Trumpet Ball— 
dazzling formal affair ($150 a ticket, or $1,000 for a box) celebrating the 
Boston Symphony’s 85th anniversary season. No Jerks, Monkeys or 
Fruggers allowed, but decorous dancers get to twirl to waltzes by—for 
the first time ever at a society ball—Arthur Fiedler and the Boston Pops. 


GO bowling...GO Butterick...GO beautiful! 


OTHER BUTTERICK SEW & BOWL PATTERNS 


3668—Long-torso jumper with inverted pleated 
skirt. Young Junior sizes 9-13, Teen sizes 10- 
16, 50¢. 


3669—The Pants-Jumper with coordinated shirt- 
blouse. Young Junior sizes 9-13, Teen sizes 10- 
16, 50¢. 


3656, 3655 — Action mates — skirt and sweater 
blouse. Skirt—Misses’ sizes 24-30, 50¢. Blouse 
—Misses’ sizes 10-18, 50¢. 


Our beauty is wearing Butterick’s 
Sew & Bowl pattern 3649 — “The 
League Leader.” Action is free-and- 
easy with an A-line skirt, strikingly 
coordinated with easy-fitting shirt- 
blouse and weskit. 

Misses’ sizes 10-20, 65¢. 


BUTTERICK 


TRADE MARK OF AMERICAN MACHINE & FOUNDRY COMPANY 


SEPTEMBER 27—Wave bye-bye to the class of 69; Harvard’s fall semester 
starts today. Note to parents footing the bills: Send for dandy new college 
financial survival kit. Lots of sensible charts, maps, work sheets to ease 
shock of all those expenses that come after tuition. Published by Tuition 
Plan of New Hampshire, Inc., 18B School St., Concord, N.H. And it’s free! 
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Sweet Nothing | 

brave nude net | 

Maidenform's | 





Sweet 
Nothing’ 
bras 





‘Sweet Nothing | 
shy nude lace \ 


$ 








‘Sweet Nothing’* Net, A-B-C cups, 4.00. ‘Sweet Nothing’ Lace with power-net back, A-B-C cups. With 


iv 
fiberfill contouring, A & B cups. Both 5.00. All in Nude, White, Black. *Reg. U. S. Pat. Off. © 1965 by tLe : 
Maidenform, Inc., makers of bras, girdles, active sportswear This is the dream you can be-with VN, CI WI, Tht 





Now a radical new phase of beauty care begins. 
~ Inspired by Eterna 27...the skin cream that has 
brought dramatic, visible results to women’s 

skins in 6 out of every 10 cases tested! 








he new I: 








cauty Penetreatments 


y Kevion 


,, thousands of women are living proof that 
1 ‘27’ Skin Cream makes a difference so obvious 
an be recorded and evaluated by doctors. Its 
ements stand alone. Now comes a new series 
rna ‘27’ preparations for every step of skin care 
1 ideally suited to Eterna ‘27’ Cream (in tem- 





ent, in brilliant performance). 

you might imagine, every blessing known to 
e has been lavished on these Eterna ‘27’ new- 
rs. They are incredibly rich. Yet (astonishingly! ) 
textures are almost intangibly light, weightless 
reaseless. — 








d this is important: the unique, # active 
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SKIN TONING 
FORMULA 
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ingredient in Eterna ‘27’ Cream works to its fullest 
capacity in the cream itself —so it is deliberately not 
duplicated in the corollary preparations. Yet they are 
all scientifically compatible in every way. 

Used together, these 5 preparations could have an 
effect so startling (so total!) —even skeptics would 
admit that cosmetic science has hurtled 20 years 
ahead of its time. 

The complete Eterna‘27’ cycle includes Eterna ‘27’ 
Skin Cream, Cleansing Formula, Skin Moisturizing 
Formula, Skin Toning Formula, Facial Masque 
Formula. You are invited to try them on your skin at 


your favored store. 





FROM THE WORLD’S MOST RENOWNED COSMETIC RESEARCH LABORATORIES 
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Two Bufferin...two aspirin look alike 
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until they get to your headache. 


Two Bufferia deliver twice 


as much pure pain reliever 


os recently heard: = aspirin loses much 
= of its pure pain reliever in the first critical minutes 
cause it acts so slowly. But because Bufferin® 
oes to work, in minutes two Bufferin deliver | 
twice, Eh much pure pain reliever as two aspirin. | 
aaa MY two Sica and two aspirin may look 
alike in your hand... but not to. your headache.) 
Nl ea 
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MEDICINE TODAY 


As recently as one year ago, it 
seemed a near-miracle that a 
woman could find out whether she 
was pregnant by a test that gave 
the answer within hours. Today, 
even more miraculous, there is a 
new test that takes only three 
minutes. What is more, the new, 
quick tests are highly accurate. 

Anytime a woman misses a 
period, the question ‘“‘Am I preg- 
nant?” immediately springs to her 
mind. And, quite naturally, she 
wants to know the answer at once. 
But throughout most of human 
history, women had to live with un- 
certainty for at least two months, 
until the truth could be deter- 
mined by a physical examination. 
Then came the two-day labora- 
tory-animal tests used in recent 
years. But now, a woman can 
have an almost instant yes or no 
to the Big Question. 

The three-minute test, like ear- 
lier laboratory tests, is designed to 
determine whether or not a sub- 
known as HCG (human 
chorionic gonadotropic hormone) 
is present in the urine. If it is 
there, the woman is pregnant, 
since HCG, secreted by the pla- 
centa, is always present within 
three to eight days after the first 
missed menstrual period in preg- 
nancy. The new test, unlike the 


stance 


old ones, doesn’t require you to 
wait for any animal reactions. It is 
all done on a glass slide, while you 
wait. The materials for the glass- 
slide test are in two vials. One con- 
tains an anti-HCG factor, or anti- 


serum, made from the blood of 
rabbits that were given HCG in- 
jections. The other vial holds a 
rubbery latex preparation that has 
HCG attached to latex particles. 

When a woman goes for a preg- 
nancy test at her doctor’s office or 
a laboratory, she brings a speci- 
men of urine, preferably the first 
morning specimen. The technician 
puts a drop of the urine on a slide 
with one drop of the antiserum 
and two drops of the latex 
preparation. If there is no HCG in 
the drop of urine, the latex parti- 
cles will clump together. If they 
do not clump, it is because there 
is HCG in the drop of urine. 
And the woman may then safely 
conclude that she is pregnant. 

The two-hour test, developed a 
couple of years ago, works on the 
same principle, but uses red blood 
cells of sheep, coated with HCG. 
If the answer is no pregnancy, the 
end result in this test is a circle of 
red cells at the bottom of a test 
tube. If the circle is not there, the 
answer is pregnancy. As one phy- 
sician puts it, “The results are so 
easy to read that even a child can 
do it.”” Wampole Laboratories of 
Stamford, Conn., is about to 
market a test kit of this type to 
physicians in some European and 


Asian nations. The company bs 
lieves that, because it is so easy t 
read, women may be given kits t 
perform the test at home. T 
cost will be only about $1.50. 

More and more evidence 
piling up showing the importanc 
of early and accurate detection « 
pregnancy. The first three mont 
of the unborn child’s life are, 
many ways, the most importan 
This is the period when the ti 
fetus is most vulnerable; when 
virus infection in the mothe 
such as German measles, can pr 
duce a serious, lifetime handicez 
in her child. This is also whe 
drugs can harm the fetus. Themo 
we learn about such hazards 
early pregnancy, the more sensib 
it seems for a woman to know ; 
soon as possible whether she 
carrying a child. 

Some physicians are also usi 
the new tests to predict whic 
women who are threatening 
miscarry will be able to go to ter 
successfully. Dr. Daniel Mishe 
chief of obstetrics at Los Angel 
County Harbor General Hospitz 
studied the HCG levels in a gro 
of pregnant women who showe 
signs of threatened abortion (the 
were bleeding during a period fro 
95 to 110 days after their la 
menstrual periods). In 80 perce! 
of the women who eventually mi 
carried despite intensive medic 
treatment, he was able to predi 
this outcome since they had lo 
levels of HCG. Most of tho 
women who had high levels 
HCG eventually stopped bleedi 
and went successfully to term. 

The three-minute pregnant 
test is as reliable as it is promp 
some investigators have found 
even more reliable than the olde 
two-day “rabbit test” or “‘frc 
test,” which are also ways 
searching for HCG. 

One investigator, Dr. Ro 
Jacobs of the Upstate Medic 
Center at Syracuse, N.Y., h 
studied some 3,000 women a 
their pregnancy tests. He fou 
the three-minute test 94 percet 
accurate, compared to an accura¢ 
rate of 84 percent with anim 
tests. A Canadian doctor, stud 
ing 1,634 women, found the quic 
tests 98 percent accurate. 

No test can yet give an answ 
in the first few days of pregnanc 
The glass-slide test reveals so 
pregnancies a few days after 
missed period, but it does not b 
come highly accurate until 
days after. Even so, because it 
quick, inexpensive and very re 
able, it should encourage women 
seek the answer early. If it is t 
Big Yes, they can put themselv 
in a doctor’s care at once. A 
early prenatal care is the sure 
way to a safer pregnancy and 
healthier child. EN 


By PHYLLIS WRIGHT, M.D., WITH VICTOR COHN 





Why do 


Kotex napkins 


protect 


when others fail ? 


Because Kotex has 2 safety shields! 


Kotex napkins not only have a 
polyethylene shield (x) and mois- 
ture-proof side strips for even, total 
napkin absorbency, they also have 
an extra safeguard shield (y) that 





Choose from 5 sizes of Propor- 
tioned Kotex napkins. One size 
will meet your absorbency 
needs without fail. There’s bet- 
ter protection, plus the softness 
of a new fine denier covering 
on each napkin. 





gives you an extra measure of se- 
curity. Two safety shields instead 
of one. Double reasons why Kotex 
prevents accidents and gives fail- 
proof protection. 


& The best in internal protection, too 


REGULAR 









a TAMPON S. 


Ask for Kotams or Kotex 
tampons. Easiest to use 
and they give you extra 
hours of protection. 


KOTEX AND KOTAMS ARE REGISTERED TRADEMARKS OF KIMBERLY-CLARK CORPORATION 
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CAN THIS MARRIAGE BE SAVED? 


JENNY CARED TOO MUCH 


Few factors are more important, in producing 
a successful marriage, than length of acquaint- 
ance and betrothal. There are, of course, in- 
numerable exceptions; but, in general, a 
couple of years of friendship followed by six 
months or a year of formal engagement are 
foundations of happiness in the marriages 
of educated persons. Quick weddings with 
little chance to learn each other's peculiarities 
(or those of future in-laws) are an easy prel- 
ude to later divorce. Companionship, sym- 
pathy with each other's aims and interests, 
cannot be delermined by snap judgment or 
mere physical attraction or desire to escape 
from anunhappy situation. Jenny and Jack, 
having failed to learn this earlier, had to be 
re-educaled at the American Institute of 
Family Relations by counselor Richard W. 
Seebode. 
PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of Family Relations 


y exactly three votes I missed 
a second term as president of 
the P.T.A.,” said red-haired 
Jenny, the attractive but 
firm-chinned mother of a 
seven-year-old son and an 
infant daughter. ““My husband was so con- 
cerned with his own affairs that he failed to 
show up for the election—although he had 
promised he would. 

“In our neighborhood, as Jack is well 
aware, it is traditional to elect a successful 
P.T.A. president for a second term. Yet 
Jack cared so little for the fact I wanted 
and deserved to win—the membership of 
our P.T.A. doubled during my administra- 
tion mainly because of innovations of 
mine—that he forgot the whole thing. He 
regarded forgetfulness as sufficient excuse. 
I didn’t. 

“When I told Jack I considered him re- 
sponsible for my public humiliation, he 
looked blank. He didn’t say he was sorry. 
I’m positive his absence was the cause of 
my defeat; my best girl friend agreed. Ger- 
trude is another leader among the mothers 
in our neighborhood and was my strongest 
supporter; afterward she learned from sev- 
eral women that they had switched their 
votes because Jack had shown no interest 
in demonstrating his faith in my program. 

*“‘Jack’s obliviousness to everybody in 
the world except himself is incredible. He 
shrugs off my complaints of his selfish ob- 
tuseness on the grounds he has a scientific 





BY DOROTHY CAMERON DISNEY 


mind. It’s quite true Jack is a brilliant man 
and that a brilliant career has been pre- 
dicted for him. Nevertheless, his indiffer- 
ence to me and our youngsters—he claims 
to be proud of Billy and the baby—is in- 
excusable. 

“T’ll admit he is working hard, far too 
hard, and at the sacrifice of our family life. 
Right now he is sweating out the final year 
of his Ph.D. in electronics, and in addition 
he is holding two jobs. His main job takes 
a full eight hours; his other job, which is 
strictly volunteer and pays nothing, takes 
at least five hours several nights a week. 
In my opinion Jack’s unpaid job is a selfish 
luxury and he should give it up, since that 
job means the children and I almost never 
see him. Last week I kept careful track of 
the time he spent at home with the children 
and me and wasn’t sleeping, eating or read- 
ing a book. In a whole week Billy, the 
baby and I received four hours and thirty 
minutes of Jack’s full attention. 

“On Saturday evening I carried my list 
of figures to the supper table. I shouted to 
him that the meal was served. Eventually 
he reluctantly got up from his desk. He 
joined us at the table—but he brought 
along his books and, without a word of 
greeting, plopped downand began tostudy. 

“IT tore up my list, threw the pieces on 
the floor and burst into tears. The baby 
started crying. Billy rushed around the 
table and hit his father. For a moment 
Jack looked mildly offended and muttered 
that domesticity was tough on concentra- 
tion. Then he gathered up his books and 
his dinner plate, went outside, stretched 
out on the grass and ate and studied in 
peaceful solitude. 

“TI first saw Jack fourteen years ago in 
high school in the little Indiana college town 
where I grew up. I still remember whisper- 
ing to the girl in the next seat that I meant 
to marry him someday. Jack was the new 
boy in town—both his parents held visit- 
ing professorships at the college—and he 
entered high school as a senior. More im- 
portant to me (a lowly sophomore) than 
Jack’s good looks was his reputation as a 
brain. In those days I, too, was considered 
a brain, but despite the encouragement of 
my teachers and my ambition, I had al- 
most no hope of college. 

“My parents disagreed about nearly 
everything else, but they were united in 
their opposition to higher education for 
girls. My father was an unskilled factory 
worker, who earned enough money during 
World War II to buy the local hardware 


store, and to sit in on poker games in the 
downtown pool hall. 

“In order to pay for my clothes and 
high-school books, I baby-sat and worked 
in the dime store. Mother had to fight for 
every dollar she got. For some reason both 
she and Father were convinced all girls 
wanted to go wrong and that I needed con- 
stant watching. Jack visited our house only 
once. My parents were so rude that I still 
shudder whenever I think about our first 
date. Mother told Jack that he should stick 
to girls of his own social class. Father es- 
corted him to the door and told him to stay 
away from me. Thereafter, if I bumped 
into Jack at school in the locker room or 
halls, he darted out of sight. And in June 
he graduated and moved away with his 
family. 

i “That same summer Father went on a 
fishing trip and left Mother in charge of the 
hardware store. While he was gone she put 
on a clearance sale, helped herself to the 
profits and bought a house next door to my 
grandmother in her old hometown in 
Texas. The night before the fishing trip 
was to end, Mother took the bus to Texas, 
leaving me behind to explain to Father and 
keep house for him. 

“My last two years in high school, the 
years I lived with Father, were a night- 
mare. But graduation day was glorious— 
for a little while. I won a full scholarship 
to a top Eastern college, and only needed 
the money for transportation, student fees 
and a basic wardrobe. Father refused to 
let me have the money. I telephoned 
Mother in Texas; she said she couldn’t af- 
ford to lend me anything. I applied at the 
bank for a $200 loan, but Father had 
reached the banker first. My application 
was denied. 

“Two weeks later, I married a man I 
hardly knew and didn’t much like. I spent 
a year of misery with him and fully realize 
I richly deserved my unhappiness, but 
frankly my escape from Father’s domina- 
tion almost made my wretchedness seem 
worthwhile. On the day of my divorce I 
was eighteen, penniless, but proficient in 
shorthand and typing. 

“Two years later, I heard Jack was back 
in town in college. I had never forgotten 
him—so I called and invited him to dinner. 
By then I had an excellent secretarial job, 
my Own apartment, a second-hand car, a 
savings account. I explained to Jack that 
I had cut my family ties, and told him 
right off I was a divorcee. He seemed inter- 
ested the night (continued on page 30) 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, counseling and research orga- 
nization that has a staff of 70 counselors and is the oldest and largest marriage-counseling center in the world. The true stories reported here are drawn from interviews 
with couples and counselors involved. Names, geographic locations and other minor details have been altered to conceai the identity of the couples who sought counseling. 
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Brilliant NEW FORD MUSTANG Convertibles 
or six-passenger Country Sedan Station Wagons! 
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CINE-TWIN Automatic, 
Electric Eye Zoom 


NEW ADMIRA Camera-Projector 
TELeVisnok ee 8MM Home Movie Outfits! 
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eD FREE record album and enter the million dollar SED Over 70 selections on six purest vinyl records! 
r the first time in a single great Longines Sym- Enjoy over 3 full hours of your favorite songs and melo- i 
: Treasury, all the familiar, popular songs and dies . . . superbly played, brilliantly arranged and re- i 
3 you've longed to own...to share with your corded in The Longines Symphonette’s own exclusive | 
. to help bring back your fondest personal mem- “LIVING SOUND” technique . .. sound so rich and clear No extra charge for deluxe presentation case! i 
ore than 70 beautiful selections on six purest it's like having a ‘live’ orchestra playing just for you. i 
cords, each performed with brilliant sweep and i 
in the famed Longines Symphonette style that © CHECK “YES” ON THE POSTAGE-PAID CARD AT: FREE Record Album 
the mood, the tempo and the spell of the years TACHED TO GET YOUR FREE RECORD ALBUM AND Vox lerinire ikouawsicaltonlchiarbak eles i 
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BY STARLIGHT... MIMI... and, of course, the ber Sweepstakes! Prizes are valued at one million dollars memorable record that is t 
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THIS MARRIAGE continued 


he came to dinner, but didn’t call back 
for three months. Then it was a last- 
minute bid to a fraternity dance. I bought 
a new dress and went. It was the first 
time I had ever been on the campus. 
We had a marvelous evening, and soon 
we began going steady. 

“Three months later, we were mar- 
ried. It seemed like a miracle to me. 
Jack had a full-time job—his parents 
sent his sisters to college, but didn’t 
send him—which was holding him back 
scholastically.. It was my idea that I 
keep on working and invest my bank ac- 
count, acquired so I could go to college 
myself someday, in his education. Jack 
quit his job and doubled his study load. 
I transferred to a job on the campus so 
we could live in the married students 
quarters and spend more time together. 

“Until Jack got his B.A. degree, we 
were ideally happy. I shared his in- 
terests; indeed, we shared everything. I 
felt I was a genuine help to him. 

“We didn’t quarrel about spending in 
those days or budget every dime, as 
Jack does now. As long as I was the 
breadwinner both of us spoke of ‘our’ 
money, but nowadays Jack invariably 
speaks of ‘my’ money—he earns approx- 
imately $7,500 in take-home pay—and 
argues that I’m extravagant. Yet Jack 
bought a big house I didn’t want and 
beyond our price range—not as a home 
but as an investment. 

“After buying the house he bought 
a small adding machine—a real demon 
in my life—to track down my food and 
clothing purchases to the penny. In 
order to buy stockings and ten-cent- 
store lipsticks I have to squeeze the 
money from the undersized amount he 
budgets for food. It makes me feel 
cheap and sneaky, almost as though I 
were living with my father again. 

“Looking back over our marriage, I 
believe my unhappiness dates to Billy’s 
birth seven years ago. This seems 
strange, since Billy was a planned child. 
He arrived two months after we moved 
to California, We had found a place to 
live and I had quit working so I could 
make the layette, decorate the nursery, 
prepare for the birth. Jack got a job, 
took over the family support and en- 
rolled to study for his M.A. I came home 
from the hospital with Billy, who was 
wet and howling. The minute we were 
inside Jack handed the child to me. He 
suggested I lie down in our bedroom, 
close the door so he couldn’t hear the 
noise, nurse the baby, and rest a while. 
He then calmly seated himself, picked 
up a book and began to redAd—in the 
midst of chaos. The living room, neat 
and clean when I left for the hospital, 
was a shambles. Dirty dishes were 
dotted around on the floor, along with 
heaps of Jack’s clothes. 

“Billy slept that night in a bureau 
drawer. Next day I crawled out of bed 
and made the bassinet. During the first 
week of his first child’s life Jack sat and 
read one book after another. 

“‘He had already begun the process of 
pulling away from me, telling me noth- 
ing, eroding the foundations of our mar- 
riage with his lack of interest in me and 
our baby. At this point I feel worthless 
to him, that he is worthless to me, and 
that our marriage is gone.” 
ee 

Sones excess of energy, childish 
sensitivity and overabundant imagina- 
tion are the main things wrong with us,”’ 
said 30-year-old Jack, a tall, handsome 


man with a rumpled suit, horn-rimmed 
spectacles and an aloof manner. ‘‘The 
road to a Ph.D., for anybody without 
capital, is notoriously long and hard. 
Jenny understood that when we mar- 
ried. If she could just be patient, I can 
promise her things will soon be easier. 

“I know I’m absentminded and not 
always considerate. Obviously I should 
have shown up at the P.T.A. election, 
but I didn’t realize the importance she 
placed on winning. 

“Anyhow, on the evening of the elec- 
tion, I got involved with trying to iron 
out the bugs in a project I’ve been work- 
ing on with two other fellows for the 
past year. We've been hoping to develop 
and patent a basic product that might 
make lots of money—with luck. Jenny 
insists the other fellows are promoters, 
nothing else, that they’re using me. 
She may be right; she is often shrewder 
than I am in her judgment of people. 
But I enjoy fooling around with the 
gadget. 

“Jenny is quite a bossy girl, although 
she may not realize it. She constantly 
nags me to be a better father, which in 
her definition means playing catch with 
Billy, teaching him to box andswim. 

“A few Sundays ago she was deter- 
mined we should drive both youngsters 
thirty miles to a baking-hot beach. 
While she was packing the baby’s gear, 
Billy and I sneaked out to our cool back- 
yard to an anthill I had spotted earlier. 
The boy was watching the busy hill and 
listening in fascination as I explained 
to him the complexities of ant life— 
when Jenny burst upon us. Billy and 
the baby were swept off to the beach, 
but I balked. I spent the afternoon re- 
freshing my spirit at the anthill. Next 
day she destroyed it. 

“Sometimes I'm actually afraid of 
women, their sudden furies, their venge- 
fulness, their clatter. All three of my 
sisters, who were older, gave me a hard 
time, pushing at me, trying to twist me 
to their way of seeing things. My best 
defense seemed to be retreat. 

“Jenny was my first and only girl, and 
she initiated our romance. On our first 
meeting her parents terrified me. At our 
second meeting, several years later, it 
was Jenny who terrified me. I meant to 
postpone marriage until I completed 
my education, but one night in her 
apartment Jenny, smiling and pretty by 
candlelight, made plain her interest in 
marriage without delay. 

“Jenny's apartment was more com- 
fortable than the grim barracks for 
bachelor students. The meals she cooked 
were superior to meals in the college 
cafeteria. And so I fell into the ‘tender 
trap.’ I don’t mean I regret marrying 
Jenny. During our first years she was 
an ideal wife. I can’t recall that she ever 
nagged, interrupted my studies or in- 
sisted I attend a meeting. And without 
her financial help in my undergraduate 
days I wouldn’t be on the threshold of 
a Ph.D. today. 

“T’ve tried to pay her back. She ac- 
cuses me of being a miser, but I pro- 
vided her with a fine home in a fine 
neighborhood and have promised to 
trade up when we acquire our next home. 
Jenny is aware that economy is vital to 
us the next few years. Yet she ‘borrows’ 
on our food budget to buy cosmetics. 

“When our children were born, I had 
the guilty feeling Jenny expected me to 
take over some of her duties, but I'd 
had no experience with domestic tasks 
and no desire to acquire it. Perhaps I 
don’t show it, but I love my children, 


even though I have no wish to feed 
them, bathe them or change their pants. 
“IT know I am far from being an ideal 
father, an ideal husband. I've some- 
times wondered whether Jenny is dis- 
appointed in me as a lover, just as I’ve 
wondered whether I’m lovable. Neither 
of my parents was demonstrative. I’m 
not demonstrative myself, nor overly 
interested in sex. If I’m tired, or men- 
tally absorbed, I’m just not in the mood 
for lovemaking. But Jenny has always 
seemed satisfied. Anyhow, she has never 
complained, which leads me to believe 
we are more or less in accord on the sub- 
ject of sex. We usually plan a few days 
ahead and fix a time that will be con- 
venient for lovemaking. I should say 
that used to be our custom. She has ig- 
nored me since the P.T.A. election.” 


see my opening interview with 
Jenny and Jack,” the counselor said, 
‘St was obvious they had a multiple- 
problem marriage. 

“They were plagued by overwork and 
fatigue, plus the common problem of 
poor communication. Jenny talked in a 
vacuum—Jack didn’t listen. They dif- 
fered about money management, about 
Jack’s responsibilities to the children. 
Another of their problems might be 
described as ‘untested assumptions.’ 

“Because Jack and Jenny had dis- 
cussed his long-range goals, he asswmed 
Jenny was in agreement that he study 
for his Ph.D., hold a full-time job, work 
on a part-time speculative venture, and 
give her the leftover crumbs of his 
company. He assumed that she was sat- 
isfied to live frugally—he came from an 
intellectual, penny-pinching family— 
and take pride in the temporary owner- 
ship of a handsome house that he 
counted on to sell at a twenty percent 
profit within five years. None of these 
assumptions was true. 

“Before their marriage, Jack had told 
Jenny he wanted two children. There- 
fore, she assumed he would be willing 
to share housework and child-tending 
chores on a fifty-fifty basis, although he 
had grown up with sisters who picked 
on him, but picked up his clothes. Dur- 
ing their years on the Indiana campus, 
energetic Jenny often spoke of her wish 
to quit her job, bear children, learn to 
cook and sew. They both assumed she 
would placidly settle down to total 
domesticity—more untrue assumptions. 

“Jenny was an activist, with an al- 
most ravenous hunger for praise and 
appreciation— developed in a starveling 
childhood when nobody complimented 
her. On the Indiana campus, Jenny felt 
needed, appreciated and had fun. She 
nursed a strong resentment against her 
parents, whose disapproval of higher 
education for girls had robbed her of her 
chance at further schooling. Subcon- 
sciously she transferred some of this re- 
sentment to Jack, and felt that her sac- 
rifices deserved more gratitude. 

“During the early months in Califor- 
nia—when she was in a new community, 
without friends, pregnant, and then 
the uncertain mother of a first baby— 
she demanded more attention. But the 
demands of a new job and an unfamiliar 
college caused Jack to give her less. 

“Self-sufficient Jack would have been 
a trial to any_wife. In the matter of sex, 
Jenny by no means went along with his 
selection of a ‘convenient’ time and 
place. Their marital relationship seemed 
to be satisfactory on a physical level— 
both reached a climax ‘nearly always’— 
but Jenny complained that Jack’s ap- 


proach was ‘unromantic’—and 1 
reason. Often he would glance,at 
watch, close his book and say: ‘I 
have sex.’ 

“Jenny' disliked Jack’s mercenary 
titude toward their home and the bt 
etary eee he imposed, but 
thoroughly enjoyed her neighbors. 
assumed her neighbors admired her. 
defeat in the P.T.A. election was as 
tering blow to her ego. 

“Although I didn’t meet Jen 
parents, she gave me a clear pictur 
them. Her father was tightfisted, di 
neering; her mother, a whining man 
lator, who frequently used intrigu 
deceive the family tyrant. When Je 
tried to deceive Jack and bought 
metics with grocery money, she wa: 
a sense, following her mother’s exam 

“T held eighteen individual counse 
sessions with Jenny and Jack, and 1 
they had eighteen weeks of group ec 
seling. Both of them talked and | 
listened. At the end of thirty-six w 
Jenny and Jack had learned to talk 1 
and listen to each other, and they 
made changes that put their marr 
on a firm foundation. 

“At an early session Jack argued 
his financial views, armed with a t 
bundle of charts and graphs cove 
seven years of his family housel 
costs. At our next session I prodt 
figures from the U.S. Bureau of L: 
Statistics and demonstrated that 
amount he had budgeted for f 
clothing, recreation ran consider: 
under national averages. 

“Jack then agreed to important | 
cessions. He gave Jenny a persona 
lowance to use as she saw fit. He ope 
a joint bank account. Nowadays 
fills in the checks to pay monthly t 
and he signs them, so that they | 
know where they stand, and feel 
financial partners. The three of 
worked out a new, more liberal buc 
in a simplified form. 

“Jack dropped his unpaid job 
devoted the salvaged hours to Jenny 
the youngsters. And Jenny dropped 
habit of telling him what to do with 
time he spent with her. 

“Sex was no real problem in this n 
riage, but Jack was urged to be 
pragmatic in his approach to loven 
ing. He did so. 

“In Jenny’s yearning for a col 
education, her panicky feeling that J 
was leaving her far behind intellectuz 
she overlooked the obvious. Sou 
California is rich in opportunities 
education. 

Jenny struck a baby-tending bar; 
with her friend Gertrude; two morni 
a week Jenny takes care of Gertru 
three youngsters, and two mo 
Gertrude takes care of Billy and. 
sister. On those mornings Jenny 
tends classes at a nearby junior coll 


I haven’t seen Jenny and Jack 
some months. Recently, however, I 
a letter from Jenny, telling me that J 
had earned his Ph.D. in electronics, : 
that a glittering job offer had come fi 
Chicago. 

“She wrote: ‘I’ve stopped pressul 
Jack, and he has begun to talk vol 
tarily—without prodding. It’s wont 
ful. We’ve sold our house, and Ja 
derestimated our profits! We made 
percent on our investment and, 
to my smart husband, we will havea 
fat sum of cash for a down paym 
when we buy ournext home in Chicag 
a home that suits us both.’” 


You get a lot of 
lunch for a nickel 


Astounding, isn’t it? The better 

: part of a whole nourishing meal 

In 10 minutes, costs just about a nickel a serv- 

$ : d | : ing! That is, when it’s a Kraft 
Macaroni anda cheese Macaroni and Cheese Dinner. 


Tender, quick-cooking maca- 
fresh made by you, | roni. Fine Kraft Grated that 
cae melts wonderful cheddar flavor 
about 5¢a serving all through. Makes a good 
lunch? Ma’am, most people buy 

it for dinner ! 
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raft Home Cooked Dinners 
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e quick kind you cook up fresh i [oes ee 





\ DINNER eT 
dy — vad ~ ; y ¢ 
i -_— TANGY , La mito 
oY = ie ITALIAN at Seen i AMERICAN 
~Y = ¥ STYLE | aa 1 = STYLE 
- : — —_— j f ] 
A Sve, . ; 
| io > : 
fa . ae Sai = 


Kraft Presents The Andy Williams Show, Mon., 9 PM (EST) on NBC ~Maaermsar= § = -=: & “cameras i 














Jl 





BACKSTAGE WITH HERMAN: Im- 
agine a small, brightly lit theater 
dressing room, unfurnished except 
for some mirrors. Several photogra- 
phers and magazine people and two 
husky policemen mill around rest- 
lessly, waiting. Then imagine sud- 
den chaos as five noisy, grinning 
young men in high-heeled boots and 
natty navy-blue suits burst in (the 
same kind of confusion you’d get if 
five shaggy, tail-wagging English 
sheepdog puppies were unleashed in 








the same room). That’s the way it 
was when we went backstage to in- 
terview Herman’s Hermits before 
one of their recent concerts. The 
group is one of the hottest English 
singing groups going now (remem- 
ber ‘Henry the Eighth,” “‘ Wonder- 
ful World,” ‘‘Mrs. Brown, You’ve 
Got a Lovely Daughter’’?). It’s 
also one of the youngest. From the 
top, left, they are Herman (real 
name, Peter Noone), the lead singer, 
spokesman for the group and an un- 
abashed ham. He’s a blondish 17- 
year-old with an infectious grin, 
made even catchier by the fact that 
he seems to have a few too many 
teeth. Barry Whitwam, 19, is the 
drummer and practical joker. Derek 
(Lek) Leckenby, 22, plays lead and 
rhythm guitar, is the group “‘brain”’ 
and plans to finish college as soon 
as he has time. Keith Hopwood, 18, 
lead and rhythm guitar, is quiet 
(but not very). Karl Green, 18, bass 
guitarist, is the one girls seem to 
like most. 

Flashbulbs popped and we kept 
firing questions: Were they nervous 
before a performance? Herman said 
““no,”’ then cowered and bit his nails 
in mock terror. Did they notice any 
differences 
between 
English and 
American 
teen-agers? 
Lek an- 
sweredchiv- 
alrously 
that Amer- 
ican girls 
m were per- 
haps a bit prettier. Herman grabbed 
someone’s camera and “‘shot’’ our 
photographer (above), young Nic- 
olas Bossard, recently arrived from 
Switzerland (this was his first Amer- 
ican job). Then the boys went 
back onstage, and we went out to 
watch the show. It was a smash. 


HERALDIC JEWELRY—scaled 
down to just about half the 
size of last year’s bold, 
chunky pieces (twice as ef- 
fective now, when almost 
everything you wear is 
smaller, neater). New 
thoughts on how to 
wear the pins here: 
Group them on the 
sleeve of a sweater 
(up high near the 
shoulder); march 
them down the front 
of a shell blouse; 
cluster them slightly under and be- 
low a suit lapel. Enamel Maltese 
cross, stone center, $3. Military 
pendants on ‘‘gold’”’ bars, $2 each. 
Roger Van S. at B. Altman, N.Y. 









WHAT HAPPENS when a high- 
school dropout becomes a college 
drop-in? That’s the premise for 
Hank, a new NBC color television 
comedy series beginning this month. 
Hank (played by Dick Kallman, 
the young man at right) dropped 
out of high school because of a fam- 
ily misfortune, but is determined to 
go on to college, even as an unregis- 
tered student. The fun begins 
when .. . Well, watch it and see. 


For college freshmen 
(and those who hope 
to be, next year or the 
year after), there's a 
helpful, sympatheti- 
cally written book cov- 
ering many of the new 
problems you'll have 
to face. Special sec- 
tions deal with study- 
ing (you'll do best sit- 
ting in straight-backed 
chairs), lectures (the 
number of times a pro- 
fessor makes a point 
is a good indication of 
how important the 
point is), grades, the 
relationship between 
roommates, and so on. 
"The College Student's 
Handbook," by Abra- 
ham Lass and Eugene 
Wilson, published by 
the David White Co., 
$4.95, at Doubleday 
bookstores. 
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THE BIG CHANGE. It’s definitely 
in the air now. The big change in 
the way you look, that is. And it’s 
lots of little changes that make up 
the difference. Take handbags, for 
example. Some of the smartest girls 
we know are buying neat little bags 
inchildren’s departments (children’s 
bags, when they’re well 
made, are right in line with 
this year’s little-girl clothes 
look). They’re raiding the 
bigger children’s dress de- 
partments, too, for exactly 
the same reasons. 
(Standard line to 
sales people: it’s 
for my younger sis- 
ter. She’s just about 
my size.) Another 
change: hair going 
short—shorter, in 
fact, than we’ve seen it in years. 
The sketches at right show the kind 
of short hair we’re talking about. 
Sleek (not shaggy), caplike (not 
just long hair chopped off at ear 





(OR JOURRAL 





level), with long, face-framing bangs 
and sideburns that do wonderful 
things to your eyes. And wouldn’t 
you know that a great new hairdo 
like this one would come from across 
the Atlantic—from young Vidal 
Sassoon. He’s one of London’s 
best-known hairdressers, has re- 
cently come to New York (he’s with 
Charles of the Ritz here). We show 
a slightly different version of this 
cut on page 72. 

Other changes in the air now? 
Shoes—neat little modified dress- 
up-the-baby shoes to pull on over 
the craziest argyle-patterned or 
flowered stockings you can find. The 
shoe below is a good example. Made 





like a child’s sandal gone sleekly 
sophisticated, it comes in chamois 
or olive suede. By Millerkins, $14, 
at I. Miller, New York, Philadel- 
phia and Baltimore. END 
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tt a new Philco Refrigerator and forget defrosting forever! 


Idn’t it be wonderful? Just imagine —no more 
jous time wasted defrosting your refrigerator. 
more defrosting mess to clean up. Just let 
0's No Frost system do the job for you, auto- 
Cally and reliably. 


0 No Frost sees to it that frost never builds 
-in refrigerator and freezer sections. 


Philco Refrigerators give you plenty of room 
le. Special compartments for just about every- 
3—even door shelves big enough for half-gallon 
ainers. The 17RM58, shown, has a giant 16.3 
Cc feet of space inside, yet it’s only 30 inches 
outside. It'll probably fit right where your old, 
nped refrigerator is standing. And here’s a 
JS — your choice of colors at no extra cost. 





INSTANT COLD, TOO. The reserve power of Philco 
Instant Cold is the most important difference in 


refrigerators today. Documented tests prove that ' 


Philco Refrigerators with Instant Cold maintain 
food-protecting temperatures far better than six 
other leading makes. Chill food faster, too! 


| NEW POWER SAVER. Saves electricity the 
others waste. Just push a button for peak 
performance with far greater economy. You 
‘| can save as much as $15.76 a year* in elec- 
tric bills. It’s a Philco exclusive. 
Isn't this everything you could want in a new 
refrigerator? Come on, get happy! See your nearest 
Philco dealer. *Based on locale and national average electric rates. 


For the name of your nearest Philco dealer, call 
Western Union by number and ask for Operator 25. 


TELEVISION - STEREO PHONOGRAPHS 
RADIO + HOME LAUNDRY + RANGES 
REFRIGERATORS + AIR CONDITIONERS 

® FAMOUS FOR QUALITY THE WORLD OVER 
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a suasipiary of SOPH, Kotor Company, 





ae 2 hen aS 


att A TIAN I Te 





BE ce “tc aU le 


les Ete Reet Tt BZ 


ee D a 


+ 
eas 


ag 
ie > 
ts 

ee tad 


(oe et ered 
wy Lf 
at 

| a 





pak f ze 
rma ea aig Tee LE tae y 5 Pt i i Ae oe 
Re 4 - a" - 4 — Ses <1 eX > aa Ms wa eek 
x ge Ne Sey, we he ade || 
NG A Ra, SD | TPP S 6hc) NAS + 
P A ae . e 
BA aoe ee P = 


ee ip als 
al), 


Ul 
™ ft 
PF) 
- 
\ 
ae 
a alee ae aah eae 
= 
~ 
»s 
+ 
in 
| 
b 


ete ee ee 2M eee te se ies 
. 
ry 
od 
ia 
we 
“| 
’ 
a 
4 
> 
x 
or 
a 
es Ss he 
PP a - 
- 
* 
td 
L 
i 
Ce Le ee a ee 


hey: 
yl 
a 
Seth t 
. 
; 
‘ 
so 
3 
ae 
—= 
ge 
s 
1} 





WE. un 


C% “a 
= . 
’ 4 
8 
. 


ca lde Shae Oe eR bah es 
: 


‘ 





= 
— 


ne : 
oe a te i ee » 
ee alt MA eer 





bs 


os or h * ss — ef = m ' 
hy ay ad ffs me anal | F u 
a! + ; 
.* ha pos A dba) aE Pe] at 
mE ev 1 ae 3 } 5 P Le | 
" * rT 
| 








: . .¥ 
Le epecgts tI } PoPa 1 
° oar] sf r BPs / 
7 ag eS H we iS 4 A . 1 
apy we, YS: eae ct RA Pa gc py F ede | 
a oe | 
P ‘ } © oe " ae tS 
i Dm ee AY ods teen 
: iG) RRND SSN OE 
f ae i SE Fal 
#8. ia Vp ed ee RD S Ed 
Piken Be] eng 
e en ae 4 
4 . Rig a cr 
ay Py PF] ; a 
a FY ‘=_ &, % a H 
P J es Ns : el 
‘ Re eS ae 
} at we x F tl 
ty } Caan 
f oa ‘calee ee 
(|g ae aN a 
3 ar es 
Tee RI "4 
alae eae 
: 1 Gea <a ae 
. ut bal a . .) 
i a f ss] i E a 
td " yi fee 7. 4 et " ' 
4 , a see) 9 bat Miso ai be * 





eat. Now look at ihe Phan of thie each Suni bedibor. 


See how beautiful a convertible sofa can be? Converting alovelyliving roomintoalovely yhiv i ons 
bedroom (with the matchless sleeping comfort for two only a Beautyrest® mattress can | i i] } I 
give)...that’s the beauty of the new Hide-A-Bed” sofas by Simmons. And look. New 6 

slim, trim off-the-floor design...plus the luxury of Beautyrest cushions. There’s an Maker of the famous 
exciting range of sofa styles and features and decorator fabrics that lets you practi- & Beautyrest® Mattress 
cally custom-choose your totally new Hide-A-Bed sofa. Beautiful. Repeat. Beautiful. MMM and Hide-A-Bed Sofa. 
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love. 
‘Wy Because theyregie= 
well cut. Well E 
tailored. They & 
wash sturdily 
Keep their shape 
steadily. 
Things you just 
take for granted 
when the label 
says ‘Carters | 


heather blue, heathe . 
green, heather gray, heather¥igasssss 
tan,with contrasting stripes: 
Sizes 2-4, 3-7, $2.00 to 
$3.00. Carter-Cordimmme 
pant in coordinated colors¥ie im 
Sizes 2-4, $3.00 (a 
The William Carter Co.. 
Needham Heights\ cg 

Mass. 02194 3 
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A luxurious bath—one of the most beauti- 
fying treatments you can give yourself. 






THE TOOLS: XG L Nm For fra- 
grance, use (ja Caw gaee) bath oil 
or crys-— PB Ny tals: fOr 


lavish soap suds and minimal bathtub 
ring, use a water softener. Soap, of 
course, natural sponge, back brush, 
nail brush, razor, pumice stone, mois- 
turizing cream (bathtime is a good time 
for facials; steam helps the cream work). 






THE PROCEDURE: Bath 
water Should be warm, not 
hot. (Bath oil or crystals should be 
added as the tub is filling.) Before 
soaping, allow yourself five or ten 
minutes for soaking—this helps ease 
tiredmusclesand, mostimportant, opens 
pores so that they will be 
more receptive to soap's 
cleansing action. Now, go 
over body, briskly, with 
‘soaped sponge, use back brush, 
nail brush, rub pumice on 
faa, Heels andelbows. Torinse off 
\ every bit of soap and stim- 
ulate circulation, finish 
withacoolish shower. Then, 
dry off gently with the biggest, rough- 
est towel you own. 












AN AFTER-BATH splash of 
chilled cologne will 

tighten pores; cream or \|\ 
lotion massaged into knees) 
elbows, heels does a final 

smoothing job; and for easy 
slithering into clothes, a 
liberal dusting of talcum powder. 







ah 
| OR | 
| GEES 
; tea S| 
4 eo ts 





















Margaret was found in a back lane of 
Calcutta, lying in her doorway, uncon- 
scious from hunger. Inside, her mother 
had just died in childbirth. 

You can see from the expression on 
Margaret’s face that she doesn’t under- 
stand why her mother can’t get up, or why 
her father doesn’t come home, or why the 
dull throb in her stomach won’t go away. 

What you can’t see is that Margaret is 
dying of malnutrition. She has periods of 
fainting, her eyes are strangely glazed. 
Next will come a bloated stomach, falling 
hair, parched skin. And finally, death from 
malnutrition, a killer that claims 10,000 
lives every day. 

Meanwhile, in America we eat 4.66 
pounds of food a day per person, then 
throw away enough garbage to feed a 
family of six in India. In fact, the average 
dog in America has a higher protein diet 
than Margaret! 

If you were to suddenly join the ranks 
of 1% billion people who are forever 
hungry, your next meal would be a bowl 








I wish to sponsor a 0 boy D girl in 
(Country) or, 
0 Choose a child who needs me most. 
I will pay $10 a month ($120 a year) 
I enclose my first payment of $ 
Send mechild’s name, story, address, and picture. 
I cannot sponsor a child but want to give 
$ 

O Please send me more information LHJ 95 


, HUNGER 
PIS ALL 


HAS EVER 


of rice, day after tomorrow a piece of fish 
the size of a silver dollar, later in the week 
more rice—maybe. 

Hard-pressed by the natural disasters 
and phenomenal birth rate, the Indian 
government is valiantly trying to curb 
what Mahatma Gandhi called “The Eter- 
nal Compulsory Fast.” 

But Margaret’s story can have a happy 
ending. For only $10.00 a month, you can 
sponsor her, or thousands of other des- 
perate youngsters. 

You will receive the child’s picture, 
personal history, and the opportunity to 
exchange letters, Christmas cards — and 
priceless friendship. 


Since 1938 American sponsors have 
found this to be an intimate, person-to- 
person way of sharing their blessings with 
youngsters around the world. 

So won't you help? Today? 


Sponsors needed this month for chil- 
dren in: India, Formosa, Korea, Hong 
Kong, Japan, Brazil. 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, inc > 


Richmond, Va. 23204 


27 Years Service 
Name 

Address 

City 

State Zip 


Canadians: Write 1407 Yonge, Toronto 7 
Government Approved, Registered (VFA-080) 
with Advisory Committee on Voluntary 
Foreign Aid. Gifts are tax deductible. , 
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Telephone Manners 
Q: Recently I telephoned a friend just to 
chat and, when I felt we were running out 
of conversation, tried very politely to ex- 
cuse myself. Was this correct ? 


A: Yes. The caller is the one who should 
conclude the conversation, although there 
are exceptions, especially if the caller is 
long-winded. If the receiver must terminate 
the conversation, she does so delicately, 
perhaps saying, “I wish I could talk a 
little longer, but Johnny has just come 
home for lunch and must be back at school 
by one. I hope we can chat soon again.” 





Teen Donations 


OF Sometimes charity collections are taken 
up in movie theaters. I never know whether 
I should put in the money for both myself 
and my date, or whether she should make 
her own contribution. Which is right ? 


A: You may make a contribution that 
will cover you both, but if she feels par- 
ticularly deeply about it, she may add 
something as well. 





Propriety in College 


Q: Last term the girls in my dormitory 
had an argument about proper attire for 
women when greeting male guests. Many 
of the girls-thought it permissible to wear 
a coat over pajamas when called on unex- 
pectedly in the evening. I feel that one 
should take the time to get dressed, re- 
gardless of the circumstances. Am I an 
old prude at 20? 





Miss Vanderbilt welcomes questions from readers, 
to be answered in this column as space permits. 


A: You are not an old prude. The girls 
should be fully dressed, and the gentlemen 
who call unexpectedly should not be an- 
noyed at having to wait while the girls 
make themselves presentable. 


Getting to One’s Seat 


Q: How does one pass people sitting in a 
row at the opera, concert or theater in 
order to get to one’s seat? I was taught to 
face the seated people, but nobody seems 
to do it this way. Is this a European 
custom only? 


A: Yes. In this country we keep our backs 
to the people we are passing. A European 
friend suggests a possible reason: In Eu- 
rope, theater seats are farther apart than 
ours are, which makes the face-to-face 
passing not so intimate. 


Candles in the Afternoon 


Q: Is it proper to use lighted candles on 
the table when serving dessert and coffee 
at 1:30 P.M.? 


A: No, unless you are serving in a win- 
dowless room that requires illumination. 


Dinner Parties and Thanks 


Q: We often entertain dinner guests in 
our large house. Several of our guests have 
small apartments and cannot reciprocate in 
kind, but they always bring gifts of liquor, 
candy or flowers, and write a bread-and- 
butter letter within a few days. Should we 
write thank-you notes for these gifts? 


A: No, the thanks have to stop some- 
where ! However, a thank-you note is never 
out of place, and in special circumstances 
you may wish to send one. For example, 
one of my editors and his wife once left me 
a tiny doll’s willowware tureen filled with 
miniature live cacti. I did not find it until 
after they had gone. In such a case, when 
you haven’t had a chance to thank the 
givers personally, or when the gift is espe- 
cially thoughtful or original, it is very nice 
to write or call to say you have found the 
gift and appreciate it. 





Signatures 
0; In signing my name on checks and 


legal documents I have always used my 
first name, Helen, and middle initial A., 


for Anne, and my married name, Smith. 
Friends tell me this is improper and that I 
should use Helen J. (for Jones, my maiden 
name) Smith. Which is correct ? 


A: Either way is correct, but I prefer the 
use of the maiden name as a middle name 
for a married woman. It is more definitive. 


Serving Dinner 


Q: I will be using an inexperienced maid 
to help serve at a dinner party. Is it all 
right for her to remove the first course 
(soup and service plate) and then, instead 
of replacing these with warm dinner plates, 
may she put the stack of warmed plates in 
front of the host? 


A: Yes, if the host is serving the meat 
course. A graceful way to handle this, if 
there is no host and the hostess is serving, 
is to have the warm dishes on the side- 
board. Meat is served from a warmed 
platter, along with vegetables from the 
sideboard, and the maid then places each 
filled plate in front of each guest, from the 
left. If the maid must be in the kitchen to 
take care of first-course dishes and to pre- 
pare the salad and dessert, the host (or 
hostess) may pass the filled plates from the 
sideboard. In this case, neither attempts 
to act in place of a servant. The filled 
plates are simply handed down the table 
until all guests are served. 





Shaking Hands 


Q: Recently I was asked to stand in a 
receiving line at an informal afternoon tea 
in a private home. There were seven or 
eight of us in the line, and I was the only 
one who took off the glove of my right 
hand to shake hands. Was I wrong? 


A: You should have left your glove on, 
but optionally today you could have all 
agreed to remove your gloves since the tea 
was informal and in a private home. Most 
women under those circumstances do leave 
their gloves with their wraps, if any. Under 
very formal circumstances, ladies in a 
receiving line keep on their gloves and so 
do those going through the receiving line. 





A new illustrated booklet, ‘““Amy Vanderbilt’s 
Table Manners,” is now available to Ladies’ 
Home Journal readers. Please send 25 cents in 
coin to P.O. Box 1155, Weston, Connecticut. 
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‘We'll miss you... 


SO be sure to call us 


every Sunday” 


Children off to school? 


All day Sunday, you can telephone anytime, anywhere in 


the continental U.S. for $1 or less.* 


Try it. You'll agree it’s the next best thing to being there. 


*3-minute, station-to-station interstate call, plus tax, except Alaska 


Bell System 


American Telephone and Telegraph and Associated Companies 





Try Loving Cai 








eee 


Hate that gray? Wash it away!” _ 





Su ce x: 2 
g ce a < Bese 


72 Golden Blonde 73 Ash Blonde 74 Reddish Blonde 75 Light Ash Bro-yn 76 Light Golden Brown 77 Medit 


n one lock of your hair! 


(Pick a lock that has some gray) 


Loving Care colors only the gray 
without changing your 

natural hair color! 

Free! See the magic in advance... 


Now! Pre-view your hair with Loving Care... try a little free! Send no money. 
Just choose the tone most like your own, return the coupon and the rest is a breeze. We’ll 
send you enough Loving Care to transform a lock of your graying hair, just to show you 
the magic in advance! And magic it is because Loving Care colors only the gray without 
changing your natural hair color. No peroxide. No developer. No fuss. No muss. 

Just pour Loving Care out of your sample-size bottle...onto a snip of your hair...and 
see how it washes away the gray! Right away you'll want the full treatment! 





As millions of women already know, Loving Care washes away the gray | aie 
so beautifully, you can forget you ever had any. Doesn’t rub off. Lasts a month es 
or more. Leaves your hair feeling young, looking young, vital, shiny, in better eee 

condition than ever. So don’t wait! Send for your test-sample now! It’s free! 





Loving Care Hair Color Lotion by Clairol ine ie 





d for your Free Loving Care test sample. Send no money! 


os 
Sh eA 








78 Medium Golden Brown 79 Dark Brown 80 Auburn 82 Dark Warm Brown 83 Natural Black ©Clairol Inc. 1965 








Some of our best animal 
lovers are children who 
write letters about animals 
addressed to ‘Dear Mr. 
ASPCA.” This month’s 
PET NEWS column is a 
collection of these, from 
the forthcoming book, 
Dear Mr. ASPCA, edited 
by K. J. Dorison and illus- 
trated by Mell Lazarus. 





Dear Mr. ASPCA: 


My mother won't let me get a dog. She says it’s like raising 
children and we have eight now so please send me a cal. 


Love, 


Maureen G. 





Dear Mr. ASPCA: 


I just loved the horse at the ASPCA the other day. I 
petted him on the nose. It was very soft. I love soft noses. 
My baby sister has a soft nose but it 1s not as wet. 


Dear Mr. ASPCA: 
When you don’t like someone, you call him a dog. When he smells, you call him a 
skunk. When he does something bad, you call him a rat. When he’s scared, you 


call him chicken. Is this fair? 


© 1965, by K. J. Dorison; Taplinger Publishing Co. 
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Dear Mr. ASPCA: 
I lost my dog. Please help me find 
him. Here is how he looks. Name: Doby, 
Age: one year, Hair: Black 
and white, Size: little, Eyes, 2. 


Sincerely, 


Louis W. 


| ; ee SA Dear Mr. ASPCA: 


Please send me a Lion. If you 
cannot send me a Lion, send me 





Thank you. 


Love, 
Tommy 


Very truly yours, 
Woeke: 








any animal. I am too big for 
anything smaller than a mouse. 





Aw 8 


Ig 


Dear Mr. ASPCA: 





Please send me a picture of your snake. I would like 
to put it up on my wall to make my dog jelus. 
Thank you. ’ Love, 


Susan B. 


a Cub. If you cannot send a Dear Mr. ASPCA: 

Cub, send me a Cat. If you My dog likes to taste people. 
cannot send me a Cat, send me Won't he get sick? 

a little mouse. If you cannot Yours truly, 
send me a mouse, don’t send me Frank L. 


John S. 


Ey 








Dear Mr. ASPCA: 
We're going to have a dog show to send money to your hospital. 
We're going to have real people there not just mothers and fathers. 


Sincerely, 
Frank L. 


ga 


Dear Mr. ASPCA::. 
I read that they make glue out of horses. I think that’s 
cruel. I make glue out of flour and water even spit. 
Why can’t they? Your friend, 
James D. 





Imagine a refrigerator 
that almost doubles your food space in the same floor space! 


It’s General Electric’s new Spacemaker. 


[Model TCF 16C, with 16 cu. ft. of room inside... yet takes up no more floor space than G.E.’s old 8.2-cu. ft. model (1948-52). ] 


The huge freezer drawer rolls your frozen food out to you. 


(No awkward bending, groping or hunting. Only General Electric has it.) 


G.E.’s dependable Self- Filling Ice Tray refills itself 





automatically when you close the Roll-Qut Freezer. 


Shelves swing cut to hand you what you're looking for. 


(They adjust easily—both up and down. There’s room for your biggest, widest platters.) 


Forget defrosting. Frost never forms anywhere. 


And for large families...there’s an even bigger Spacemaker. 


(Model TCF 19C, with 18.8 cu.ft. of room inside... yet takes up no more space than G.E.’s old 10-cu. ft. model—1948-52.) 





ss All this eee 
plus the General Electric quality that’s known, 
respected and wanted by millions. 


Get the complete G-E quality story and see the Spacemaker refrigerators at your General Electric 
dealer’s. Mix-or-Match colors, Coppertone or white. Quality service wherever you live. G E N E R A L E LE CT R ! C 











The Modess Shield...safe, effective, unobtrusive. 


git sins. 


INE 


Here’s why. 


Across the bottom and up both sides, 
under a soft outer covering, 

a continuous shield of blue polyethylene 
makes new Modess® 

the most protective napkin. 


\ Aides Ve 
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ith money, imagination and the 
urage to swing, the new Young 
eople are intellectually hungry and 
ways striving for new excitement. 


By JOHN FAIRCHILD 


Today, some people are saying 
at the Best-Dressed List has be- 
me institutionalized. Its Hall of 
ame has become a mausoleum. 
’s time for a change—because the 
west candidates for the B.D.L. 
e not ready to be institutions. 
The French call this Young Group 
25 Locomotives. Locomotives are 
e attractive, under-40 group who 
ove ahead of their times, live the 
g life and do big things. They are 
e most daring. They set trends 
r living. They’re more influential 
an the ‘“‘old guard.’”’ Locomotives 
e the new guard. They have the 
oney, the imagination, the cour- 
re and desire to swing, to follow 
e wind of the moment. 

The Young Group don’t want 
live in big castles with lots of 
rvants, or sit on the beach at 
yuthampton, or join The Club, or 
t in the zebra-striped chairs at 
| Morocco. The age of elegant, 
mulent leisure living is past; but 
ley have absorbed the gracious- 
ss of this past, while working at 
ading full, interesting ‘‘alive’’ days, 
ery day.. 

The Locomotives are educated, 
uropean-minded, gay, intellectu- 
ly hungry, outwardly casual but 
wardly nervous and always striv- 
g for new excitement. 

The first time we noticed the 
ocomotives was at a charity ball. 
he regulars of New York café 
ciety—M rs. Clark Williams, Mrs. 
umes Russell Lowell, Mrs. George 
auderer, Mrs. Ernest Byfield, Jr., 
irs. Jean Clark; Mrs. Afdera Fonda, 
Irs. Byrnes MacDonald, Madame 
elene Arpels—all were there. 









nda and Carter Burden 


Then in came Isabel Eberstadt with 
the Young Group, all 30 of them, 
for whom she had given a dinner 
party earlier. Isabel was all in black 
and white—black baroque over- 
blouse massed with jet beads, white 
Courréges skirt and, underneath, 
beautifully shaped-to-the-leg pants. 
(“My dear, pants under a skirt,” 
someone breathed, “‘it has never 
been done.’’) Her headdress was 
black beaded tulle over hair curled 
Marie Antoinette style. If Isabel 
had been carrying a fan, she could 
have been Marie Antoinette. 

Isabel Eberstadt’s father is the 
poet, Ogden Nash; her mother is a 
famous Baltimore beauty. Isabel is 
frail, with fine, uncontrollable chest- 
nut hair, blue-green eyes, a tiny 
mouth and an upturned nose. She 
is married to Frederick Eberstadt, 
son of the powerful Wall Street 
investment banker, Ferdinand 
Eberstadt. 

Freddie, as he is known to New 
Yorkers and to the jet set (who, by 
the way, are fading away), fled Wall 
Street to become a fashion photog- 
rapher and chronicler of New York 
life. Freddie knows almost everyone 
in New York’s intellectual and not- 
so-intellectual community. He was 
graduated from Princeton, but tries 
to avoid being recognized as one of 
the Old Grads. His hair is artist- 
long (just over the shirt collar), 
he walks with a slight stoop, and 
when he smiles, you never know 
whether he is really smiling, or 
laughing at you. 

Isabel is a fine hostess. Once a 
year, until recently, the Eberstadts 
moved the furniture out of their 
Park Avenue apartment and gave a 
supper dance for today’s young 
windblown doers, the Locomotives. 

The party in June, 1962, was 
memorable. The apartment had 
been completely redone for the oc- 
casion by decorator Vincent Four- 
cade. Banked around the connecting 





Isabel Eberstadt 


pyright ©1965 William O. Dwyer, trustee under trust agreement for John F., James B., Jill and Stephen Fairchild 
m the book, The Fashionable Savages, which will be published this month by Doubleday and Co. 





three front rooms of the apartment 
were 19th-century jardinieres, filled 
with white and purple-black peonies 
and mixed spring flowers. The walls 
were arranged in descending flowers 
like a hanging garden. The round 
tables, centered with spring flowers, 
were covered with flowered cloths. 
The plates were flowered, too. For 
supper there was Senegalese soup, 
Southern ham and crab, fruit com- 
pote. Two orchestras played for 
dancing. 

Wearing a simple white organdy 
Bugnand dress with bell-shaped 
skirt, Isabel received about 80 
guests, most of them young people. 
Although no one had been told in 
advance that Jacqueline Kennedy 
would be there, she arrived (with- 
out the President) and stayed until 
very late. 

The next year, the Eberstadt 
party was noisier. The apartment 
had been decorated in sari silks in 
blue, rose and white. There were 
banks of blue hydrangeas on little 
tables covered in sari silk, making 
a sort of hedge around the walls. 
The supper—served on blue and 
white Spode china, with scenes of 
an elephant hunt—included salmon 
mousse with sauce verte, curry of 
chicken, green salad and home- 
made banana ice cream. 

It was still very much the twist 
era, but already the Locomotives, 
who had first discovered the Pepper- 
mint Lounge, were tired of it. Isa- 
bel and Freddie were now pushing 
the limbo. One of the two orches- 
tras played nothing but limbo music, 
and everybody strained to dance 
under the stick. 

In the summers Freddie and Isa- 
bel are off to ‘“‘new” places. One 


summer they packed up their two 
children and the nurse, and went to 
Bornholm Island in Denmark. It 
rained all the time, and Isabel (who 
thinks sunburns are for Southamp- 
ton) didn’t have to 


(continued) 





Wyatt and Gloria Vanderbilt Cooper 














How far should 


you go? 


When you color your h 


Vesthe 


has the answers! 


For Colorful Highlights 
That Rinse In...Shampoo Out 
NESTLE COLORINSE 


A “must” after every shampoo to re- 
move dulling soap film...leaves your 
hair silky, manageable. Just rinse in... 
your hair will come alive with twinkling 
highlights, dance 
with extra hints & 
and glints of color. 
Beautifies gray or 
faded hair. Lasts 
"til your next 
shampoo. 





For A Subtle Tint 
That Lasts Through 3 Shampoos 


NESTLE COLORTINT 


More than a rinse. but not a permanent 
dye. COLORTINT does fascinating 
things to your hair...gives it depth, ex- 
citement! Enriches your natural hair 
color, or you can add mysterious tones 
of other colors. 
Blends in gray, | 
streaked, faded or ye 
dyed _ hair...gives FE S- 
lustrous, rich.even > 
color. Lasts thru 3 
shampoos. 

11 EXCITING COLORS. BOX OF 6 CAPSULES 39¢ 


For Deep, Vibrant Color 
That Lasts Through 6 Shampoos 


NESTLE COLOR ’n TONE 


Sensational new semi-permanent color 
does fabulously colorful things to your 
hair. So easy to use, apply directly from 
bottle! Intensifies Sager 
your natural * 


shade, or changes 
it to gloriously 
brighter, darker, 
or warmer tones. 
Covers gray, faded 
or streaked hair. 
Conditions as it 
colors. Lasts up to 
6 full weeks. 





9 BEAUTIFUL SHADES. 59¢ 


APPROVED BY PROFESSIONAL HAIR COLORISTS 


air 


11 LOVELY COLORS. BOX OF 6 RINSES 39¢. 
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Our designers wrote this ad for you. 





Shoe retailers. Shown, top row: SPORT CAR, SUMATRA, HI NOTE, RUSH He 


- 


See all the exciting new Designers’ Collection fashions now at your Red Cross 


They say it speaks your language. 








W: CASBAH, JET SET, EXPRESSO, STARLITE. Bottom row: PARISIAN, VENETIAN, MAD WHIRL, SHINDIG, MAIN LINE. 


Most styles about $12 to $16. 


THE UNITED STATES SHOE CORP., DEPT. JM-9105, CINCINNATI, OHIO 45207 © THIS PRODUCT HAS NO CONNECTION WHATEVER WITH THE AMCDIFARN Rating 


ie a a aa ake 


Kor intimate 


marriage problems 


tiny Norforms 


assures easier protection 
than internal bathing 





Guards against germs and odors—effective for hours 


Tiny Norforms® is the modern feminine 
suppository that makes douching old-fash- 
ioned and unnecessary. Internal bathing 
just cannot give you the convenience, plus 
the germicidal and deodorant protection, 
of Norforms. 

Each Norforms is tiny as your fingertip, 
Yet it’s amazingly effective against germs 
and odors. At contact with the body, Nor- 


forms starts to form a powerful antiseptic 
film that protects delicate tissues as it 
eliminates odor-causing germs. And this 
protection lasts for hours. 


Tested by Doctors 
Doctors have found Norforms’ deodorant 
protection outstandingly effective. You 


TESTED BY DOCTORS... 


ec. 
Rokk ae oo eae 





SO 





Name. 
Street. 
City. 


State 


stay free from embarrassing odor. Nor- 
forms has been proved safe, too—won’t 
irritate sensitive tissues. 

No Measuring, No Mixing, 

No Apparatus 

And—unlike awkward internal bathing— 
dainty Norforms is the easiest method of 
protection. Simply insert a tiny Norforms 
... and feel fresh, feminine, so secure. No 
bother,nomess, nodoubt! 
Norforms is at your drug 
counter now. 

Want more details about 
Norforms? Just mail cou- 
pon for an informative 


booklet. 


- PROVED IN HOSPITAL CLINIC...TRUSTED BY WOMEN 


Mail this coupon to: 


The Norwich Pharmacal Company 


Dept. LH-59, Norwich, N.Y. 13815 


Please send my free Norforms booklet in a plain 
envelope, 
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coniinued 


worry about keeping herself pale under 
a huge, scarfed hat. In the summer of 
1964 the Eberstadts rented a house on 
the island of Sifnos, in the Aegean Sea. 

The Eberstadts don’t just give par- 
ties—although they give the parties 
everyone wants to go to. Isabel writes 
for the Herald Tribune’s New York sec- 
tion, has published a novel, The Banquet 
Vanishes, and is working on another. 
She launched the vogue for underground 
movies—said to be art—after her friend 
Andy Warhol introduced them at a 
party. Through her salon passed Baby 
Jane Holzer, who had appeared in ama- 
teur movies. Baby Jane was “switched 
on.” Through publicity, fashion, and 
her mane of blond hair, she became an 
overnight symbol of all that is rebellious, 
savage and swinging. A fad, not a 
fashion. 

Still, gracious and original living con- 
tinues among the Locomotives. 

Gloria Vanderbilt Cooper and her 
husband Wyatt are fashionable, but 
they don’t care for horses, estates, trav- 
eling, clothes and parties. They prefer 
books, writing, painting, needlework, 
exotic pets, window-shopping, country 
living and fun with Gloria’s teen-aged 
sons, Chris and Stan. 

All four work on needlepoint squares 
while watching television. ‘“‘Gloria does 
the designs,” explains Wyatt. “For this 
rug, she plans to pick up the rabbits and 
small animals from her Queen Anne silk 
jewel box.”’ The rug is for their bed- 
room, which they are doing over to- 
gether. They figure the project will take 
five years to finish—including the mural 
Gloria plans to paint—or two years, if 
the boys lend a hand. 

Wyatt Cooper, whose background is 
in acting and scriptwriting, shares his 
Spanish studio with the newest family 
pet, a young ocelot. (Another exotic pet 
is a pastel cockatiel in a huge antique 
birdeage.) Gloria paints. Many of her 
canvases—mostly self-portraits and 
paintings of children and animals—are 
hung in the high-ceilinged rooms. She 
doesn’t have time for the Ladies’ Lunch- 
eon bit. 

“If I’m busy painting, acting or 
writing, I pigeonhole my time. I don’t 
like to go out at night, and I don’t like 
to go out for lunch.” 

Gloria has been dressing at Main- 
bocher for seven years. “‘Main is more 
than a designer,’’ she says. ‘‘There’s 
something about his clothes that brings 
out the best in you. He’s never let me 
down. I get the same pleasure from his 
clothes that I do from my jewels. They 
TBRte 


2s of the most attractive of the 
Locomotives is Amanda Carter Burden. 
She’s right, proper, and full of life—a 
fragile young beauty who epitomizes 
the new spirit. If she doesn’t make the 
Best-Dressed List this season, she will 
make it very soon, and probably at the 
tender age of 21. 

Amanda’s husband, S. Carter Burden 
Jr., is just 23. Tall, good-looking, English- 
tailored and a Harvard graduate, he 
attends Columbia law school and plans 
to go into~politics. 

Amanda and Carter Burden are out- 
standing examples of the nev young 
breed, reflecting the handsomeness and 
vigor of the Kennedvs and their New 
Frontier. 

The Burdens have money and style. 


They live in New York’s Dakota 
ment house, overlooking the foc 
green grass of Central Park. Th 
lection of art includes sculpture t 
cometti, a Francis Bacon pain‘ 
Grandma Moses (a gift from 
bocher), a de Kooning abstract, 
buffet head, and a portrait of ther 
playing backgammon on a boat 
their honeymoon in Greece, pain 
their close friend Henry Koehler. 

Amanda collects bells. Carter 
French and English tin soldie 
bulls. And both collect Staffords] 

Amanda’s face is classical. Her 
fine hair, drawn up in a rounded c¢ 
sets off her naturally glowing sk 
wears no lipstick and just a touch 
makeup. Vogue says, quoting a 
“She looks like a gazelle whose 1 
was a flower.” As she talks, he 
eyes twinkle and her dimples 
and go. 

“T’m just beginning to collect ¢ 
I don’t have nearly enough. I 
Bendel’s is the best store here, 
Paris I like Marie Martine’s bo 
I adore Sarmi for evening, and 
bocher, of course. Carter’s father 
ing me my first Mainbochers: | 
blue dress with white collar, a pal 
cut-velvet evening coat, and a ¢ 
and-salt suit with a blue blouse.’ 


Pa natural good taste 1 
herited from her mother, Mrs. V 
S. Paley, America’s most elegant ¥ 
“There’s no one’s taste I admire a: 
as my mother’s,” Amanda says 
we’re not the same physical types 
She can wear more dramatic clo 
have to wear things that are s¢ 
my figure.” 

Amanda already has her own pi 
look. She may be the daughte 
world-famous beauty, but Amand 
den is going to be recognized for h 
natural, refined, delicate style. 

“Amanda has real characte 
taste,” says her husband. ‘She 
blown here and there by the late 
She’s very definite about what sh 
And her taste extends to ever 
from our home to the way she 
people.” 

She likes black, but prefers 
She likes crazy clothes and sh 
impulse at some of the little ste 
the East Side. She likes to wear 
the older the better, to the par 
likes velvet. She never wears ha 
cept to church. 

She likes earrings and necklace 
rings. Her wedding ring, a twiste 
knot, was designed by her husbai 
made by Verdura. : 

One of the Burdens’ first dinner} 
was for 16 people. The lady mem 
the family all wore long, pretty 
bocher sheaths. Isabel Eberstad 
a black, floor-length sheath; a 
guest appeared in a pink Nore 
Amanda’s long, purple-mauve-hot 
and-blue paisley dress was cut ju 
a man’s shirt and tied gently 
magenta satin belt and bow. 

The menu included paté en 
(sent in from Le Pavillon), a sad 
lamb with a Mouton Rothschild, 
and orange ice. 

After dinner, the Young Grow 
Eberstadts, the Burdens and ot 
took their coffee on one side of t 
blue drawing room. On the othe 
Mainbocher, who had dressed a 
generation of B.D.L.’s, sat in ani 
overstuffed chair, watching the 
motives. 




















WHY IS THE 
NEW PHILCO WASHER 
THE MOST TROUBLE-FREE 

YOU EVER USED? 


Now Philco gives you a better way to wash. Gen- 
tler. More effective. And far more dependable. 
“Blades of Water’ action makes it possible for 
the new Philco to have 27% fewer structural and 
moving parts. Many common washer problems 
have been engineered right out of existence! 
HERE’S NEW WASHING POWER. A flexible water- 
impeller deep inside the washer makes 575 
strokes a minute. Powerful surges of water are 
sent through and through the wash. These surges 
of water are the “blades” of the new Philco. They 
wash away the dirt, not the fabric. And “Blades 
of Water” leave more room in the washer tub, 
let you wash up to double the average load. 
HERE’S NEW CONVENIENCE. Philco’s extra-wide 





Contour Top makes loading the easiest ever. Ex- 
clusive Philco Ball Point Balance automatically 
adjusts to off-balance loads, never shuts off in 
mid-spin. And with as many as four programmed 
wash cycles and two automatic soak cycles, you’re 
ready for any washing job with a new Philco. 

But, most important, here’s a better way to 
wash. The most trouble-free washer you ever used. 

See it this week, and see the new Philco Dryer, 
too. Only Philco gives you Criss-Cross Tumbling 
for extra-safe, extra-thorough drying. And only 
Philco gives you “Blades of Water” action for the 
best washing job you've ever seen. 


For the name of your nearest Philco Dealer, call Western 
Union by number and ask for Operator 25. 
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“I defy anybody 
to get her 
wash cleaner 
than I do.” = i 


“You're on.” 





yl It’s a sure bet with 


S 
TABLE brand new Salvo. 


We've just packed every tablet with more 
cleaning power. Now Salvo makes 

it even simpler to get a cleaner wash. 
You aren't always pre-scrubbing 

or pre-soaking. No measuring, no mess, 
no guesswork. What could be simpler? 
Try new, improved Salvo. 


row SUP° 


It’s always so simple with Salvo. 








Wite, 


atricia 
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The story of her struggle for life, 
by her husband, Roald Dahl 


When Pat goes off to play in a movie, we all 
go with her. This happens only once a year, 
which is just right. Twice would be too much. 
It would uproot the family and disorganize the 
children’s schooling. But to get away once in 
every 12 months, to pack one’s bags and shut 
the house and fly off to another country for a 
few weeks—that is a very pleasant thing to do. 
Last year we went to Honolulu, for Otto Prem- 
inger’s film In Harm’s Way. This year it was 
to be California, for Seven Women, directed by 


Copyright © 1965 Roald Dahli 


John Ford, the old master himself. The film 
was to be made through February and March, 
and it would be splendid, we all thought, to be 
away from England during those icy months, 
and to return home in the middle of April when 
the daffodils were out and the warm winds were 
coming in from the west. 

We flew out to Los Angeles toward the end 
of January and settled ourselves down in a 
pleasant house we had borrowed from our 
friend Martin Ritt, who directed Pat in Hud 








vhen she yn the Oscar. There were 
n of us al ether— Pat and my- 
elt 1" i i 1 ¢ ght . Theo 414), 
Ophelia 1e months our nurse, 
Sheena ; nd Angela (22 An- 
had ered to do the cooking in 
chai r the ride. Pat entered 
less the nearest P.S., and found 
1 nut chool for Theo. Then she 
dashed off to the studio for the usual 
dress fittings and sessions with the 
hairdresser and talks with the direc- 
tor. It seemed as though shooting 
would begin any moment. 

But it didn’t. And, all through 
those first 14 days of February, Pat 
hung around waiting and waiting 
and, incidentally, becoming more 
and more anxious every day. She 


had good reason to be anxious, too 


for although nobody knew it except 
her and me and her obstetrician in 
England, she was already nearly 
three months pregnant! 

“Do you realize,”’ she said to me, 
‘that 


months pregnant by the time they’re 


I’m going to be nearly five 


shooting the last scenes of this film?”’ 
“You'll 


“You had better resign now.”’ 


never make it,’’ I said. 


[It was not her fault that she found 


herself in this situation. She had 
originally been told that shooting 


would commence on January 7. Now 
it was the third week in February, 
and her baby was one third of the 
way through its period of gestation! 
she 


“T’ll give it two more days,”’ 


said. “If they don’t call me in two 


days, I'll have to pack it in.”’ 


That evening the phone rang, and 
they called her to work the next 
morning. 

She left the house at 6 A.M., and 
returned at 5:30 in the evening. Like 
all actors and actresses starting on a 
new job, Pat was excited and en- 
thusiastic. Everything was wonder- 
ful. She loved John Ford and Eddie 
Albert and Margaret Leighton, and, 
most wonderful of all, she was work- 
ing again with her oldest and closest 
friend in the world, Mildred Dun- 
nock. She worked a second day, and 
then a third. Her third day was on 
February 17, and she came home at 
around 5 P.M. She was as bright and 
cheerful as ever. She had had to ride 
a donkey, she told us, and she had 
not fallen off once. Tessa and Theo 


wanted details. She told them 

whole story. She is, at any tim 
woman of exceptional beauty, 

when she is elated, as she was n 
she becomes more lovely than e 
Her movements quicken, her v 
becomes slightly deeper, her wl 
face glows, and a tiny little spar’ 
excitement dances very slowly r 
in the center of the pupil of each. 
She was like that when she told 
story of the donkey. 

At six o’clock, Tessa said, ‘‘Ma 
will you bathe me tonight, in 3 
bathroom?” Pat led her upst: 
Ophelia was already in bed asl 
and Theo, I think, was being bat 
by Sheena in the other bathro 
Ten minutes later, I wandered 
stairs myself to see how things 


“Will she live?” The doctor said, “I don't knc 


Pat was immobilized. 


Yet a short time later, s/ 





> opened one eye but could not speak. 


le to communicate with her daughter Tessa, 8. 





Theo, 5, plays happily with pet turtle in the family garden. He 
had eight brain operations since he was hit by a taxi at 4 mor 


Photographs by Erich Hartmann, Mae 


g. As I walked into our bedroom, 
was coming out of the bathroom, 
sing the palm of one hand against 
left temple. 

[’ve got the most awful pain right 
,’ she said. “I think there’s 
ething wrong.” 

went over to her. 

[’ve been seeing things,”’ she said. 
What sort of things?” 

[ don’t know. I can’t remember.” 
ne was speaking slowly. She 
aed bewildered and distressed. 
Are you seeing things now?” 
No, not now. But I feel ill. I feel 
en.” 

1e walked over to the edge of the 
and sat down, still pressing the 
o of her hand against the left 
ple. I sat down beside her, watch- 





ing her very closely for maybe 30 
seconds. I saw her lean her head back 
on the pillows and close her eyes. 
Then she opened them again. ““The 
pain is terrible,”’ she said. 

“Is it only in one place?” 

“Yes ...it’s here... right here.” 

Suddenly, somehow, in that in- 
stant, I knew for certain, beyond any 
shadow of doubt, that somewhere 
inside her skull Pat was hemorrhag- 
ing. I felt deathly frightened. 

“Don’t move,” I said, and I ran 
into the study that adjoins the bed- 
room. I wanted a telephone number. 
The number I wanted, along with 
several other numbers, was written 
on a scrap of paper, and the paper 
was thumb-tacked to the wall above 
my desk. It (continued on page 117) 


Vly, She began to walk, talk and smile again. 





— 








s husband, Roald Dahl, a noted author, walks with Ophelia and Theo near Her first evening home, Pat’s double vision was gone. She began to help 
country home in England. He lost another daughter, Olivia, to encephalitis. care for Ophelia, 114, and worked hard to relearn reading and writing. 










He bent toward her and 
for a moment their lips met. 
Then the light from the 
doorway swung on them. 
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Somehow she was not surprised when the doorbell rang at about 
seven-thirty and he stood on the landing, hunched against one 
jamb, his hat still pulled over his eyes, his hands dug deep into 
his pockets. 
“How do I look?” he asked, coming uninvited into the room, 
coming slowly, loping like a camel concentrating on which 
foot to put after which. 

“Pretty much as usual,”’ she said. ‘‘Seedy.”’ 

“I’ve been watching old films,”’ he said. ‘“This is how Amer- 
ican reporters walk—I’m the toughie with the soft heart, 
the little chap in a buster suit with bags under his eyes.” 
His eyes swept over her jeans, the do-it-yourself jersey, 

the ribbon that tied back her hair. “‘And you,” he said, 
“are the softie with the heart of concrete—the original 

Hard Woman. And why aren’t you ready ?”’ 

“T’ve got a pain,” she said, sitting down, crossing her 
arms, crossing her ankles, staring at him mutinously. 
““A bad pain.” 

“Oh sure—I know your pains,” he said. “(Come on 
very conveniently, don’t they? What is it this time? 
Jaundice, cholera, fallen arches?” 

“It’s a real pain,”’ she said. “‘A real hard, deep pain, 
and it’ll only go if I take it to bed with me with an 
aspirin and milk and a hot-water bottle and ——”’ 

“And have a good wallow in being sorry for your- 

self? Then you’ll wake about three, feeling a heel 

because you didn’t go to the party and because 

you know you area heel, and then you will 

have a pain—a real bad one—just because 
you're jealous to boot ——’”’ 

“To boot,” she repeated. ““That’s a nice 

expression—‘I’m jealous to boot.’ But 

seriously ——”’ 

“But seriously,” he said, “‘you’re go- 

ing to the party. You have thirty 

minutes to get ready and then I 

take you—without your shoes 

or your eyelashes or whatever 

(continued on page 115) 


By Margaret Carter 
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She jeered at Miss Middleton. ‘‘So 
you're what keeps him all night!” 


Stever Let a Cat 
Go Stungry 


No harm would have come to Miss Middleton if she 
had gone home and fed Abigail. But she stayed all 
night in her office, trapped by a need=for love. 





Nobody noticed. The starter pointed Miss Middleton to the far elevator 
and never glanced at her. The elevator man let her off at the twenty- 
second floor without a word. The receptionist did not look up from 
her paperback mystery. 

Miss Middleton darted into the office, hung up her wool coat and 
plaid scarf in the closet, caught her breath, and considered the best 
method of getting across the room full of typewriters and secretaries with- 
out anyone’s noticing that she was six minutes late returning from lunch. 

On her third scanning of the office, Miss Middleton spotted the stack 
of Mimeograph stencils in the wastebasket by the water cooler. She 
scooped them up and hurried through the desks, letting her right wrist 
dangle as though she had just sprained it cranking the Mimeograph ma- 
chine. Four secretaries glanced at her without interrupting the rhythm of 
their typing. She reached her desk, sat, and let the stencils slide into the 
wastebasket between her knees. 

“You had a phone call, honey,’’ Miss Spanner said, filing her nails at 
the next desk. Miss Middleton knew that many people considered Miss 
Spanner’s manner among the brightest in the office, yet Miss Middleton 
could see no glitter in her smile, except perhaps at the gums. Miss Spanner 
needed a good, stiff toothbrush. 

“A call for Mr. Petrie?’’ Miss Middleton said. (continued on page 109 ) 
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Five years ago, 






y and Margaret 


sed an empire. 











Reading from the top down: The bailet- 
Snowdons light up a Covent Garden ope 
to cheer their friends, Nureyer and 
Fonteyn ; as radiant parents, they set 
out with Viscount Linley and Lady Sa 
Armstrong-Jones for her christening at 
ere ttt ae A 
an exuberant afternoon at a local fatrg" 
as expert skiers, they test out the snow ¢ 
a winter holiday at a Swiss ski resort. 





Once upon a time there was a princess who married a Commoner, and soon all the 
people of the realm were very much surprised. “‘Lo,’ they said, “the Princess and her 
Consort are staying up rather late of night!’’ And they said, “‘Lo, they are dancing 
like the rest of us and listening to ordinary minstrels and wandering about in the 
mews.”’ And the Lords and their Ladies said, ““Most unseemly!’ And even the Queen, 
who loved the Princess, said, ‘Tut, tut!’ . . . 

The phone rang in the London hotel room of an American woman writer. She picked 
it up and a lively male voice said, ‘‘Hullo? This is Tony Armstrong-Jones. I understand 
you've just got to town and that you’re a friend of ----- ’s. He’s due at our place for 
drinks tonight. Could you possibly join up?”’ 


WHEN ROYALTY GOES 


GO-GO 


KEEPING UP WITH THE 


ARMSTRONG-JONESES 


That lady was no more floored than the British Commonwealth itself has been since 
that day in May, 1960, when the Royal Family glumly sat through the nuptials 
of willful Princess Margaret to a Bohemian Chelsea photographer named Antony 
Armstrong-Jones—and wondered what would happen next. 

As the visiting lady writer discovered that evening—and as Americans will be able to 
confirm when Margaret and Tony visit the United States in November — the Princess 
has at last fashioned for herself the freedom and independence she has long sought. As 
she has put it, ‘‘I can finally change the carpets without asking the permission of the 
Ministry of Public Works.”’ 

At 1A Kensington Palace, the Armstrong-Joneses’ rent-free 21-room ‘‘annex’’ to Buck- 


ingham Palace, she has changed more than the carpets. (continued on page 113) 
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all’s 
INNew 


moothies 


Superbly tailored 
suits, smock dresses, 
the muffled look, 
crazy stockings and 
color, color, color. 
That’s the fall 
pattern picture. The 
new emphasis on 
smooth-surfaced 
fabrics (twills, 
jerseys, gabardines) 
has a lot to do with 
the over-all look. 
Take the clothes here, 
for example. Their 
smooth fabrics 
invite extravagant 
use of color, 
design-on-design; 
they tailor 
beautifully, look new, 
fresh after 

seasons of fuzzy 
wools, loopy mohairs. 


By Nora O’Leary 


Patterns Editor 





Left: Clever clash of dotted 
blouse, striped jacket 
lining—both Maxwell silk surah— 
makes big news here. 

Suit in Anglo wool, Vogue Laroche 
Original 1521. Identical turbans 
of Jasco jersey, 

designed by Halston, Vogue 6606. 


Right: Smoothie suiting in 
teal-blue Anglo wool (a color 
coming on strong now) gets zing 
from teal/cream houndstooth 


plaid blouse, striped jacket 

lining (both Maxwell silk surah). 
Vogue Dior Original 1523. 
Vendome earrings; KJL bracelets. 


Photographs by Horst 











Jump right in—be up to your neck, down to your 
toes in 1965 by making (as we did) the little 
muffler-look circlets and wild, wild stockings for 
each of the fashions here. For how to get 

your circlet and stocking patterns, see page 112. 


Above: Great fall look: all muffled up in a gray smock 
dress, its skirt gathered from high-rise waistline. Vogue 
Pattern 6624 in A. Shapiro Shetland wool; stockings 

in Crown Zefkrome jersey. Shoes by Belgian Shoes. 


Left: Two-piece dress in bold-as-brass-colored 
double-knit jersey, skirt gathered at 

hipline. Vogue Pattern 6592. Big excitement here: 
red/gold paisley stockings. Dress, stockings 

of Crown Zefkrome jersey. Mary Jane shoes by Evins. 


Left: Smock muffling goes 
kicky, avant-garde 

in sleeveless, high-waisted 
fuchsia tattersall, 

gets more kick from 
zebra-stripe stockings. 
Dress, Vogue 6537, 

in Anglo wool. Stockings, 
Jonelle Ban-Lon knit. 

I. Miller shoes. 


Below: The dancer’s 
“leotard” under our classic, 
welt-seamed sport skirt 

is actually Argyle-patterned 
turtleneck top and 

mad, matching stockings. 
Skirt, Vogue 6488 in 
Lesur’s green wool jersey; 


top, Vogue 6064, and stockings, 


Crown Zefkrome jersey. 
Backviews on page 112. 
Fabric shopping information on page 110. 
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No fiction is more firmly embedded in American mythology 
than the story of the marriage trap. 

It tells of woman, cunning and deadly man hunter, luring the 
gaudy free-souled male to altar, caging him in split-level misery 
and slowly breaking his spirit in marriage. It is the basic Amer- 
ican gag, the foundation of the TV situation comedy, the running 
joke of the comic strips, the mainsail of movie and best seller. 
The argument, which women have swallowed with scarcely a 
grain of salt, holds that man at heart is a bachelor whose innate 
hatred for marriage must be beaten down by a resolute woman. 

For men it is a nice myth. It is also ridiculous. 

The truth, of course, is that not one man in a thousand wants 
to be a bachelor. Look at the performance records. If a husband 
divorces, he commonly takes another wife within the year. When 
he shoots one wife, it is invariably because he wants another. The 
last thing he wants is bachelorhood. 

And no wonder. He probably knows a few bachelors. He sees 
what miserable lives they lead. He sees these wretches eating 
casseroles night after night while his married acquaintances dine 
on roasts, soufflés and cherries jubilee. He watches them sneakily 
counting their pulses and brooding upon their ulcers, for they 
have no woman to do this kind of 
worrying for them. 

At night, to be sure, they 
may appear around town with 
a mouth-watering variety of 
women. But the poor devils 
must spend a week’s salary 
to impress these creatures, 
and their evenings are spent 
in the exhausting and often 
unrewarding calisthenics of 
courtship. 

Calisthenics can be fun at 
18, but in the full flower of man- 
hood a little bit of it goes a long 
way. This may explain why bachelors 
tire so rapidly by middle age, develop 
nervous giggles and waste long evenings 
alone in their flats listening to their profiles 
decay and sighing over the Kama Sutra. Fora 
man, bachelorhood is simply unthinkable. What he 
needs is a wife, for, as Samuel Johnson said, the pains 
in marriage are many, but there are no joys in celibacy. 
What Doctor Johnson neglected to add is that most of 
the pains are the wife’s. 

Indeed, the real mystery about marriage is not, as commonly 
supposed, how women manage to trap husbands, but why so 
many women go out of their way to take on such a disadvanta- 
geous relationship. 

The answer may be that women have swallowed another 
American myth—the one which holds that this country has be- 
come a matriarchy, a society run for the benefit of women. In 
fact, men have never been more firmly in charge. 

To illustrate, let us consider the Ideal Wife. Every woman has 
a hazy vision of what the Ideal Wife should be, and a surprising 
number manage to come fairly close to Ideal Wifehood. 

On the other hand, there is nothing hazy about the American 
man’s picture of this desirable creature. He knows right down 
to her flawlessly basted breakfast eggs exactly what her virtues 
are. This is only natural, for it is the American man who cuts the 
pattern of the Ideal Wife in his tireless search for ways to make 
marriage ever more comfortable for himself. 

In his vision, she must be a woman who can balance a check- 
book, get out of a restaurant without losing her gloves, wear 
a pair of stockings twice without developing a run and keep dan- 
delions out of the front yard. 

By exerting mysterious extrasensory powers, she must prevent 


















laundry workers from smashing his shirt buttons and laying on 
starch with a trowel. 

When she cooks frozen potatoes, she makes them taste 
like potatoes. 

She must drive like a teamster and, with a 35-foot station 
wagon, be able to cut a Volkswagen out of the last parking 
space at the supermarket while treating a case of colic that is 
strapped to a plastic steering wheel beside her. 

She must be able to lay her hand on the corkscrew at a 
moment’s notice and produce the flashlight, the pliers, her 
husband’s cuff links and her own purse without turning the 
house upside down. 

She must be able to go on a new crash diet without talking 
about it, to keep moss from growing in the shower stall, to wear 
a girdle all evening without scratching once. 

She must know how to keep encyclopedia salesmen out of the 
house and how to make plumbers, electricians and exterminators 
come the instant she calls. 

In the morning she must be able to cook breakfast without 
wearing bedroom slippers that look like two dead rabbits, 
and in the evening she must be able to serve spinach without 
saying, “It’s good for you.” 

When the neighbor’s dog pauses at 

the boxwood, she must be able 

to hit with a slingshot pellet 
from 80 feet while concealed 
at an upstairs window. 

She must know how to 

deliver a piece of bad news 

without gloating and how 
to listen to an explanation 
of why the Yankees are 
wrecking baseball without ask- 
ing, “Which Yankees?” 
None of these talents will earn 
her any special favors. They merely 
insure the high level of household 
service that a husband takes for granted. 
A wife who cannot find the pliers or have 
the shirts starched properly will quickly 
hear about it. Bachelors have to live with such 
hardships, but husbands expect marriage to pro- 
vide, among other things, all the amenities of a 
luxury hotel. 
This places even heavier demands on the Ideal Wife after 
she has children. She is expected to keep little shoes out of 
the shaving basin and daughters out of fast cars driven by 
saxophone players who have fancy notions about free love. 
She has to steer the boy children through the swamp of 


decimals, fractions and long division, raid their cigarette caches | 


and have their necks clean five mornings a week. 

Husbands expect marriage to give them the joys of father- 
hood. These joys demand children that a man can be proud of. 
It is very hard for a man to be proud of his children when he is 
screaming about their shoes in his shaving basin, or worrying 
whether his daughter is parked with a fast driver, or wondering 
why his son smells of tobacco, has dirt on his Adam’s apple and 
can’t get admitted to Harvard. 

And so, in the first-class hotel which the Ideal Wife runs, she is 
also expected to produce a successful venture in child rearing. 

At really bad times the husband may be available to admin- 
ister beatings or severe scowls. These fulfill his craving to ex- 
perience the ‘trials of fatherhood. On the whole, though, he feels 
that taxing him with the daily routine of child maintenance is 
like asking the general to do guard duty. 

The husband wants the children to go off with him happily 
when he feels like picnicking and to go away peaceably when 
he wants to watch the World Series. He wants them there to 
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worry about and to love, but he does not want to \/ be a mother 
to them. 

- The Ideal Wife’s third major function is to improve family 
income. 

She must be able to entertain the boss and his wife with an 
unostentatious treat out of Escoffier, make the boss feel that he 
is the business peer of all five Rockefellers and, after dinner, en- 
tertain on the mandolin with a Persian folk song of inexpressible 
beauty. 

She must be able to send the boss away telling his wife, ‘“This 
company needs executives with wives like that.” 

She must be able to send the boss’s wife away without her say- 
ing, ‘“She dresses like a hussy,” “She drinks like a fish,” or “‘She 
drives that poor oaf like Mary Todd trying to pedal a bush-league 
Lincoln.” 

When her husband is promoted, she must be able to uproot 
the family hotel, tear her children out of school and reestablish 
everything on the far side of Nowhere without losing the cuff 
links, the pliers or the corkscrew and without driving the chil- 
dren to psychoanalysis. 

Innkeeper, child specialist, breadwinner. These are just a few 
of the things a husband gets at the altar. 
The Ideal Wife must provide more. 

She must give him compan- 
ionship. She must look sym- 
pathetic, put him to bed and 
bring him hot tea when his 
nose runs. She must make 
him believe that he is going 
to survive when he lands in 
the hospital. 

Nights, at home, she must 
be able to comfort him with 
her presence at the pinochle ta- 
ble or across the chess board. 
She must play well enough to lose 
more than she wins. Benefits of this 
sort help explain why men look on 
bachelorhood with horror. 

When a bachelor comes down with a 
head cold, he has to go to the office to get any 
sympathy and take his tea from insolent waitresses 
at the drugstore. When he needs surgery, the fellows 
from his bowling team drop by with ribald lies about 
cigarette girls. These tales do not cheer him up. They 
merely remind him that he has no cigarette girl to live for. 

Nights, at home, when the loneliness of evening seeps into 
the bachelor’s soul, he has no woman who can drive it out by 
losing a game at chess. He has only an arrogant solitaire deck 
that defeats him every time. 

Thus, the Ideal Wife is also a comforter. It is a harsh role, for, 
while a man takes feminine comfort as the natural prerogative of 
marriage, he is easily annoyed if confronted with a woman who 
needs comfort when he has business or golf on his mind. 

The Ideal Wife must, moreover, be able to smile patiently 
when, after, announcing that she has pleurisy and cannot make 
breakfast, her husband says, ‘‘Well, you certainly picked a fine 
day to come down with it!” 

When the loneliness of evening seeps into her soul and her hus- 
band wants to watch wrestling, she must be able to curl up with 
The Pilgrim’s Progress, without thinking wistfully of the widower 
down the block who once told her she looked like Ingrid Bergman. 

She must realize that reproaching her husband with, ‘“Why 
don’t you ever want to play pinochle when J feel like it?” will 
sour him for hours and start him emitting the symptoms of hyper- 
acid stomach that drain the magic out of a marriage. 

The magic. The Ideal Wife never forgets about the magic. 
It is the one ingredient that makes it all tolerable, and she must 
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preserve it if she is not to end up cursing the neighbor’s dog, 
screaming at the children and dreaming of Richard Burton. 

Intuitively, she knows that the magic can be lost forever 
with one thoughtless mistake. And so, she would never dream of, 
say, cutting her toenails in the living room while her husband 
looked on. She knows that wives who cut their toenails in front of 
husbands, like women who wear hair curlers to the grocery, are 
wives who have said, ““To hell with the magic.” 

She knows there are times when a wife must be held tenderly 
and made to feel like an empress. But she also knows that a man 
will not bother to make a woman feel like an empress unless he 
happens to feel like Julius Caesar, or Cary Grant, or Sam Spade. 

A husband’s disinclination to slip into such moods is only 
natural. At work all day he may toy with the idea of feeling im- 
perial, debonair, deadly and irresistible, but the truth is made 
all too plain to him: The haughty, devastating looks he casts to- 
ward women at the shop and in the streets are returned without 
dividend. These women do not look back in challenge; they look 
through him because they see him for what he is—not Caesar, 
but a husband. 

This is comfortable for him. For the truth is that he has 
neither physical nor financial resources 
nor the cleverness to manage liai- 
sons with enchantresses. And he 
also fears that if he tried he 

would bungle away his in- 
valuable innkeeper, child 
specialist, breadwinner and 
comforter, and find himself 
marooned in the desert of 
bachelorhood. 
The Ideal Wife must know 
how to raise him occasionally 
out of this lethargic husband- 
hood. Wives who do not know 
the secret waste away through 10,- 
000 evenings of wanting to feel like 
the Empress Theodora, while their hus- 
bands dwell upon the blessings of mar- 
riage and call for boiled cabbage. 
The Ideal Wife knows the secret. She knows that 
if she can look at him and manage to see Caesar 
instead of a husband, he will look back and see Cleo- 
patra instead of a wife. 
For a man, this is the ultimate bonus of marriage. Periodi- 
cally, and when he is in the mood for it, the Ideal Wife will 
humor his ego, and he will hold her and think what a remark- 
ably perspicacious woman he has had the wisdom to marry, and 
stroke her hair with hands hardened on the battlefields of Gaul. 

It doesn’t work infallibly, of course. Often the natural hus- 
bandly craving for boiled cabbage is too powerful to be mastered 
by the magic. The Ideal Wife doesn’t mind. She believes in the 
myth of the marriage trap, and comforts herself with the thought 
that whether there is magic or not, she has already earned the 
final victory by robbing a man of bachelorhood. 

The husband knows better. He knows that marriage is a hus- 
band’s game. He knows that bachelors do not have cabbage, but 
only casseroles. He knows that bachelors are not metamorphosed 
into Caesars by the magic, but only beaten at solitaire. 

As a husband, he is on top of the world. He has cabbage on de- 
mand and magic when it suits him. Of course he loves his wife. 
He would do anything for her. Sometimes he finds himself reflec- 
ting on the hardship of her positicn and thinking, Poor girl... 

But then he realizes that she is probably reflecting on the 
destruction of his bachelorhood and thinking, Poor man... 

At these times he may take her out to dinner and order wine 
and manage her the way she would be managed by Sam Spade. 
Or Cary Grant. Or Julius Caesar. END 














Chester Weinberg’s mood of the moment is romantic, 
with all kinds of gay, enchanting evenings in mind. It’s a 
big switch from last year’s tailored collection for Teal 
Traina, to a soft, young, yet, sophisticated look. This year, 
he makes an exciting color change, too, to “‘the richness of 
brown, especially when played against the clarity of pure 
white. I find it much less obvious and softer than black 
and white.”’ Here, in his pattern room at Teal Traina, 
two studies in brown and white: For a little evening, a 
short dress with long white tunic top, tied with a white 
sash, that turns into a full brown skirt as it descends. And 
for big evenings, a full-length dress with a one-shoulder 
overblouse, tied in white at the waist, over a long, slender 
brown skirt. Both dresses are of Celanese acetate satin. 
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FALL ‘65: SEASON OF CONTRASTS. Along New York’s Seven 
Avenue and its byways, a great American tradition is kept refreshingly, 
excitingly alive. Here (despite the copycats), the individualists reign 
supreme—fashion designers whose points of view are often poles apar 
Like John Moore, who gazes into a crystal ball backwards, recalling 
the silvery make-believe opulence of the silver screen; like 
Rudi Gernreich, who gazes moonward; like Bill Blass, who’s mad for Mod. 
So take this guided tour—see seven individualists in their showrooms— 
and note the contrasts among them, within their own collections, 
that make you the most individual woman in the world. By Trudy Owet 


FASHION EDITO 





Gustave Tassell, constant commuter from the golden 
West, designs clothes as supremely elegant as the gold 
chairs in his New York showroom. “‘I design for a woman 
I respect, and I want her to look graceful and elegant. I 
don’t believe in above-the-knee skirts. They’re unbecoming 
for sitting down. I don’t like women to look like freaks. I 
ichieve a certain look through cut. My clothes are simple, 
unadorned. This year my line is based on proportion—it’s 
a geometric idea, everything in balance.’’ Here, two beauti- 
ful lessons in geometry, both three-tiered tunic looks. For 
day, a tunic dress in gray wool tweed, the top tier of 
which is its own matching jacket. For evening, a sleeveless 
tunic dress of magenta silk brocade, the top tier a little 
cape that ties in front, which is lined in black nutria. 
68 





Photographs by Melvin Sokolsky 


EAST 


Bill Blass, a young man who really gets around, scatters 
his interests—pictures of favorite people, clippings, notes 
and swatches—all over the walls of his office at Maurice 
Rentner. Among his most abiding current interest is a great 
affinity for the very young. “I feel that youth is my inspi- 
ration. Young people today are the most knowledgeable 
about what looks right. When you design for them, you de- 
sign for individuals. The young no longer dress one way. 








Individual dressing—I’d love to see more of it. I’d like 
women to break out on their own.’’ Two fine examples, here, 
of his feeling for youth, individuality: Left, in vivid Far 
Eastern colors, a wool-knit suit with short jacket, full skirt, 
paisley wool challis blouse, which he prefers “‘for lunch in 
the country instead of conventional tweed.” Right, and west 
of East, an English look in a little-boy suit of wool hounds- 
tooth check with its own waistcoat and wool jersey blouse. 
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Donald Brooks, spanking new businessman (head of his 
own firm for the last six months) in his spanking new busi- 
ness office, understands perhaps better than any other 
fashion designer the art of making clothes dramatic. He is 
a brilliant costume designer for the movies and theater. 
‘“‘Overall dramatic clothes are corny and usually look so un- 
comfortable on. That’s why I’ve always tried to stay on the 
simplest side of the dramatic. For the most part, my clothes 
are rather severe in their simplicity and demand something 
special of the wearer.’’ For indoor drama, pink moiré harem 
pants, heavily gathered “‘like a great big inverted peony,” 
and a silk shirt paved with several thousand crystal beads. 
To wear out, perhaps to the theater, a short wool eve- 
ning coat that has new width at the crown of the sleeve. 


Geoffrey Beene’s fabric room (also his office) is his cre- 
ative workshop. Here is where the ideas are born—all in- 
spired by swatches of color, texture, pattern. Once the- 
creative spark is ignited, his superb craftsmanship and spe- 
cial knowledge of anatomy (he studied medicine for five 
years) come into play. A swatch of black spangled fabric, 
for example, touched off the idea for a very contemporary 
evening dress, left, with ruffs of sequins, a mad mixture of 
Mod and Bonanza (of TV), its black spangles tossed over 
black and white calico checks. A delicate swatch of blue 
silk faille, on the other hand, sent his imagination into the 
past—back to the elegant simplicity of the Napoleonic 
era. The result, a high-waist blue ballgown with little 
cap sleeves and a shimmering sequin-embroidered bodice. 
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SHY BOLD 





Rudi Gernreich, who commutes from California (will 
he ever top the topless?), is accustomed to producing shock 
waves. His intention, not so much to shock as to shake tra- 
dition and spin off into the space age. “‘Haute couture is 
having a quick death because it doesn’t belong in modern 
life. Designers aren’t inventing clothes anymore. They’re 
taking their lead from life and how people, particularly the 
young, are living it. I believe in a throwaway look. Clothes 
must have a certain sense of humor, and that’s why they 
can’t be expensive.”’ Here, two delightfully amusing at-home 
jumpsuits. For the shy side of your nature, a little-boy 
look with short pants in pink wool over a pair of pale-blue 
jersey tights. To bring out the bold side, a vampish look 
in a shiny slink of amber and black Jean Harlow satin. 


All fashions at Bonwit Teller, New York 


John Moore’s fashion collection swings back to the fabled 
Hollywood of the ’30’s when movie stars were Glamor- 
ous. His showroom, too, is a memoir of the era we still 
sigh over, with mirrored walls and tables, Lalique crystal 
sconces, white satin curtains and champagne carpet. This 
evolving fashion personality from Texas also has an eye on 
the future: He designed Mrs. Lyndon B. Johnson’s yellow 
rose Inaugural ensemble. Strictly stardust, his luscious 
tomato-red evening dress, with high waist, short “‘brioche’’- 
shaped skirt, in brushed silk and wool flower-appliquéd 
chenille (“I think men like to see women in red’’). Recalling 
Roz Russell heroines: a princess-line sleeveless dress and 
cape-like fox-edged jacket of wool crepe (““When in doubt 
wear black’’). Hats: a red ‘‘Dixie cup”; a black calot. 


© @ 
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BEAUTY: 
in a wild new spin 


The temperature slides 
the first few degrees into autumn, the 
air turns winy, and you 
probably feel exhilarated, ready for 
new ideas and change— 
ready, where your looks are 
concerned, to go spinning off 
into a wild new orbit. We say, go 
ahead—but before you do, take 
a spin around the beauty wheel here 
to find out what’s 
new in hair, makeup, the 
fall beauty scene in general 
which is, incidentally, 
quite a different scene 
from last year’s). 
1. Nails (and lips, too) 
go brighter, look newsiest when 
they’re painted a pumpkiny 
or bittersweet orange, 
or deep lavender pinks and 
mauves——in fact, there’s hardly 
a true red in sight. 
The finger here is tipped 
with Tawny nail enamel by 
Charles of the Ritz. Good color 
scheming with this—glinty 
Ritz Bronze eye shadow, 
[Taupe eyeliner, also by 
Charles of the Ritz. 
2. Eyebrows go into hiding, ears come out 
in the open in this most contemporary 
of all haircuts (destined, 
we think, to be the most asked-for 
cut of the year). It’s Vidal Sassoon for 
Charles of the Ritz’s 
short ‘“‘architectural clip’? characterized 
by a roundish “jump” of hair 
at back of the head, triangular ‘‘scallops” 
at the nape for the illusion of a 
swannish length of neck (great with fall’s 
high-collared, muffler-look clothes). 
3. Makeup trick to make 
any eyes look deep-set, Garboesque: 
use a medium-width sable brush and cake 
eyeliner or powdered eye shadow 
to paint a dark wide line across 















eyelid, just below bone. Then fill 
in with shadow between lashes and 
lid line. We used Tender Blue cake eye 
shadow by Helena Rubinstein (applied 
with its own sponge-tip applicator). 
4. Making a strong comeback now: 
the more important, vividly colored 
mouth (a switch from last year’s 
no-mouth look). If you 
find strong lip color difficult to 
get used to, lighten 
your new bright lipstick 
with white toner and 
make the transition gradually. 
s. Another no-upkeep, 
ear-baring cut by Vidal Sassoon— 
this one a bit longer and swingier 
but with the same kind of 
built-in shape. A false loop 
of hair was tucked into the 
model’s own hair for the 
asymmetrical look Sassoon loves. 
6. Color—strong and 
fearlessly used, 
is what sets this fall’s 
beauty apart from 
the beauties of years past. Try 
a ribbon of color beneath 
the brow; and don’t worry 
about matching it to eyes. We 
used Green Mist powdered eye 
shadow by Max Factor. (Put a little 
in your palm, apply it neatly, 
evenly with a brush.) 
7. The complete look—clean-cut, 
in-focus, contemporary from 
Sassoon-clipped hair to 
pumpkin-colored pantsuit (by 
Claret) to Italian walking shoe 
with “silver” curb to Laverne 
clear plastic chair. 
8. Witty little curls to add once-in-a-while 
frippery to sleek, straight 
hair, are pinned into place wherever, 
whenever you like. 
They’re two for $15, from Michel 
Kazan, 16 ‘E-both St., N.Y:C. 
(Send a sample of your hair for matching. 
Add 50c a pair for postage and handling. ) 


by Susan Harney BEAUTY EDITOR 
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HOW AMERICA LIVES / By W. C. HEINZ 








THE VIETNAM CRISIS: 


What happens when war separates 


a young family 


At 8 o'clock on the morning of last October 8, 
Army Captain Douglas Moore, 28, a medical heli- 
copter pilot on his way to Vietnam, backed his 
black Thunderbird out of the short concrete drive- 
way at the side of the small ranch-type house in 
Jonesboro, Ark. He and his family had just moved 
into the house the week before. In the seat next 
to him his wife, Barbara, 26, held their seven- 
month-old son, Keith, and in the back seat was 
their daughter, Lizabeth Ann, about to be four. 
a he sun was shining and it was cool. At the 

airport, Doug Moore got out of the car, 

but his family did not get out with him. 

The last they saw of him he stood there in 
his summer dress uniform with his bag in one hand 
and waving with the other. 

“Doug was trying to smile,’ Barbara Moore 
recalls, “‘but Lizzie was crying and I was crying. 
When we got back home, Lizzie went out to play, 
and I heard a plane go over the house. I didn’t 
go out to look at it, but I knew he was on it, and 
for those first five months I was in a sort of daze. 
It’s not easy to explain now, but I almost didn’t 
want to go on with my own life.” 

Barbara Moore’s reaction is not easy to explain 
because she had been an Army wife for almost six 
years, and for months she had known that one 
day her husband would be leaving for Vietnam. 
She is a resourceful woman who, growing up in 
St. Louis, knew much loneliness after her parents 
were divorced and, at the age of nine, she went to 
live with her father. In those days the telephone 
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was a link to friendships. Now it became an object 
of fear. 

“T used to dread even the thought of that phone 
ringing,’ she says, ‘“‘and to some extent I still do. 
There was so much on television and in the news- 
papers about helicopters being shot down, and 
when that phone rang my stomach would just 
tighten. I was afraid to hear that word ‘telegram.’ 
One day the phone rang and I heard the operator 
say ‘telegram’ and I just froze. I was shaking all 
over and I didn’t hear another word. Then I asked 
her to repeat it, and it was from the moving com- 
pany. They had lost our king-sized mattress, and 
they had just found it. 

“Then there was the time, just after Doug 
arrived in Vietnam, when the Bienhoa air base 
was bombed. I didn’t know then that he was 
stationed at Tan Son Nhut, and I was really 
frightened. For two days I kept trying to phone 
a major here in Jonesboro, and when I finally got 
him, he said: ‘Look, Mrs. Moore. If your husband 
was dead or wounded, you’d have been notified 
by now.’ To me that seemed so callous, like the 
telegram they send when your husband is killed. 
It’s your whole family, your whole life, that’s in- 
volved, and there should be some better way for 
them to tell you.” 

Barbara Moore is five feet four and slim, has 
reddish-brown hair and pale-blue eyes, and she is 
pretty enough so that at Arkansas State College 
near Jonesboro, where she took one year to study 
music and met her (continued on page 121) 
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Usually, it’s the other w 
round, but whenit comes tot 
frug and crewel embroide 
it’s the young who are teachi 
the grown-ups a thing or tv 
Inthecase of crewel, 

it all started when crewel 
expert Erica Wilson (you 
met her last year in the 
June Journal) conducted 
children’s classes 1n sim- 
plified crewel (technique 
she invented), discovered 
that the children took to it 
as if born to stitch. Parents, 
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green with envy, soon were stitching 
along. Her easy way? Same stitches 
with thicker-than-usual yarns produce 
results in minutes. “‘It’s marvelous for 
children to see effects immeduiately,”’ 
(adults, too) says Erica Wilson. Here 
are seven kits she designed expressly 
for the Journal.* All are 
available by mail. 
ff Why not buy one 
—_— foreveryonein 
ft S&S the family 
> who can 
. mY mpeedie: 






















Purple-nosed White Mouse 
pillow zips open 
underneath to stow away pajamas. 
All kits include 
fabric, yarns, needle, 
design, instructions and 
special materials. 

To order, see page 92. 


By MARGARET WHITE 


DECORATING EDITOR 


bY BY HER FORTHCOMING (SCRIBNER) “FUN WITH CREWEL EMBROIDERY.” 
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THE SENTRY stands guard 
before his own sentry box, which 
can be used as a toy cupboard or 
children’s clothes closet with 4 
adjustable shelves and rod for 
hangers. Door has a 
magnetic catch. Kit 
includes material for 
sentry only (to use as a 
a wall-hanging). You ~ 
can also send for detailed 
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MOONFLOWER 
BEDSPREAD 
is appliqued with brilliant, 
exotic designs which we named 
‘“‘moonflowers,’’ made simply by a 
gay sprinkling of assorted circles. 
Most used stitches for moon- 
flowers are the spider’s web and 
turkey loop, two of the more than 60 
crewel stitches children master (boys, 
included), often more easily than 
adults. Kit includes enough fabric 
(anon-mussing, hardy blend 
of silk, rayon, cotton), fora 
twin-size bedspread. 
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ag — oe SAFARI STOOLS to take, 

Hegel ie “-" naturally, on family safaris, use in 

children’s rooms, guest rooms 

or as extra seating all 
around the house. For each 
design—a lion and a 
monkey in vivid, primitive 

colors—a separate kit 

which includes painted folding 
stool with plain seat to 

support embroidered cover. 


MOONFLOWER PILLOWS make marvelous 
splashes of color to add to sofas, beds, chairs. 
Use them, too, on the floor for informal seating. 


And encourage children to make 
them as gifts for friends 
and relatives. 
A separate kit for 
each pillow. 











EASIEST BREADS 
IN THE WORLD 


These are real breads, light or risen rolls, 
as they call them down South. They will fill your house with the 
rich, never-to-be-forgotten fragrance of 
fresh-baked loaves, but they need no kneading. Even for a beginner 
these breads are easy, easier, easiest—sure to succeed. 










By POPPY CANNON 


FOOD EDITOR 
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AMR RAREAN . OPEN-SESAME TWIST. 


earn the art of baking with yeast 
by starting as we did, below 
left, with a loaf of brown-and- 
serve French bread. It will give 
you that marvelous fresh-bread 
-aroma and a feel of the proper 
oven heat. Try next a packaged 
hot-roll mix, which twists, twirls, 
puffs and rises to make myriad 
miracles. It’s a wise way to build 
up your courage, for all the neces- 
sary basic directions are in the 
package, making it next to impos- 
sible to fail. Then go on to some 
_batter-made breads, The recipes 


we've developed for these are 


quickly and easily prepared, and 
no kneading or shaping i is neces- 
| sary. The soft white little cloud ¢ of 


| dough generally rises just once in 


the bowl or right, in the baking 


pan. Then it is ready for the oven. a 






ONION BUTTER BREAD. Hidden 
in the heart of the brown-and- 
serve loaf is a buttery trove of 
dried onion-soup mix; the crust is 
perfumed with herbs. 

On top of the antique brass plate 
warmer is a loaf of DILL BREAD. 
Cottage cheese is used in the bat- 
ter with fresh or dried dill weed. 
GARLIC PUFFS, inside the warmer, 
made from a hot-roll mix. 
SAINT’S LOAF, on the antique 
breadboard. The angels are said 
to have stirred it up for a medieval 


saint one morning when she was 


lost in prayer and stayed too long 
at Mass. It’s a deep-brown batter 
bread enriched with wheat germ. 


_ Alittle loaf of CHOCOLATE BREAD 


was inspired by the chocolate- 


filled buns French children love. 
: On the cake stand, BACON BREAD, 


SALT BRAIDS. SHMOO BR 


a glorious casserole bread made 
with whole wheat flour, brown 
sugar, flavored with coriander. 

SHOW LAMB BREAD, from hot- 
roll mix, recalling ceremonial 
loaves of old Israel that replaced 
sacrificial lambs on the altar. 

OPEN-SESAME TWIST, in the 
background, out of the Arabian 


Nights. Use hot-roll mix. 


MOOR’S HEAD BREAD. A hot- 
roll mix, this time baked in a 
round ring mold and jeweled with 
Spanish olives, pimientostrips. 
SALT BRAIDS and SHMOO BUNS, 
in the basket, straight out of 
Lil’ Abner. 

At the far right .. . DARK MO- 
LASSES BREAD, deliciously moist, 
somewhat coarser in texture than 
most of our modern breads. All 
recipes are on page 100, 


NS. . DARK MOLASCEC RPFAN 























chopped meat 


Such 
elegance— 


Banish the thought that chopped meat is forever ‘ 
hamburger. Chopped lamb or lamb patties, chopped 

veal, pork, or sausage meat are all delicious and blissfully 
economical. These chopped meats lend 

themselves easily to the preparation of famous cheflike 


creations that bring excitement to the family 





Once upon a time, centuries ago, perhaps 
in a palace overlooking a garden in ancient 
Persia, a cook with poetry in his soul lined 
a bowl with eggplant, filled the center with 
a bewitching mixture of meat, onions and 
tomatoes, and named it Moussaka. Ob- 
viously it is a dish of Middle-Eastern ori- 
gin, and it is served in one form or another 
throughout all the Mediterranean coun- 
tries. Now it has become part of the classic 
repertoire of French chefs. 

Like so many great dishes, this one is 
basically simple: eggplant, tomatoes, onion 
and chopped lamb. (If you have a rebellious 


Chopped lamb, often 
sold as lamb patties, 
comes mostly from the 
neck, shoulder, flank, 
breast and shank. Com 
fortably inexpensive 





nature, you could use plain, everyday ham- 
burger.) Most of the traditional recipes call 
for long and gentle baking in a slow oven. 
But we found a new way—a swift, easy 
method. The various ingredients are cooked 
together briefly on top of the stove and you 
finish the Moussaka under the broiler. 

The flavor of this swift Moussaka is 
lyrical, and it may be served hot or cold. 
But if you want to turn it out of the mold 
while it is still warm, it may not look quite 
precise enough to have its picture taken. 
You might, under those circumstances, use 
the more elaborate recipe on page 98. 

For an initiation, however, into the an- 
cient and honorable delights of a Moussaka, 
try this minor miracle: 


A SWIFT MOUSSAKA 
Heat 4 tbsp. olive oil to 360° F. Add 2 
cloves finely chopped or crushed garlic and 
| cup chopped onions. Cook about 4 min- 
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dinner table. And they are dramatic and beautiful 
enough to go to the grandest parties. 





Caliph’s Cabbage —hollowed-out cabbage filled with a ground-pork mixture. 


utes or until the onion is slightly softened. 
Add 1 lb. ground lamb or lamb patties. 
Continue to cook until the red color dis- 
appears, stirring now and then with a large 
fork. Add 1 large (16-0z.) can tomatoes, 
well drained. Continue to cook gently 
about 5 minutes. Stir in 1 tbsp. tomato 
paste. Season with salt and pepper to 
taste. We used 1 tsp. salt, 144 tsp. pepper. 

Meanwhile, cut into half-inch slices 
four or five small eggplants or one large 
eggplant. Do not peel. Brush all over 
with about 4 tbsp. olive oil. Sprinkle 
lightly with 1 tsp. salt, about 14 tsp. 
pepper and 1 tsp. finely crumbled dried 
oregano or about a tbsp. of fresh oreg- 





ano. Broil 3 or 4 minutes on each side. 

Line a casserole, bowl or mold with the 
prettiest of the sliced, broiled eggplant, 
overlapping the slices like the petals of a 


Ground veal can come 
from any part of the 

‘ ‘animal, but is inclined 

\) to be dry. Have some salt 
' pork ground with it. 


SSS Le 
flower. In the center, place the cooked 
lamb mixture in layers with the rest of the 
eggplant. The top layer should be meat. 
Sprinkle with 1% cup grated Parmesan 





cheese, 2 tbsp. chopped parsley, 4 tbsp. 
bread crumbs. Set low under the broiler 
for about 5 minutes or until lightly browned 
and bubbly, or place in a moderate oven 
(350° F.) about 30 minutes. Serve plain or 
with tomato sauce. Spoon it warm from 
the casserole or cool it and turn out. 
Moussaka devotees insist that Moussaka 
s even better when it stands for a day. Be 
warned: it is difficult to test this theory 
since there are rarely any leftovers. The- 
yretically this recipe serves six. Four is 
nore relatistic—it’s that good. 


Bits and morsels of 
pork from any part of 
the animal may be 
ground. When 

spiced or smoked, 

it becomes sausage. 





CALIPH’S CABBAGE 

Cabbage and carrots and sausage meat 
jlus a jar of applesauce may not sound 
ike the makings of a dish to charm an 
Jriental potentate—or a strictly meat- 
ind-potato-type husband. But we insist 
his is one of the most rewarding (though 
lightly surprising) of dishes: 

Hollow out the center of a large (3-lb.) 
wead of curly green or Savoy cabbage, 
eaving a wall about !4 inch thick. A grape- 
ruit knife is the tool to use. Save the 
1ollowed-out part for slaw. Cut away and 
liscard the hard stem. 

Now melt 2 tbsp. butter or margarine in 
1 large skillet. Add 1 cup finely sliced car- 
‘ots. Cook over medium heat until tender— 
bout 15 minutes. Add 11% lb. ground fresh 
ork or mildly flavored sausage meat and 
00k until the meat loses all trace of red. 
stir constantly (with a big fork) to break 
nto small bits. 

In a small bowl blend 1 tbsp. cornstarch 
nto a 15-oz. jar of applesauce. Add to the 
neat. Bring to a boil, then reduce the heat 
0 a simmer. Gently stir in 2 (5-0z.) cans of 
lrained and sliced water chestnuts (op- 
ional), a 1-lb. can of drained bean sprouts, 
| tbsp. caraway seeds, 1 tsp. celery salt, 
44 tsp. dehydrated horseradish, and salt 
ind pepper to taste. (About 2 tsp. salt, 14 
Sp. pepper suits us.) Cook slowly about 20 
minutes; stir now and then. 

Spoon the luscious mix- 
ure into the waiting 
sabbage shell and er 
aass the extra fill- 
ng inaseparate §— 
lish for second 
1elpings. Or will it be 
thirds? Recipe serves 
4 to 6. If you are 
feeling ambitious, 
you can cook the 
cabbage shell ac- 
cording to direc- 
tions on page 98. 
But if you don’t ™ 
cook the shell, simply 
rinse it well and use 
it next day as a con- 
tainer for a cabbage 
salad. 



















Beef Lindstrom —hamburger, with Scandinavian accent. 





Moussaka —eggplant-and-lamb classic 


Veal Wellington —ground-veal loaf baked in a refrigerator-roll crust. 


BEEF LINDSTROM 

Chopped beef is a hamburger—nine 
times out of ten—and a hamburger is a 
sandwich. So is Beef Lindstrom—an open- 
faced, grilled hamburger sandwich with the 
most appealing Scandinavian accents. 

To make eight people very happy: In 
the beginning, lightly toast 16 slices of rye 
bread. Drain an 8-oz. can of beets, and 
save that juice! Chop the beets fine. Add 

enough heavy cream to the 

beet juice to make 14 
cup. Then, in a large 
mixing bowl, com- 
bine 2 lbs. ground 

round steak, 1 
cup finely chopped 
onions, 2 tbsp. drained capers, 2 tsp. 
salt, 34 tsp. pepper, 14 tsp. ground 
allspice, 2 egg yolks and the 
beet-juice-and-cream 

mixture. Spread evenly 

onto the toasted bread 
and broil six inches 


Mushrooms—fresh, 
canned or dried— 
have a special 
affinity for 

chopped meats. They 
add interesting 
texture and enhance 
the meaty savor. 





from the heat, 5 to 7 minutes, depending 
on how well done you want your meat. 
Garnish with slices of hard-cooked eggs. 
Serve each open-face sandwich sizzling hot 
on a couch of young beet greens. 


The most expensive 
cuts of beef do not 
make the best 
hamburger. Connois- 
seurs insist that 
the finest ground 
beef comes from 
5s the neck and 
== chuck, or shoulder. 


VEAL WELLINGTON 

The Battle of Waterloo made not only 
military and political, but also gastronomic, 
history. Napoleon’s chef is said to have 
invented Chicken Marengo a day or so be- 
fore the battle. The Duke of Wellington, 
according to report, celebrated his victory 
with beef baked within a flaky crust. We 
admit that our Veal Wellington makes 
only a little bow in the direction of the 
Duke’s triumphant feast, for our meat is 
veal and it is chopped. The crust, though, 
is ever so flaky, ever so tasty, and nothing 
more than a clever arrangement of those 
refrigerated ready-to-bake crescent rolls 
that come in a tube. (continued on page 96) 
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A concert pianist and one of the world’s 
most charming men, Michael Field 
has written a new cookbook classic. 
This book delivers exactly what the title promises: 
recipes explored in depth, 
plus rewarding, entertaining, fact-filled 
lessons presented exactly as the author demonstrates 
them in his celebrated 
New York school. Step by step, 
with clarity and infinite detail, he explains 
how to create many of the 
great dishes of all time. Some are complex, 
but many are gloriously simple. 


osso BUCO 


At first sight, Osso Buco 
hardly seems to justify its 
reputation as one of Italy’s 
culinary masterpieces. But, 
properly prepared, these 
unprepossessing stubby 
pieces of veal shank braised 
in wine, vegetables, and to- 
matoes, havea vigorous, un- 
compromising appeal. The 
traditional garnish is grem- 
olata, a colorful mixture of 
grated lemon rind, chopped 
garlic and parsley. 

It has been long sus- 
pected that the Italians in- 
vented Osso Buco as an 
elaborate excuse to con- 
sume the marrow hidden 
in the veal shinbone; hence 
its name, “‘hollow bone.” 
The Milanese, who claim 
the dish as theirs, go to 
such lengths to extract the 
precious marrow that they 
have a needlelike instru- 
ment especially designed 
for the purpose which they 
call stuzzica buco, literally 
“‘pick-a-hole.”” This inge- 
nious implement is not 
available in America, but 
in its place a lobster fork 
will serve almost-as well. 
This recipe will serve 6 
or 8 people. 


Copyright © 1965 by Michael Field. From‘‘ Michael Field's Cooking School,"’ published 
by M. Barrows & Company, an affiliate of William Morrow & Company, Inc., $8.50. 


6-7-Ib. shin of veal, 
sawed, not chopped, into 
eight 21-inch pieces 

Salt 

Freshly ground black pepper 

¥%, cup flour 

6-8 tbsp. olive oil 

4 tbsp. butter 

1 cup finely chopped onions 

' cup finely chopped carrots 

', cup finely chopped celery 

1 large leek (white part only), 
finely chopped 

1 tsp. finely chopped garlic 

¥% cup dry white wine 

'% tsp. dried basil 

YY, tsp. thyme 

¥4, cup brown beef or chicken 
stock, fresh or canned 

1% |b. ripe tomatoes, 
peeled, seeded, and 
coarsely chopped (about 2 
cups of pulp) or a large can 
of Italian plum tomatoes, 
drained and chopped 

A bouquet consisting of 6 
sprigs parsley and 2 large 
bay leaves, tied together 


GREMOLATA: 

1 tsp. finely chopped garlic 

1 tbsp. grated lemon rind 

3 tbsp. finely chopped parsley 


When you order your shin 
of veal from the butcher 
(he may call it a knuckle 
or shank, but it’s the same 
thing), be sure that he has 
left enough meat on the 
bone to make your labors 
worthwhile, marrow aficio- 
nados notwithstanding. 
Wipe the pieces of meat 

(continued on page 94) 
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CHOCOLATE TORRONE 


Here is a rich dessert in the 
most extravagant Italian 
tradition. It is prepared 
with a base of creamed but- 
ter, rum-flavored choco- 
late, ground almonds, and 
egg yolks, with small 
pieces of tea biscuits scat- 
tered at random through- 
out it. Chilled into a firm 
but velvety loaf, it is rem- 
iniscent of the celebrated 
French turinoise with 
which it has, in fact, a close 
historical kinship. For some 
palates, however, the choc- 
olate Torrone has a more 
interesting and unusual 
texture. This recipe will 
serve 8 people. 


Y% |b. semisweet chocolate 

4 tbsp. dark rum 

¥ |b. unsalted butter 

2 tbsp. sugar, ‘‘instant’”’ or 
““verifine”’ 

2 egg yolks 

144 cups grated almonds 
(about 5 oz.) 

2 egg whites 

Pinch salt 

10-12 wafer-type tea biscuits, 
cut into 1x114-inch pieces 

1 tsp. vegetable oil 

Powdered sugar 

1% cup heavy cream 

(optional) 


Break the chocolate into 
small pieces and combine it 






‘with the 4 tbsp. dark rum 


in a small heavy saucepan. 
Stir over moderate heat 
until the chocolate melts. 
To avoid having the rum 
boil, remove the pan from 
the heat before the choco- 
late is fully dissolved, and 
continue to stir; the heat 
remaining in the pan will 
be sufficient to melt the 
chocolate completely. Let 
it cool to room tempera- 
ture. Cream the softened 
butter with the 2 tbsp. of 
sugar in an electric mixer, 
beating at medium speed 
until the butter is smooth 
and satiny. To do this by 
hand, use a mixing bowl 
and wooden spoon, and 
mash the butter against 
the sides of the bowl un- 
til it is pliable enough to 
beat easily. Still beating, 
slowly add the sugar, then 
incorporate the 2 egg 
yolks, adding them one at 


a time and mixing until” 


not a trace of them shows. 
Follow this with the grated 
almonds (pulverized dry in 
the electric blender, or 
grated by hand with a 
fine grater), and the 
cooled chocolate—and the 
chocolate must be cool or 

(continued on page 94) 
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MARINATED ANCHOVIES 
WITH HERBS, PIMIENTOS 
AND OLIVES 


OSSO BUCO 
WITH GREMOLATA 


SEASHELL PASTA 
WITH BUTTER 
AND CHEESE SAUCE 


SPINACH SALAD 
ITALIAN HEARTH BREAD 
CHOCOLATE TORRONE 
CHIANTI CLASSICO 


MARINATED ANCHOVIES 
WITH HERBS, PIMIENTOS 
AND OLIVES 


For the average palate, 
canned, flat anchovies are 
too insistent and forthright 
in flavor to be served as 
they are. Marinated in the 
Mediterranean fashion, 
they are something else 
again. Arranged on a plat- 
ter, strewn with fresh herbs, 
garnished with pimiento 
and black olives, they look 
almost as impressive as 
they taste. To serve 6: 
2 (2-0z.) cans flat anchovies 
in olive oil 
1 tbsp. lemon juice 


1 tbsp. olive oil 

1 tbsp. finely chopped shallot 

1% tsp. finely chopped garlic 

Freshly ground black pepper 

1 tbsp. finely chopped fresh 
dill or 1 tsp. crumbled dried 
dill weed 

1 tbsp. finely chopped parsley 

1 tsp. finely chopped chives 

1 (4-0z.) can whole pimientos 

12 black olives, Greek or 
Italian if possible 

Buttered toast 


Choose flat anchovies of 
superior quality; too often 
the supermarket bargains 
are too highly salted, pulpy 
or crudely filleted. Open 
the cans and drain all their 
oil into a small mixing 
bowl. Add to it the lemon 
juice, olive oil, shallot, gar- 
lic and a little freshly 
ground black pepper. Beat 
these together thoroughly 
with a fork, then stir in the 
dill, parsley and chives. 
The mixture should be 
thick but still fluid; if it 
seems too dense, thin it 
with a little more olive oil. 
In the center of a 10- or 12- 
inch circular platter place 
a whole pimiento. Cut the 
rest of the pimientos into 
narrow, 2-inch-long strips. 
Separate anchovies, and 
arrange them alternating 
with strips of pimiento 

(continued on page 94) 
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1 Oysters return for an oyster stew. If the sea is far, the 
stew can be frozen, For a surprise, add a can of whole 
button mushrooms: the oysters and buttons look alike, 
but the ‘‘chew”’ is so different 


2 In Vienna for St. Stephen it’s Dobosh Torte, a lovely 
cake that used to be baked in seven layers. But we use a 
bakery or frozen pound cake, cut lengthwise in seven 
slices, sprinkled ever so lightly with orange juice and 
rum. Between the layers, ready-to-spread fudge frosting 
from a can. None on the sides. Chill all day, then serve 
in thin, thin slices, for it is blissfully rich. Serves 16. 


3 Put a sunset glow and a tang in your bowl of rice by 
adding a plump tsp. of paprika to each cup of cooking 
water, 


4 A memorable Saturday-afternoon tea, with Taffy 
Toast. Three tbsp. dark corn syrup mixed with a big 
tbsp. butter or margarine, spread on four slices of bread. 
Broil till the syrup bubbles. 


5 For that last Sunday-night supper on the beach, a 
compote of purple plums, with golden sponge cake. 


6 Labor Day picnic and the ham glows red. Instead of 
the usual cloves, why not coarsely cracked (not ground) 
black peppercorns pressed into the fat and a garnish of 
sweet-pickle rings? 


7 At a wine festival in Daphni, outside of Athens, we 
first tasted Greek Oranges. Make them this fast new 
way: Boil together 1 minute a cup of orange marmalade 
(long shreds of peel in it), 1 cup water, 1 tbsp. currant 
jelly, 2 drops orange bitters (if handy). Pour this over 2 
cans drained mandarin orange sections, Chill. 


8 An inspiration from the Caribbean: fritters made from 
frankfurters cut in half lengthwise, then again crosswise 
to make 4 fingers. Dip in fritter batter seasoned with a 
fleck of marjoram and chives. Fry in deep fat till brown. 


9 The Royal Highland Gathering of the Clans at 
Braemar in Scotland today. It’s the moment for Scotch 
Woodcock, “the woodcock you have when the hunter’s 
bag is empty.”’ Three eggs in the top of a double boiler 
over hot water, mixed with '% cup light cream, 2 tbsp. 
butter or margarine, 14 tsp. salt, sprinkle of pepper, a 
stingy pinch of cayenne. Cook and stir until thick and 
serve on toast fingers lightly spread with anchovy paste. 
Parsley pompon on top. 


10 Full Harvest Moon, and harvest feasts, rice wine and 
Moon Cakes in Taiwan. At our house, too: big flat 
brown-sugar cookies, fork-marked with moon faces. 


11 Make a note of Persian melons, bedewed, if you like, 
with a little white Port. 


12 Comes the end of the season at Tivoli Gardens in 
Copenhagen and the carrousel is still. But Danish gour- 
mets will still have their meat-egg cake made and served 
in the same copper skillet. First you fry up half a pound 
of lean sliced bacon, remove and drain. Beat 6 eggs with 
14 cup milk, 1 tsp. flour, 1% tsp. salt. Pour off all but 3 
tbsp. bacon fat. Pour in the egg mixture. Arrange the 
bacon prettily on top. Cook gently till the omelet pales. 
Hold under the broiler a minute or so. Border with 
sliced tomatoes. Sprinkle with chopped green onion 
tops. Serve in wedges to 4 or 6. 


13 To “‘scald’’ milk lazily for a custard, add a cup of 
boiling water to a tall 13-ounce can of evaporated milk. 


14 The ladies of Peach Ridge, Michigan, are having 
their annual Apple Smérgasbord. 


15 At exactly 11 tonight, all Mexico celebrates inde- 
pendence day. Makes us remember chili for supper, with 
a liberal scatter of cumin seed. For festivity’s sake, ring 
with yellow cornmeal mush; escorted by celery, dill 
pickles, oyster crackers. 


16 Spaniards who discovered vanilla in Mexico in the 
16th century used it as perfume! We like it better in 
fruit: 14 tsp. vanilla extract to 1 can or pkg. frozen 
apricots. 


17 Some will be thinking only of art at the Common- 
wealth Festival in Cardiff, Wales. But if we were there 
we'd seek out that lovely Welsh cheese called Caer- 
philly, pronounced ‘‘carefully.’’ You find it more and 
more now in this country. Rather like Monterey Jack, 
or a soft, young Muenster. * 


18 Beauteous foil to autumn foliage is the purple egg- 
plant. We cut a long one lengthwise, to make Eggplant 
Steaks, a full inch thick. Brush all over with Italian 
dressing; broil to a rich char-brown. One side does it. 
(The peel, by the way, is the best part.) 


19 The blessing of the grapes at the vintage festival in 
the Valley of the Moon at Sonoma, California. A pag- 
eant, parades, wine tasting, along with the most exquis- 
ite of all nibbles: the yellow-green tree-ripened olives of 
California. 


20 The Fair of St. Matthew at Logarno in Spain, with 
churros, airiest of crullers, bouncing about in great 
cauldrons of oil. So it’s deep-fried, sugar-and-cinnamon 
sprinkled homemade crullers for supper tonight. We 
make them from ready-to-bake biscuits rolled long and 
twisted, cruller-fashion. 


21 Baby limas from the garden—or the freezer—and 
corn cut off the cob makes a Pueblo. First a little onion 


thinly sliced and sautéed in 2 tbsp. salad oil, then 
limas, 2 cups corn. Season with salt, pepper, a pi 
chili powder. Cook over low heat 5 minutes. Add 
beef broth. Cover and simmer till the limas are t 


22 Says the Old Farmer’s Almanac, ‘‘Stay home 
Sky and sea in a big row.”’ A day to scent the hous 
new-baked bread, even if you’ve never baked it | 
Secrets are on page 82. 


23 Fall begins. So tonight’s the night to pop some 
In an old-fashioned, long-handled wire popper, 
electric skillet, it tastes just as good. 


24 End of the Hibiscus Festival in the Fiji Is 
Fancy that! The closest we can get to a hibiscus 
now is one cut from a fine, plump, red sweet bell p 
Cut one into petals, seed pod makes the stamen. 1 
a salad with baby spinach leaves. 


25 Pick a bunch of marigolds and dry them a 
Keep on hand to scatter as the Scots do, over 
broths and stews. The slightly bitter petals im 
flavor rather like saffron but more haunting. 


26 A serene Sunday, we trust. But topsy-turvy 
has a Spring Festival, while chestnut braziers, sui 
of fall, appear on the streets of Manhattan. 


27 For Rosh Hashana, you must always serve 
thing cooked in honey for a sweet, good year. 7 
large firm apples or pears, peeled and quartered, s 
till done, but not mushy, in a syrup made by | 
together 44 cup sugar, 14 cup honey, 1 cup water 
cinnamon stick. 


28 The ladies are having their own Ladies’ Fair i 
Hague. And it’s time for what the Dutch loving 
Snert —‘‘a soup so sturdy that a spoon stands up 
Our quick Americanized version begins witl 
chopped-fine, green tops of a bunch of celery, - 
small onions, also chopped. Cover the celery toy 
onions with 2 cups water. Cook till soft. Add 1 ca 
densed split pea soup. Cook 5 minutes. For a great 
serve with thinly sliced pumpernickel, canned p 
pigs’ feet or sliced smoked sausages. 


29 On Michaelmas Day it was roast goose in 
England, waffles in France, bannock in Scotland. | 
any blackberries! The Devil, they say, put his fe 
them the night before. 


30 Fresh figs must not be forgotten . . . the most a 
ing of all first courses . . . fresh green or purple on 
into six petals then spread out on a little plate 
by tissue-thin slices of Italian prosciutto or 
phalian or Smithfield ham. Pass the pepper, “~ 
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Campbell’s Instant Saucery | 
3 delicious soup sauces that make plain foods fancy | 
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Makes an omelet a main dish! Divine topping for open sandwiches! 
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Gives vegetables creamy elegance! 


roganoff touch for 


| can of Campbell’s Cream of Blend 1 can of Campbell’s Cream of Blend 1 can of Campbell’s Cream of 


Chicken, or Mushroom Soup Celery, Chicken, or Mushroom Soup, Celery, Chicken, or Mushroom Soup, H 
Cup of sour cream in a sauce- 2 to 4 tbsp. milk, ¥% cup shredded Y4 cup mayonnaise. Add 2 to 4 tbsp. ( 
at; stir now and then. Thin as Cheddar cheese. Heat until cheese water,-2 to 3 tsp. lemon juice. Heat; | 
. Makes about 112 cups sauce. melts. Stir often. About 1% cups. stir now and then. About 1% cups. 1 fi 


They always eat better when you remember the soup. 
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Saucepans and the Single Girl 





By JINX KRAGEN and JUDY PERRY 


appiness is a very dry martini. . . at someone else’s 
H party. To our minds, the people who give cocktail 

parties must be driven by self-destructive urges. 
But, if you're determined to go through with it, may we 
suggest that the most important ingredient for a smashing 
party (in addition to an abundance of firewater) is your 
guest list. Try to include as many types and interests as 
you can. The main thing: ask people you like. 

We try to get our guests circulating by being at the 
door to greet each and every one. People arriving at a 
party usually feel nervous and unprotected, so it’s up 
to you to take the situation in hand and introduce your 
newcomer. This should keep your party from being just 
another round of free drinks. 

The party itself can be as simple or as elaborate as you 
choose. Remember to be perfectly clear in your invitations 
about what your guests should expect. Cocktail parties 
often have a disarming way of becoming the Late, Late 
Show unless the hostess keeps her wits about her. 


If you are planning a 5-to-7 affair with only drinks and 
a few peanut-butter and seaweed appetizers, don’t send 
invitations that read ‘cocktail buffet”’ or your guests will 
come prepared to dive into a groaning board, and those 
wee canapés will be a dismal disappointment. Of course, 
if you are planning a cocktail buffet, be sure to make that 
clear also—so that your guests won’t make other plans for 
dinner, leaving you with six pounds of lasagna. 

Now comes the central concern of the cocktail party — 
liquor—and how not to be caught short. This subject is 
disheartening because, as we all know, liquor is expen- 
sive and can evaporate at a party. A good rule, if 
you are serving mixed drinks, is to buy enough liquor for 
three drinks per person. This means that one fifth will 
take care of almost five guests. When you’ve calculated 
your total, buy another fifth—for insurance—of each 
type of liquor. 

A better idea is to serve a bowl of punch, which is 
less expensive than mixed drinks and cam be just as gay. 








FISH HOUSE PUNCH 


This one is traditional and, like 
most traditions, it got that way 
because it’s so good. 


1 qt. brandy 1-144 cups light 
1 qt. peach brandy corn syrup 
1 pint rum (light) 2 qts. plain 
2 (G-oz.) cans sparkling water 
frozen lemon 
juice 
Mix all the ingredients except 
sparkling water well ahead of time 
and let them blend for about an 
hour. Taste with one cup of corn 
syrup—if you want it sweeter, add 
14 cup. Just before your guests are 
expected, pour the mixture over a 
block of ice or ice cubes in your 
punch bowl (or dishpan). Add the 
sparkling water just before serving. 
This makes three cups apiece for a 
party of eight people. If you are 
having more, increase the recipe. 


You must provide your friends 
with some kind of solid food to cut 
the effect of your liquid refresh- 
ments and keep them from biting 
their fingernails. The following hors 
d’oeuvres are easy to make and 
yet show enough ingenuity to make 
those who serve sour-cream-and- 
onion-soup dip at their parties 
hang their heads in shame. 


IDIOT’S CHEESE DELIGHTS 


% cup softened % tsp. 
butter or Worcestershire 
margarine Dash liquid 

2 cups shredded hot-pepper 
sharp Cheddar seasoning 
cheese 1 cup sifted flour 


Toss everything but the flour into 
a bowl and stir it all up. Now 
blend in the flour and squish it 
around with your hands. Form into 
a long, smooth roll (about the size 
of the tubes inside paper towels). 
Here’s the beauty: You can either 


slice them about 14 inch thick and 
bake them now at 350° F. for 
12-15 minutes, or freeze them as 
is and bake whenever needed. 


CLAM BLOBS 


1 (3-oz.) pkg. 
cream cheese 


Yq tsp. curry powder 
1 tsp. onion salt 


1 (7-oz.) can % tsp. garlic 
minced clams, powder 
drained Commercial toast 

Dash rounds 


Worcestershire 


Mix everything together but the 
toast rounds and refrigerate if you 
wish. Pile mixture on toast and 
stick under broiler for 3-5 minutes. 
Sprinkle with paprika and serve. 
Better triple this recipe. Serves 10 
to 12. 


MARINATED MUSHROOMS 


¥ cup wine vinegar ‘2 tsp. sugar 

74 cup olive oil 1 tbsp. lemon juice 
(or salad oil) 1 clove garlic 

1 tbsp. chopped 2 Ibs. small fresh 
parsley mushrooms, 

Ye tsp. salt washed 

¥% tsp. pepper 

Combine vinegar, oil, parsley, salt, 

pepper, sugar and lemon juice in a 

huge old Mason jar or anything 

that has a cover. Add garlic clove 

(still intact) and mushrooms. Cover 

and marinate several days or hours 

in the refrigerator. Remove garlic 

and serve. Serves 12. 


VEGETABLE CUT-UPS 


In these days, when everyone is 
thinking thin, your guests might 
appreciate a platter of garden veg- 
etables instead of a calorie-laden 
selection of goodies. Try a pretty 
plate of radish roses, cauliflower 
flowerets, green-pepper strips and 
carrot curls surrounding a bowl of 
sour cream flavored with curry, 
garlic powder, black pepper and 
dried herbs, for dunking purposes. 


If you have noticed a reluctance 
on our part to include those old 
party standbys—dips—it is be- 
cause they are messy and usually 
inordinately tasteless. But there is 
one that stands bright and shining 
above all others. 


GUACAMOLE 
2-3 avocados, Onion salt 
mashed Garlic salt 


Salt and pepper Chopped pimiento 
1 large hot green Liquid hot-pepper 

chili, diced seasoning 

(chilies come in 

4-oz. cans) 
Mix all ingredients but liquid hot- 
pepper seasoning. Then start tast- 
ing. Add liquid hot-pepper season- 
ing a drop at atime and let stand at 
least 10 minutes between addi- 
tions, so the flavor will have a 
chance to mingle. You’ll know you 
have enough hot-pepper seasoning 
when you begin to have a ringing 
sensation in your ears. If the Gua- 
camole is to stand for a while, add 
the juice of one lemon, cover and 
refrigerate. Makes about two cups, 
depending on the size of your 
avocados. 


There you have it. Choose sey- 
eral hors d’oeuvres, but don’t try 
to make too many or you may 
end up spending your party with 
your head under the broiler. Two 
cold and one hot would be quite 
sufficient for a small party of eight 
to 10 people. 


BIG BASHES 


You’ll discover that good things 
don’t always come in small pack- 
ages. A bashvis by far the easiest 
way in the world to entertain and 
in some ways can be the cheapest. 
We're not trying to tell you that 
12 people consume less food and 


Copyright © 1965 by Jinx Kragen and Judy Perry. From the book, Saucepans and the Single Girl, to be published this month by Doubleday. 


alcohol than two do—it’s just that 
they will consume cheaper food 
and cheaper alcohol more cheer- 
fully. With bashes, the bigger the 
better. 

We suggest that you take a look 
at our checklist and put it up at 
least a week ahead of your bash: 


1. Tack up your menu and stare 
at it long and hard. Do you have 
the right dishes with which to 
serve your repast? What kind of 
wine to serve, if any? 


2. Gather your recipes together 
and check to make sure you have 
all ingredients and all the right 
kinds of pans for cooking. 


3. What kind of canapés? If they 
have to be broiled, will that inter- 
fere with what’s heating in the 
oven for dinner? . 


4. Are you going to serve only 
one kind of liquor, or actually have 
cocktails? How’s your liquor sup- 
ply? Do you have olives? Soda and 
mix, ete.? 

5. If you’re serving buffet style 
(is there any other way?), plan a 
road map of the buffet table, de- 
ciding which dish goes where. Go 
through the motions beforehand 
if you’re not sure. 

6. What about a centerpiece? If 
it’s to be fruit or vegetables, put 
them on your grocery list. 

7. Have you enough silverware? 
Need to borrow some? 


8. Cigarettes and matches 
around? Plenty of ashtrays? 


9. Lots of ice? Know of a ready 
source if you should run out? 


10. Some kind of music? 


11. Bathroom clean with fresh 
bar of soap? 


12. Coasters and napkins? 


13. Check your menu again. 
(continued) 
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Pillsbury’s 
BUSY LADY 


BAKE-OFF 





$25,000 Grand Prize plus over 100 
other cash and travel prizes. _ 
Bonus Prizes Include: 120 expense-paid trips to 
Pillsbury’s 17th annual Bake-Off in San Francisco 
(January 23-25), 100 General Electric Americana 
Ranges and 100 General Electric Mixers, plus 


special Junior Cash Awards. See full prize list on 
official entry blanks at your grocery store now. 





DEIQHl 1UGCds HAG UiGCSoG 
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This delicious Orange Kiss-Me Cake 
recipe’s been shortcutted to take only % 
the former time; 14 steps cut to only 8; 
% less utensils used. And it tastes even 
better ! 





These popular Peanut Blossom Cookies 
are now made in % the time. Mixing is 
reduced from 5 steps to 1! The kind of 
streamlining that counts in the Busy Lady 
Bake-Off. 
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A modern convenience product—easy 
lemon pudding—brings Lemon Cloud Pie 
up-to-date by cutting preparation, actu- 
ally /mproving flavor. Just as the use of 
modern techniques and products improves 
your chance of winning the Busy Lady 
Bake- Off! 


Get above shortcut recipes free inside every sack of Pillsbury’s Best Flour 


Even a beginner can win! 


Come on you quick-idea girls, you busy 
homemakers. This year’s 17th Annual 
Pillsbury Bake-Off is wide open for your 
shortcutted, up-to-dated idea recipes. This 
year even a beginner at 

baking can win! Entry SS 
period closes -~ 
October 31, 1965. 


x 





Get official 
entry blank 
and complete | 4 Sacperieeses 
prize list inside: 
Pillsbury’s 

Best Flour DEA 
or at special 

displays at your 
grocer’s now. 
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Styled by Brooks Stevens 
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should simple pots and pans 


look this pretty ? 


Of course they should! Cooking utensils have so much to say about 


how your whole kitchen looks. 
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SAUCEPANS 


continued from page 90 


Comely Lasagna 
Garlic Bread Tossed Green Salad 
Fruit or Sherbet 


COMELY LASAGNA 


3 tbsp. salad oil % tsp. oregano 
2 cloves garlic, 12 oz. lasagna 
pressed noodles 
1% Ib. ground 144-2 Ib. 
round mozzarella 
144 (8-0z.) cans cheese, thinly 
tomato sauce sliced 
144 (No. 2) cans 1-144 Ib. ricotta 
solid pack cheese 
tomatoes 1 cup Parmesan 
1 tsp. salt cheese, grated 


14% tsp. pepper 


Sauté ground round and garlic in 
oil; add tomato sauce, tomatoes, 
salt, pepper and oregano and sim- 
mer for five minutes. Cook noodles 
in boiling salted water for 15 min- 
utes. Drain and rinse with hot water. 
In a big buttered pan arrange alter- 
nate layers of: 

Noodles 

Thin spread of ricotta 

Tomato-meat sauce 

Mozzarella slices 

Parmesan cheese 
finishing with a layer of the meat 
sauce and the Parmesan. Bake at 
375° F. for 12 minutes, cover and 
refrigerate. Before serving, reheat 
for 40-45 minutes at 350° F. Serves 
8; doubles easily for 16. 


Make-Your-Own Shish Kebab 
Saffron Rice Tossed Green Salad 


CREWEL KITS ORDER FORM 


MAKE-YOUR-OWN SHISH K 


These are better barbecued 
broiler will do if you’re a ha 


20 large fresh 3 Ib. bonele 
mushrooms lamb, cut 
20 canned small squares ( 
Dutch onions butcher c. 
3 green pepperscut _ this for yc 
in 1-in. squares Lemon m: 


In the afternoon, marinate tl 
in: 

LEMON MARINADE 
¥% cup olive oil(or 1 fatclove: 


salad oil) pressed 
1% cup lemon juice 42 cup chop 
1 tsp. salt onion: 
1 tsp. marjoram 14% cup chop 
14 tsp. thyme parsley o 
14 tsp. pepper parsley fi 


Wash and de-stem mushroo 
arrange on a plate. Drain oni 
arrange on another plate. ; 
green pepper on still another 
meat, reserving marinade, al 
on another plate. 

Provide skewers and k 
guests alternate meat and ve 
to their own liking. (You mi 
a plate of quartered ripe tom 
2 or 3 quarters for each per 

If you’re just barbecuins 
shish kebab with marinade 
turn the skewers. If you’re 
them, there’s no need to 
Serves 6. 


SAFFRON RICE 


Prepare precooked instant 
six according to directions o 
age and add a few grains of 
to the boiling water just 
throwing in the rice. 





But, these aren’t ‘simple pots and pans,’ by any means. They’re 





through-and-through MIRRO, the finest aluminum. Nothing heate 


Our lion and monkey “crewel kits are also available with an attractive 
made wood frame painted yellow to blend with the design. 


faster or spreads heat more evenly. They’re heavily beaded, for long- 
lasting strength, round-cornered, for easiest cleaning. And they have 


. . é 
Ri awe Clone sateen ae ; iS vs 
unique Easy-Over covers . .. no burned hands, no messy drip. gue eee Nope: aise elect carip cdl etd gat Sede acer ton 
} . shown above, overall size 1244"x15%4", INP-D1/C....... cece cece eee een e rene eesecereseescene 
Simple pots and pans? Not a bit of it! ___ Monkey Picture Kit(s), above, with yellow handmade, hand-joined wood frame, 
shown above, overall size 1244°x15%4", INP-DI/E.. 1.2 cence cece e een ence ween eeseseesssces 
| But, t hey really are pretty, aren’t they? Think how nice they’d ___ Mouse Pillow Kit(s), finished size 16"x10%4", shown on page 77, JNP-D1/A..........++000e0) 


! 
{| . ____ Sentry Kit(s), includes crewel embroidery package, shown on page 78, 
i be, to have or to give. finished size of wall hanging 17x40", JNP-D1/l...-...-.cccesececeeecccecececescececeouen) 


_____Construction Pattern for Sentry Box ey ee oo Se 

; .N ) bing 9 2 2 J 5 9 + 5 and detailed drawings necessary to make this sentry box closet, —DI/L1 i... ccccvcscces 
i 1. MIRRO Combination Pans, 2 and 3-qt. 2. MIRRO Saucepans, %, 1, 2 and 3-qt. BS. MIRRO Hee ecit: Gouapbo a BOEY When Ge ake 75! ead eee ieee 
; Covered Saucepans, 1,2 and 3-qt. . MIRRO 3-Egg Poacher. §. MIRRO 3-qt. French Fryer. 


Monkey Safari Stool Kit(s), shown on page 80, seat size 12"x13%4", includes 


| ~ crewel embroidery package as well as yellow wood parts for stool ready for 


6. MIRRO Covered Saucepots, 4, 6, 8, 10 and 16-qt. @. MIRRO Range Perks, 3, 6 and 9-cup. 
&. MIRRO Fry Pans, 7, 9, 10 and 1l-in. &. MIRRO 10%-in. Square Griddle. 


assembling; INP=DI/D... .. ecvcscsccnspccccessesenccecetsnncessencecsemasveacbseessceeusneee 


____Lion Safari Stool Kit(s), shown on page 80, seat size 12°x13%4", includes 
crewel embroidery package as well as orange wood parts for stool ready for 
assembling, INP-OL/Bincesec vce sciswne vawevculsl's vicwecee es nuab vu cal ducce sun wiqiiuis usa see 


____ Moon Flower Pillow Kit(s), “‘Large Circle Design," shown on page 81 will fit a 

16” square pillow form, INP—D1/G 3.7 5s cies epwwenete cccceveveccccapesestbopeusas ts seemene 
Moon Flower Pillow Kit(s), ‘‘Little Circles Design,"” shown on page 81, will fit a 
16" square pillow form, JNP=DLJJ i. ccs cern se cccv cen ssncsuawecus«cacvusverepssesush oon o 





LADIES’ HOME JOURNAL 

Department JNP, P.O. Box 84, 

New York, N.Y. 10046 

Please send me the following item(s) PLEASE PRINT NAME 
for which | enclose $ 5 





Fill out coupon enclosing check or money order. 
New York City residents add 5% sales tax. All PRINT ADDRESS 
MIRRO SELECTED BY sete - other New York State residents add 2% sales 
} HOUSE OF GOOD TASTE tax. Sorry, we are unable to handle Canadian, 
New York World's Fair, 1964-1965 foreign or C.O.D. orders. Please allow about 
MIRRO ALUMINUM COMPANY, Manitowoc, Wis. 54221 e World's Largest Manufacturer of Aluminum Cooking Utensils 3 weeks for handling and mailing. City STATE 
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It takes a secret recipe to create the pleasing, teasing taste of 


W would you describe one of America's favorite flavors? Gentle...pleasing... 
Apelling... tantalizing... teasing. You choose the words—Kraft chooses the 
s€s, then, gently blends them freshfrom the grinding to the secret recipe called 
acle Whip. You just swirl it on. Spread its luxurious richness on a sandwich. 
J its famous creaminess to a potato salad, a coleslaw, or to the tomato salad 
wn here. Miracle Whip Salad Dressing—the dressing people eat salads for! 





Tomato Royal—Combine 6 chopped hard-cooked eggs, 3 
tosps, chopped green pepper, % tsp. curry powder, % tsp. 
salt and enough creamy Miracle Whip to moisten; mix lightly. 
Cut 4 tomatoes into 6 sections almost to stem. Using a sharp 
knife peel back the skin of each section to form petals. Fill 


each tomato with egg salad; top with a scoop of Miracle Whip. 
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MICHAEL FIELD’S COOKING SCHOOL continucd 


MARINATED ANCHOVIES 
continued from page 87 


like the spokes of a wheel all around 
the whole pimiento. Spread the herbed 
marinade over the wheel and garnish 
the the platter with the 
black olives. Cover the platter loosely 
with waxed paper and let the anchovies 
marinate for at least an hour at room 
temperature before serving with hot but- 
tered toast. Cocktail napkins are a neces- 
sity with these. AFTERTHOUGHTS: Make 
the buttered toast ahead of time and re- 
heat it on a cookie sheet in a 250° F. oven 
just before serving. Substitute minced 
onions for the shallots, if you must, but 
in that case omit the chives. If you must 
refrigerate the anchovies after preparing 
them, be sure to let them return to room 
temperature before serving. 


edge of 


OSSO BUCO 


continued from page 86 


with a damp cloth, pat them dry, and 
season them well with salt and freshly 
ground black pepper. Coat the pieces 
heavily with flour, then shake off the ex- 
cess accumulation. To braise Osso Buco 
large 
utensils: a heavy cast-iron or cast-alumi- 
num frying pan in which to brown the 
veal, and a large shallow casserole with a 
tightly fitting cover, or a covered roaster, 


properly, choose two cooking 


in which to brown the vegetable bed 
upon which the veal will ultimately rest, 
It is important that the casserole or 
roaster be only large enough to hold the 
veal pieces tightly packed together in 
one layer, 

Preheat the oven to 850° F, In the 
large frying pan heat the 6 tbsp. of olive 
oil until it literally begins to smoke. Add 
a few pieces of the floured veal, and, over 
moderate heat, brown them on all sides 
as thoroughly as you can without burn- 
ing them. As each piece is finished, trans- 
fer it to a large platter, Meanwhile, over 
moderate heat, melt the 4 tbsp, butter in 
the casserole. When the foam subsides, 
add the chopped onions, carrots, celery, 
leek, and garlic, and cook them rather 
slowly, turning them frequently with a 
wooden spoon, until all the vegetables 
are lightly colored. Then, carefully ar- 
range the browned pieces of veal upright 
on the bed of vegetables, packing them 
together closely so that they will, in ef- 
fect, prop each other up; this will pre- 
vent the marrow as it cooks and shrinks 
from falling out of the bone, 

Pour off all but a tbsp. or so of the 
oil remaining in the frying pan, and 
deglaze the pan by adding to it 84 cup 
of white wine. Bring the wine to a boil, 
meanwhile scraping into it all the brown 
sediment clinging to the bottom and 
sides of the pan. When the wine has 
boiled down to about !'s cup, stir in the 
's tsp. each of basil and thyme and 34 
cup of brown beef or chicken stock. Stir- 
ring constantly, bring the mixture to a 
boil, then pour it over the meat in 
the casserole. Scatter over the top the 
chopped, drained tomatoes, and sub- 
merge in the stock the bouquet of pars- 
ley and bay leaves. The liquid in the 
casserole should come halfway up the 
sides of the meat; if it doesn’t, add a 
little more stock. 

On top of the stove, bring the cas- 
serole to a full boil, then cover it and 
place it on the lower-third shelf of the 
preheated oven. After 15 minutes or so, 


baste the veal thoroughly with the brais- 
ing liquid, and add some salt and pepper 
if you think it needs it. The stock should 
barely simmer, and if for some reason 
(too thin a pot, perhaps, or a faulty 
oven gauge) it seems to be cooking too 
fast, turn the heat down to 325° F. 
or even lower. The slower Osso Buco 
braises, the better. Baste the meat thor- 
oughly every 15 minutes or so until the 
meat is tender, but not falling from the 
bones. This should take anywhere from 
an hour and 15 minutes to an hour and 
a half, depending upon the quality of 
the veal. 

To serve, remove the Osso Buco from 
the oven and raise the oven temperature 
to 475° F. Carefully transfer the pieces 
of veal from the casserole to a large, 
ovenproof platter, and try not to lose 
any of the marrow in transit. Glaze the 
veal on the upper-third shelf of the oven 
for 5 or 10 minutes, turning the heat 
down if the meat shows any sign of 
burning. 

Meanwhile, strain the casserole juices 
and all the vegetables through a fine 
sieve into a small saucepan, and, with a 
large spoon, press down hard on the 
vegetables to extract all their juice be- 
fore throwing them away. Bring the 
sauce to a rapid boil and continue to 
boil until it has reduced to a little more 
than half its original quantity. It should 
then be lightly thickened and quite in- 
tense in flavor; if it isn’t, boil it down 
even further. Remove the platter of veal 
from the oven (the meat should have a 
light, brilliant glaze), and pour the re- 
duced sauce over it, reserving a little to 
be passed separately if you wish. Sprin- 
kle each piece of veal copiously with the 
gremolata, 

AFPTERTHOUGHTS: 1. You may cook 
the Osso Buco hours in advance and 
reheat it slowly on top of the stove be- 
fore serving. If you plan to do this, 
undercook the veal somewhat, for it will 
continue to cook as it cools and will 
cook a bit more when you reheat it. 2. If 
you are pressed for time, you may serve 
the Osso Buco directly from its casserole 
and bypass the glazing of the veal and 
the reduction of its juices, though the 
meat and sauce will both lack something 
in refinement. 8. Cook the veal entirely 
on the top of the stove if you must, but 
make sure the pot is a heavy one and 
the cover secure. Keep the heat as low 
as possible. 


CHOCOLATE TORRONE 


continued from page 8? 


the butter will melt and become oily. 

Now, with a rotary beater or a wire 
whisk, beat together the 2 egg whites 
and a pinch of salt until the whites are 
thick enough to cling solidly to the 
beater without drooping. With a rubber 
spatula, fold them into the chocolate 
mixture until streaks of white no longer 
show. Scatter the cut-up biscuits over 
the top of the Torrone mixture (it 
doesn’t matter if the biscuits are ragged 
and uneven, but don’t use the crumbs) 
and, with a large spoon and gentle hand, 
mix them in, distributing the pieces 
evenly. Be careful not to break them. 
With a pastry brush or a crumpled 
paper towel, lightly coat the inside of a 
11s-quart loaf pan with vegetable oil, 
and turn it upside down on a paper 
towel to allow any excess oil to run off. 
Spoon the Torrone into the pan, and rap 
the pan sharply once or twice on the 


table to make sure the mixture settles 
evenly without air bubbles. Cover it 
tightly with clear plastic wrap or waxed 
paper, and refrigerate for at least 4 
hours, or preferably overnight, until it is 
firm. 

To unmold the Torrone, carefully run 
a small sharp knife around the sides of 
the pan, cutting all the way down to the 
bottom. Then, for about 15 seconds, dip 
the bottom of the pan in a shallow pan 
filled with hot water. Unmold the Tor- 
rone by placing a chilled platter upside 
down over it, and, gripping the pan and 
platter together, quickly reversing them. 
Still holding them together tightly, rap 
the platter sharply on the table and the 
Torrone should emerge without any 
difficulty. If it doesn’t (this has been 
known to happen), repeat the dipping 
process. Smooth the top and sides of the 
unmolded loaf with a spatula, and re- 
turn it to the refrigerator until ready to 
serve; because of its high butter content, 
the Torrone tends to soften rapidly. 

Just before serving, sieve a little pow- 
dered sugar over the top; do not do this 
in advance or the sugar will dissolve. 
Serve the Torrone cut in the thinnest of 
slices, accompanied, if you wish, by a 
bowl of whipped cream. 

AFTERTHOUGHT: Don’t attempt to 
chill the Torrone in an ornamental 
mold. Dipping it in hot water to unmold 
it inevitably softens the surface, and the 
Torrone won't retain any of the designs. 


PASTA 


Like so many foreign foods taken over 
wholeheartedly by Americans and the 
American food industry, Italian pasta 
is a much abused dish. Except for a few 
excellent restaurants in the larger cities, 
pasta, whether it is spaghetti, ravioli, 
lasagna or anything else, is usually over- 
cooked, oversauced, and overseasoned. 
But in knowing hands pasta can be a de- 
light indeed, and its preparation, at least 
in its simplest forms, is not at all de- 
manding. In fact, a dinner composed 
of, say, prosciutto and melon, a dish of 
hot buttered pasta, a green salad, and 
some cheese can be made even by a 
novice cook in less time than it would 
take to open and heat a number of 
cans—to say nothing of how much less 
it would cost. 


TO COOK PASTA. All pastas with- 
out exception are prepared initially in 
the same way: They are immersed in 
salted boiling water and cooked rapidly 
to the desired degree of tenderness. If 
you make it a practice always to cook a 
pound of pasta—any pasta—in at least 
6 quarts of furiously boiling water and, 
after it has softened a bit, to test it every 
few minutes for tenderness, you need 
never eat a strand of overcooked pasta 
again. Exact timings are not possible, 
for each type of pasta must cook a dif- 
ferent length of time. And timings sug- 
gested on boxes of pasta aren’t much 
help; they are almost always too long. 
The best gauge to follow is the size of 
the pasta. The standard varieties like 
the wiry vermigglli, the flat linguine, the 
aghettini and thicker 
normously in their cook- 
wuine taking perhaps half 
e to cook as spaghetti. And 
ade noodles such as fettuccine 
or tag le (if you know how to make 
them, or are lucky enough to find a store 
where you can buy them) take even less 
time. On the other hand, really thick 
macaroni, and lasagne and pasta shells, 
must be cooked for somewhat longer 




















periods than are usually sugges 
the boxes if they are to Ics ae 
rubbery texture. The itaiian 
dente, slightly resistant to the 
presses admirably and succin 
point to which all pastas shou 
cooked. And most important of a 
pasta must be drained thoroughly 
will ruin any sauce, no matter hoy 
fectly prepared, if there is any 
left in the drained pasta. Of the 
merable sauces invented by the It 
to dress their pasta, perhap 
simplest—butter, cream, and g 
cheese—is the best. 


BUTTER AND CHEESE SAL 
For 1 lb. of pasta, enough to serv 
a separate course, cream 4 | 
butter either by hand or i 
electric mixer, until it is light 
smooth. Beat into it 3 tbsp. of | 
cream and little by little 14 a 
freshly grated Parmesan or Reo 
cheese. Make this mixture ahe: 
time and put it aside. While the 
is cooking, heat a large serving bc 
casserole in a 250° F. oven until 
too hot to touch. When the past 
cooked al dente, pour it into a 
colander, and lift the strands with. 
to make sure that every drop of 
drains off. Immediately transfe 
pasta to the hot serving bowl and 
two forks, mix into it the sof 
creamed butter, lifting the past 
and over itself until every b 
it is coated with sauce. Taste it 
for seasoning. It will need a grea‘ 
salt; add it courageously, for th 
nothing duller than undersalted | 
A few gratings of freshly ground 
or white pepper, and the pasta is’ 
to serve; on heated plates, of cour 

AFTERTHOUGHTS: 1. White t 
make an unusual addition to 
sauce. Slice one very, very thi 
mince it, and stir it into the past 
before serving. 2. When you place 
pasta into the boiling water, never 
it to make it fit in the pot; simply 
it down gently until it softens and | 
enough to slide under the water. | 
SPINACH SALAD 


1 Ib. washed and 2 tsp. prepa 
dried spinach mustard 
2 tsp. chopped 2 tbsp. wine 







onion 8 tbsp. oil— 
1 tsp. salt vegetable © 
', tsp. freshly Y% tsp. lemon j 
ground pepper Orange sectio! 


optional 


Uncooked spinach, not often thou; 
as a salad green, is, in fact, an exe 
one, but the spinach should be you 
the leaves may be coarse. Because 
ach has a more pronounced flavor 
romaine, escarole, chicory, and ar 
it needs an even more assertive dre 
than they do. Here is a mustard- 
dressing, enough for about 1 | 
washed and dried spinach, the | 
stripped of their stems: Grate into 
about 2 tsp. of onion, and mix in 
scant tsp. salt, 14 tsp. freshly 
pepper, and 2 tsp. prepared mu 
either the French or American va 
or a mixture of both. Moisten this. 
with 2 tbsp. wine vinegar. Then, 1 
wire whisk or a fork, beat into it 
ually 8 tbsp. oil—olive, vegetable 
mixture of both combined to your 
Continue to beat until the dr 
reaches the consistency of a light 
naise. Stir in 14 tsp. lemon juic 
pour the dressing over the chilled 
ach. Toss and serve. Add fresh 
orange sections if desired. ‘ 























1 Monte Green Beans are superb in hearty salads. Rich yet | 
licate flavor, ready-cooked firm yet tender, no strings. Your | 
re value. Do it with Del Monte and you do your very best. 








Make-ahead salad entree! 2 Tbsp. lemon juice boiling water; pour over the 
1 can (4% oz.) . gelatine, stirring to 
GREEN BEANS MODERNA deviled ham dissolve. Stir in liquid 
34 cup dairy sour cream from beans and lemon juice. 
2 Tbsp. (2 env.) 1 cup (4 0z.) coarsely Cool till mixture begins to 
unflavored gelatine shredded Jack, Swiss or thicken. Blend ham and sour eee 
¥ cup cold water Munster cheese cream till smooth; stir into ; a Waa 
2 Tbsp. chicken-seasoned ¥% cup sliced celery (or gelatine with cheese, celery. 
stock base (look on your stuffed olives or both) Pour into 5-cup mold. Chill. : 
grocer’s spice shelf) Oil-and-vinegar type tart Marinate drained beans in fe 
1 cup boiling water French dressing dressing an hour or more. | 
1 No. 303 can (17 oz.) Unmold ham-cheese mixture on B 
DEL MONTE® Brand Soften gelatine in cold salad greens and surround with e ¥ 
Cut Green Beans water. Add stock base to beans. Makes 5-6 servings. tld aa Rly 





GREEN BEANS 


If you’ve tried the expensive new wrinkle— 
smoothing lotions and been disappointed 





Now discover a tried and trusted way to 
smooth over tired lines and wrinkles 





It’s “Sudden Beauty’, 
the 5-minute facial mask 
—and it really works! 


First time you try it, you'll know why the world’s smartest women use—and keep 
using—Sudden Beauty. The reason is—it really works. Sudden Beauty smooths 
over tired lines and wrinkles as only a facial can, so they seem to vanish for hours. 
And because Sudden Beauty is a complete facial treatment, it stimulates... firms 
up skin for hours...gives the skin a finer-looking texture. Goes deep down 


to draw out dirt and make-up. Gives your skin a fresh, young glow! And Sudden 


a 


Be: is marvelously inexpensive ! 
seauty is marvelously inexpensive, too. 


Make Sudden Beauty yours... today! 





a § w& 
nile * ae 
\ FACIAL MA i af 





CHOPPED MEATS 


continued from page 85 


Turn on the oven to 400° F. Sauté 1 
cup coarsely grated or chopped raw car- 
rots and 14 cup finely chopped celery in 
2 tbsp. butter or margarine until they 
are tender... about 15 minutes. With a 
slotted spoon remove them from the 
skillet and place in a large bowl. Add 1 
(6-oz.) can of drained, sliced mush- 
rooms and one egg beaten with enough 
heavy cream to make 1% cup liquid. Stir 
in 2 tsp. salt, 44 tsp. thyme and 4 tsp. 
pepper. Using a spatula and a light 
touch, fold in 2 lb. chopped veal. Turn 
out onto a wooden board and shape with 
your fingers into a loaf about 12 inches 
long, 4 inches wide and 3 inches high. 

All you need for the intriguing crust 
is an 8-oz. pkg. of refrigerated, ready- 
to-bake crescent rolls. They come eight 
to a package. Open out seven of them 
and wrap them around and under the loaf 
as shown in the photograph on page 85. 
Brush the whole loaf with an egg wash 
made by beating 1 egg with 1 tbsp. cold 
water. From the eighth roll, cut small 
shapes as we did here, brush them with 
egg wash and use for decoration. If 
you're in a hurry, omit the decorations. 
Bake the loaf for 15 minutes at 400° F. 
Cover with aluminum foil. Bake 30 
minutes longer at 350° F. Lift onto a 
serving platter. Garnish with greenery. 
Serves six. 


THIRTY-MINUTE MEATLOAF 


A real old-fashioned honest-John 
meatloaf in only 30 minutes. How? Sim- 
ply precook the meat! Perfectly sea- 
soned in no time flat with a package of 
onion soup mix; beautifully textured 
with packaged bread crumbs. Every- 
thing about the technique is different. 
But the look and taste are Right. 

1 pkg. (1% oz.) 


onion soup mix 
1 cup dairy sour 


1 cup bread crumbs 
142 cups onion 
rings, garnish 


cream 2 tbsp. butter or 
2 eggs, slightly margarine 
beaten Watercress, garnish 


2 Ibs. ground beef 


Pu * 


- 


Preheat oven to 500° F. Combin 
velope onion soup mix, 1 cuff dai 
cream and 2 slightly beaten eg: 
bowl. Let mixture stand whi 
brown 2 lbs. ground beef in a 
(No fat is necessary unless mea‘ 
usually lean.) Add meat to onic 
mixture. Sprinkle in 1 cup bread ¢ 
mix well. Bake in a greased rin 
or loaf pan for 15 minutes at 5 
then put under the broiler for 5r 
to make a crisp browned crust. 

Meanwhile, sauté 114 cups 
Tings in 2 tbsp. butter or margar 
til soft. Turn meatloaf onto a 
garnish with sautéed onion rin 
watercress. (Or use canned | 
fried onion rings, if you prefer.) 
6-8. 


STEAK TARTARE 


Traditionally served with pl 
bread, this raw-meat dish may 
appetizer or the entrée for a lig 
or supper. Arrange the ingredie 
tractively, then make a cerem 
mixing them at the table. 


\% |b. fine beef 
steak, ground 14 cup small 
2 tbsp. chopped cress sprit 
onion Y% tsp. salt 
2 tbsp. anchovy Ye tsp. black 
fillets, chopped Worcestersh 
1 hard-cooked egg sauce to tz 
lraw egg 


1% oz. porto 


To make one serving: shape 4 
ground beef into oval patty. P 
individual serving board. Arré 
four separate piles around meat: 
chopped anchovies, 2 tbsp. ¢ 
onion, 1 hard-cooked egg (separa 
sieved yolk and chopped whit 
arate a raw egg; leave the yolk 
half of the shell. Make two dep 
in meat. Stand shell with yolk in 
pression. Put 1 oz. port or br. 
other half of shell, and stand 
other depression. Garnish edge. 
with 14 cup watercress sprigs. 
To serve: Toss all ingredients t 
using spoon and fork. Add _ (¢o1 


“That was a great meal!” 
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What flavor. These sandwiches are made with 
Provolone—round, smoky-tasting cheese sliced 
an Italian-style link. 

e’s how: fry rounds of salami or bologna. As they 
they curl to form cups. Fill these with eggs 
bled with chopped green pepper and pimiento. 
Slices of Italian bread with Kraft Provolone, broil 
cheese melts and top with an egg-filled “cup.” 
ver how much Old-World flavor is sealed up in... 
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*made with smoky Provolone 


THE FINEST OF NATURAL CHEESES, NATURALLY FROM KRAFT 
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CHOPPED MEATS continued 


pepper and sprinkle with 
cestershnire sauce to taste. 
POJARSKI CUTLETS 
\ hint of ginger and aromatic capers 


flavors these veal cutlets. Since capers 


are pickled nasturtium buds, why not use 

nasturtium leaves or petals as a garnish? 

2 |bs. chopped veal 

2 oz. suet, ground 

2 tsp. salt 

2 tbsp. chopped 
onion 

1 egg 

1 tsp. freshly 
ground black 
pepper 

s tsp. ginger 

1 tbsp. paprika, 
optional 

l cup dairy sour 
cream 

2 tsp. capers 

2 (6-0z.) cans sliced 


2 tbsp. butter or 
margarine 


mushrooms, 

drained 
Combine 2 lbs. chopped 
veal, 2 oz. ground 


suet, 2 tsp. salt, 2 tbsp 
! 


chopped onion, 1 egg, 


tsp. freshly ground black 


pepper, ! tsp. ginger 


Form into 6 large oval 


broil in 2 


patties. Pan 
tbsp. butter or margarine 
for 10-15 minutes 


kle with 1 tbsp 


eprin 
paprika 
Remove 
Add to 


cup dairy sour 


(optional 


from pan. pan 
juices | 
cream, 2 tsp 


capers, 2 


drained, 
Heat 
Pour over meat 
Sprinkle 


(6-0%.) can 
sliced mushrooms 
gently 
with a little 


« 


paprika. Serves 6 


MOUSSAKA 


Good hot or cold, and 
especially good with to 


mato sauce 


5 (1-Ib.) eggplants 

3 tbsp. salt 

Y% cup olive oil 

1 Ib. ground lamb 

\% cup dehydrated 
onion 

1 (6-o0z.) can sliced 
mushrooms 
(chopped) 

12 cups cottage 
cheese, California 
style 

% cup Parmesan 
cheese 

1 (8-o0z.) can 
tomato sauce 

l egg, slightly 
beaten 

% cup fresh lemon 
juice 

1 tsp. salt 

' tsp. pepper 

% tsp. powdered 
garlic 

VY tsp. cinnamon 


Wash 


cut off green ends. Halve 


5 eggplants and 


them lengthwise. Score 





the flesh deeply, taking 


tsp. pepper, 14 tsp. powdered garlic and 
14 tsp. cinnamon. Stir well to blend to- 
gether. Set aside. Rinse salted eggplant 
halves in cold water. Dry very well on 
> 


paper towels. In a large skillet, heat 2 


tbsp. olive oil. Place 3 eggplant halves 

side down. Add 
simmer, 
for 10 


until just tender. Using a large spatula, 


in remaining olive oil, cut 


14 cup cold water; covered, 


over medium heat minutes or 


remove to a rack to cool. Repeat this 


process until all eggplants have been 


minutes, invert bowl on serving platter, 
shaking gently to release. Serve with 
tomato sauce (see below). Makes 6-8 
servings. This dish can also be served 
cold. Leftover chopped eggplant pulp 
with salt, pepper 
and butter to taste, heated and served 
accompanying 


can be seasoned 


separately as an 
vegetable. 


BURGERS HAWAIIAN 


The relish and condiments go in in- 


New 
Formula 
Calgonite® 
has the most 
Cleansing 


action ever 
concent rated 
in one 
dishwasher 
detergent. 
RESULT: | 
. Clean 





care not to puncture the 

skin. Sprinkle each half with 1 tsp. salt. 
Place halves for 30 minutes with the cut 
side down on a rack to let moisture drain 
heat 1 tbsp. 
olive oil. Sauté 1 lb. ground lamb stirring 


away. In a large skillet, 


onstantly to break into small pieces. 


Sauté 5 minutes and add 14 cup de 
hydrated onion. Sauté 5 minutes more. 
Remove from skillet with a slotted 
spoon to drain away excess liquid. Place 


in a large mixing bowl together with 1 


6-0z. ) can sliced mushrooms (chopped), 


11 cups cottage cheese, California 


style, 14 cup Parmesan cheese, 1 (8-02z.) 
tomato sauce, 1 egg (slightly beaten), 
cup fresh lemon Juice, 1 tsp. salt, 4% 


4 


cooked. Preheat oven to 375° F. Gently 
remove all eggplant pulp from skins, 
taking care not to puncture or tear 
skins. Chop pulp fine, measure 2 cups, 
and stir into lamb mixture. Set the rest 
aside. Lightly oil a 2-quart ovenproof 
bowl. Arrange eggplant skins (with pur- 
ple side next to bowl) in overlapping 
petal arrangement to line bowl. Add 
half of lamb mixture. Place 1 cup 
chopped eggplant pulp evenly to cover 
this. Add remaining lamb to fill bowl. 
Cover with foil. Stand in a pan contain- 
ing 1 inch of water. Bake 45 minutes 
covered. Remove foil and bake 1 hour 
longer. Remove from oven. Let stand 10 





stead of on top of these ham burgers. 


2 (8¥%-0z.) cans 
pineapple rings 
¥%4, cup mayonnaise 

Y% cup catsup 

14 cup India relish 

14 cup prepared 
mustard 

1 tbsp. horseradish 


2 Ibs. ground ham 

Parsley sprigs, 
garnish 

Glaze: 

4 tbsp. cornstarch 

3 cup reserved 
pineapple juice 

4 tsp. soy sauce 


Preheat oven to 425° F. Drain 2 (814- 
oz.) cans pineapple rings very well; save 
1g cup juice. Place rings (there’ll be 8) 
on lightly greased baking sheet. Set 
aside. 

In a large mixing bowl, combine 34 
cup mayonnaise, 14 cup catsup, 14 cup 


India relish, 14 cup prepared mtst: 
tbsp. horseradish. Fold in grofind 
with a rubber spatula. Turn onto we 
board; divide into 8 portions. Shape 
patties the same diameter as pine 
rings. Put one patty on each ring. 
20-25 minutes until lightly broy 
Garnish with parsley sprigs. Sery 
Glaze (optional): In a small sau 
blend 14 tbsp. cornstarch with 
reserved pineapple juice. Add ¥ 
soy sauce. Bring to boil over me 
heat. Cook 30 sec 
Brush over patt 
minutes before e 
cooking period. 


TOMATO SAUCE 


2 tbsp. olive oil 

1 cup freshly 
chopped green 
pepper 

YZ cup freshly 
chopped onion 

1 clove garlic, 
crushed 

2 (2-Ib., 3-o0z.) cans 
Italian-style 
tomatoes, draines 

2 tsp. salt 

1 tsp. basil 

1 tsp. oregano 

1% tsp. black peppe 


Heat 2 tbsp. olive 
a large skillet. Sa 
cup freshly cho 
green pepper, 4 
freshly chopped « 
and 1 clove g: 
crushed, for 5 mi 
Stir in 2 (2-lb., 
cans of Italian-sty 
matoes, drained, ‘ 
salt, 1 tsp. basil, | 
oregano and ]4 tsp. 
pepper. Break up 1 
toes slightly. Bri 
boil, reduce heat 
simmer 30 minutes 
occasionally to pr 
sticking. Makes - 
cups. 





COOKED SHELL 
FOR CALIPH’S 
CABBAGE 

If you have time 
not serve the Ca 
Cabbage on page 
a cooked cabbage | 
This method for b 
the cabbage pre 
the spread of co 
odor throughout 
house, and there 
danger of ending uf 
a waterlogged cab 

After you have 
lowed out the cal 
according to the | 
tions for Caliph’s 
bage, sprinkle thei 
with 2 tsp. salt 
fill the hollow 
crumpled aluminu! 
Place the cabbage 
large plastic bag. Squeeze to remo 
the air, and fasten with a metal 
Drop into boiling water and co¢ 
minutes. Remove from bag. Dré 
necessary. Keep warm onserving p 
while you prepare the filling. 

And here’s one way to use that 
over cabbage that you hollowed o 
the center: Finely shred the extra 
bage to measure about 8 cups. Coo! 
large saucepan with 1 cup boiling 1 
and 114 tsp. salt for 7 to 8 minut 
until crisp-tender. Season with 1 
butter and 2 tsp. caraway seeds al 
tsp. pepper. Place around stuffed 
bage shell. I 
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You probably d 


that toast bread, iron c 
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dry ha 


clean upholstery, 


But you do know Hoove 
‘re the same company that makes the vacuum cleaners. 
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How to 
dress up 
a chicken 


Easy with Betty Crocker 
Scalloped Potatoes. Ready 
for the oven in just 3 minutes. 
Never curdles. Always 
rich and creamy smooth. 
Dress up a chicken tonight! 
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BREADS 


continued from page 83 


ONION BUTTER BREAD 


You’ve heard of toasted bread in soup, 
but who ever heard of soup inside of 
bread? It’s good! 
1 loaf French or 
Italian bread 
1 envelope onion 
soup mix 
Preheat oven to 400° F. Split bread in 
half lengthwise. Combine soup mix with 
14 cup soft butter or margarine and 
spread on cut surfaces. Set each half 
loaf on a length of foil; tuck foil up 
around crust, leaving top surface ex- 
posed. Bake 12-15 minutes. Place halves 
together, and serve in thick slices or 
broken in chunks. 


4 cup soft butter or 
margarine 


DILL BREAD 

This recipe was adapted from a bread 
that we found at an old-fashioned New 
England country store, the Country 
Emporium, in West Redding, Conn. 


2 pkg. (4 0z. each) % cup melted butter 
active dry yeast or margarine 


¥% cup lukewarm 2 tsp. salt 
water 2 eggs 

2 cups creamy 2 tbsp. dried dill 
cottage cheese weed 


Vu cup chopped 5 cups sifted flour 
onion 2 thin slices onion 


Pour '4 cup lukewarm water into jar of 
electric blender. Add 2 pkg. active dry 
yeast, stir, and let stand 5 minutes. 
Blend at high speed 10 seconds. Add 2 
cups cottage cheese, 14 cup chopped 
onion, 14 cup melted butter or mar- 
garine, 2 tsp. salt and 2 eggs; blend at 
high speed 20 seconds. Sift 5 cups flour 
into large mixing bowl; add 2 tbsp. dried 
dill weed. Add blender mixture. Mix 
with spoon until dough falls away from 
sides of bowl. Place in a large, lightly 
greased bowl, cover with a damp cloth 
and let rise until double. Punch down. 
Put into a well-greased 9x5x3-in. pan. 
Separate 2 thin onion slices into rings 
and arrange over top of loaf. Let rise 
again until double. Preheat oven to 350 
FF, Bake 1 hour, 15 minutes. 


SAINT'S LOAF 

Wheat germ and whole-wheat flour 
make it nourishing; honey and nuts give 
it a truly heavenly aroma. 


1¥, cups boiling ¥% cup lukewarm 


water water 
6 tbsp. vegetable 2 eggs 

shortening ¥ cup wheat germ 
¥ cup honey 2% cups flour 
1 tbsp. salt 1% cups whole- 


wheat flour 
1 cup coarsely 
chopped walnuts 


2 pkg. (4 oz. each) 
active dry yeast 


Topping 
V4 cup water 
VY cup sugar 


V4 cup coarsely 
chopped walnuts 
In large bowl of an electric mixer, com- 
bine 11% cups boiling water, 6 tbsp. 
vegetable shortening, 1’ cup honey and 
1 tbsp. salt. Stir until shortening melts. 
Cool to lukewarm. Dissolve 2 pkg. ac- 
tive dry yeast in 14 cup lukewarm water. 
Add to honey mixture along with 2 
eggs, 144 cup wheat germ and 1% cups 
flour. Beat with mixer 2 minutes at 
medium speed. Stir in remaining flour, 
134 cups whole-wheat flour, and 1 cup 
coarsely chopped walnuts. Mixture will 
be sticky. Shape into 2 loaves and place 
in 2 well-greased 9x5x3-in. loaf pans. 
Cover with a damp cloth and let rise 

until one inch from top of pans. 
Preheat oven to 375° F. Bake loaves 
40-50 minutes. Meanwhile make top- 
ping: in small saucepan combine 14 cup 
water and 4 cup sugar. Boil until 
slightly syrupy (about 2 minutes). 


100 


Brush tops of loaves with syrup and 
sprinkle with 14 cup coarsely chopped 
walnuts, after loaves are done baking. 


GARLIC PUFFS 
A new departure in garlic bread—light 
as air and crunchy with salt. 


1 pkg. (13% oz.) 1 tbsp. coarse 


hot-roll mix crystal salt 
1 clove garlic, Egg wash: 1 egg, 
crushed 1 tbsp. water 


Prepare dough from hot-roll mix, follow- 
ing pkg. directions through first rising. 
Punch dough down and roll out into 
4x18-in. oblong. Cut in half lengthwise, 
making two strips, then cut each strip 
into nine 2-in. squares. Form each 
square into a ball; place in well-greased 
muffin pans. Brush with egg wash made 
by beating 1 egg with 1 tbsp. water. 
Mix 1 clove crushed garlic with 1 tbsp. 
coarse crystal salt and sprinkle over 
tops of rolls. Let rise until double. 
Preheat oven to 375° F. Bake 15-18 
minutes. Makes 18 puffs. 


CHOCOLATE BREAD 


The French version of after-school 

bread-butter-and-sugar. Thin slices 

would also be elegant for a tea. 

1 pkg. (13% oz.) 
hot-roll mix margarine 


¥. cup semisweet Egg wash: l egg, 
chocolate morsels 1 tbsp. water 


2 tbsp. butter or 


Prepare dough from hot-roll mix, follow- 
ing pkg. directions through first rising. 
Melt 14 cup semi-sweet chocolate mor- 
sels with 2 tbsp. butter or margarine 
over hot—not boiling—water, stirring 
until smooth. Cool slightly. 

Punch dough down and roll out into 
a 24x6-in. rectangle. Spread with choco- 
late mixture. Roll up, jelly-roll fashion. 
Cut into six 4-in. lengths. Place each 
length in a well-greased 4x2x114-in. 
loaf pan. Cover with damp cloth and 
let rise until double. Preheat oven to 
375° F. Brush loaves with egg wash 
made by beating 1 egg with 1 tbsp. 
water. Bake 30 minutes. Remove from 
pans, cool on wire racks. 


BACON BREAD 

One of the most interesting of all the 
casserole breads. You can top the loaf 
(after baking) with strips of crisp bacon. 


lcup scalded milk 34 cups sifted flour 
2 tbsp. brown sugar 1 cup whole-wheat 


2 tbsp. bacon flour 
drippings Y¥, tsp. ground 

legg coriander 

1 cup lukewarm 2 tsp. salt 
water 2 strips bacon, 


1 tbsp. brown sugar 
2 pkg. (% oz. each) 
active dry yeast 


cooked crisp and 
crumbled 


In the jar of electric blender, put 1 cup 
scalded milk (cooled to lukewarm), 
2 tbsp. brown sugar, 2 tbsp. bacon 
drippings and 1 egg. Blend at high 
speed for 10 seconds. Pour into large 
bowl of electric mixer. In a small bowl, 
combine 1 cup lukewarm water, 1 tbsp. 
brown sugar and 2 pkg. active dry yeast; 
stir until yeast is dissolved. Let stand 
5 minutes, then add to milk mixture. 
Combine 3% cups sifted white flour, 
1 cup whole-wheat flour, 44 tsp. ground 
coriander and 2 tsp. salt. Add to liquid 
in mixer bowl. Beat at low speed 1 
minute, then at medium for 2-3 min- 
utes. Turn into large, lightly greased 
bowl. Cover with damp cloth and let 
rise until double. Punch down. Work in 
2 strips cooked crumbled bacon; beat 
by hand with wooden spoon 2 minutes. 
Turn into well-greased 10 cup casserole. 
Preheat oven to 400° F. Bake 45-60 
minutes, 












Serve ’em with Betty 4 
Au Gratin Potatoes. Ri 


smooth sauce. Great 
guy who brings home the 


W LAMS BREAD 

ymaica some of the older people still 
smber when Show Bread appeared 
] the best tea parties. 


j. (13% 02.) 
t-roll mix 


2-qt. lamb mold, 
well-greased 


are dough following hot-roll mix 
directions through first rising. 
sh dough down and put into face 
of lamb mold, stretching to fill 
Place back on mold and fasten two 
2s together securely. 
rise 14 hour. Pre- 
oven to 350° F. 
> mold face side 
1 on cookie sheet; 
45 minutes. Re- 
> back of mold and 
15 minutes more. 


1-SESAME TWIST 


a big party, and if 
have a good-sized 
, you can double 
recipe for a large, 
atic Party Produc- 


|. (13% oz.) 
-roll mix 

» sesame seeds 
p. butter or 
rgarine 

vash: 1 egg, 
sp. water 


are dough from hot- 
nix, following pkg. 
tions through first 
g. Punch dough 
1 and roll out on 
ly floured board 
a 24x12-in. rectan- 
Cut in half length- 
Shape each half 
a roll, then twist 
2 rolls together. 
h with egg wash 
» by beating 1 egg 
1 tbsp. water. Top 
14 cup sesame seeds 
n have been sautéed 
y in 1 tbsp. butter 
nargarine, stirring 
antly, until golden. 
r with damp cloth 
et rise until double. 
eat oven to 375° F. 
40-45 minutes. 


R’S HEAD BREAD 


» people call the 
we baked our bread 
Turk’s head. Any 
ctive mold may be 
—just be sure it 
; 8 cups. en 
|. (13% oz.) 

-roll mix 

p chopped 

liento 

p chopped 

en olives 

2nto strips, 

nish 

strips, garnish 


are dough from hot-roll mix, follow- 
kg. directions, and adding 14 cup 
ped pimiento and 14 cup chopped 
| olives when flour mixture is stirred 
hen continue to follow pkg. direc- 
for rising. Preheat oven to 375° F. 
> dough in a well-greased 8-cup 
’s head (or ring) mold. Bake accord- 
to pkg. directions. Decorate with 
ento and olive strips. Serve warm 
butter, cream cheese or cottage 


se 
MOO BUNS 


can bake these in brioche pans or 
ird cups, for the Schmoo, as every- 


body knows, is infinitely obliging, in- 
finitely versatile. 


1 pkg. (13% oz.) 
hot-roll mix 

1 tbsp. coarse 
crystal salt 


Egg wash: 1 egg, 
1 tbsp. water 


Prepare dough from hot-roll mix, follow- 
ing pkg. directions through the first 
rising. Punch down and roll out into a 
19x4-in. rectangle. Cut crosswise into 
one 1-in. strip and nine 2-in. strips. Cut 
each 2-in. strip crosswise into 2-in. 


Wish-Bone 


+e 


Funny. You ca 


You’re French. 

But everybody thinks you’re 
Italian just because your name is 
Wish-Bone. 

You’ve got your own special tal- 
ent: a blending secret that gives 


squares. Form squares into balls and 
place in well-greased muffin pans or 
brioche tins. Brush with egg wash made 
by beating 1 egg with 1 tbsp. water. Cut 
the 1-in. strip into 18 pieces and make 
each piece into a tiny ball. Dip in egg 
wash and set atop the larger balls in the 
pans. Sprinkle with 1 tbsp. coarse crys- 
tal salt. Let rise until double. Preheat 
oven to 375° F. Bake buns 15-18 min- 
utes. Remove from pans immediately 
and cool on wire rack. Makes 18 buns. 


DARK MOLASSES BREAD 


A sturdy bread, but full of air holes. 
Marvelous when warm, but good cold, 


too. Or toast it and serve with whipped 
sweet butter. 


¥, cup whole bran 
cereal 


2 cups boiling water 

a 2 pkg. (4 oz. each) 

4 cup light molasses active dry yeast 

2 tbsp. butter or 1% cup lukewarm 
margarine water 

2 tsp. salt 7 cups flour 

In a large bowl combine 34 cup whole 

bran cereal, 144 cup light molasses, 2 

tbsp. butter or margarine, 2 tsp. salt and 

2 cups boiling water. Cool to lukewarm. 

Dissolve 2 pkg. active dry yeast in 14 


r 
ae” ha 
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n't look Italian. 


you a flavor the whole family 


just loves. 


You’re the one French dressing 
that makes salads a family affair, 
WISH-BONE DELUXE FRENCH 


DRESSING. 


Wish-Bone Italian . DeLuxe French . Monaco French - Golden Italian - Garlic-Flavored French . Russian - Cheese 





cup lukewarm water and stir into bran 
mixture. Stir in 7 cups flour. Place dough 
in greased bowl. Cover with damp cloth 
and let rise until double. Punch down. 
Divide dough in half; place each half in 
a well-greased 2-qt. casserole or 9x5x- 
3-in. loaf pan. Cover with damp cloth 
and let rise until double. Preheat oven 
to 400° F. Bake 15 minutes. Reduce heat 
to 350° F. Bake 45 minutes longer. 
Brush with melted butter or margarine. 
Cool on wire rack. 


POPPY-SEED CHALLAH 


A modern version of the Challah served 
in Jewish homes on Friday nights. 





1 pkg. (13% oz.) 
hot-roll mix 
2 tsp. poppy seeds 


Egg wash: 1 egg, 
1 tbsp. water 


Prepare dough from hot-roll mix, follow- 
ing pkg. directions through first rising. 
Punch down; turn out onto lightly 
floured board. Roll out into a 16x9-in. 
oblong. Cut lengthwise into three 3-in. 
strips. Braid strips together into a loaf 
and place on greased baking sheet. Brush 
with egg wash made by beating 1 egg 
with 1 tbsp. water. Sprinkle with 2 tsp. 
poppy seeds. Let rise 
until double. Preheat 
oven to 375° F. Bake 
loaf 20-25 minutes. 


SALT BRAIDS 


In addition to coarse 
salt, there are caraway 
seeds in this bread, to 
add to the flavor, as 
well as the looks. 
1 pkg. (13% oz.) 

hot-roll mix 
1 tbsp. caraway 

seeds 
1 tbsp. coarse 

crystal salt 


Egg wash: 1 egg, 
1 tbsp. water 


Prepare dough from hot- 
roll mix, following pkg. 
directions and adding 
1 tbsp. caraway seeds 
with flour mixture. 
Cover with damp cloth 
and let rise until dou- 
ble. Punch down. Roll 
out on lightly floured 
board into a 16x12-in. 
rectangle. Cut crosswise 
into eight 2-in. strips, 
then cut each crosswise 
into three 4-in. strips. 
(Makes 24 pieces, 2x4 
in.) Cut each piece into 
3 lengthwise strips and 
braid back together. 
Place braids on greased 
cookie sheet, brush with 
egg wash made by beat- 
ing 1 egg with 1 tbsp. 
water. Sprinkle with 
coarse crystal salt. Let 
rise until double. Pre- 
heat oven to 375° F. 
Bake braids 15-18 min- 
utes or until golden. 
Makes 2 dozen braids. 


COTTAGE BREAD RING} 


Everybody at the 
Journal has been bak- 
ing this bread in every 
possible size and shape. 
It’s that good! 
234 cups lukewarm 
water 
2 pkg. (4 oz. each) 
active dry yeast 
14 cup sugar 
1 tbsp. salt 4 
2 tbsp. soft butter 
or margarine 
7 cups sifted flour 


In large bowl of electric mixer, combine 
2 pkg. active dry yeast and 234 cups 
lukewarm water, and stir until yeast is 
dissolved. Add 44 cup sugar, 1 tbsp. 
soft butter or margarine and 4 cups 
sifted flour. Beat at medium speed for 
2 minutes. Add the remaining 3 cups 
of sifted flour and mix thoroughly. 
Turn into a lightly greased bowl, cover 
with damp cloth and let rise until 
double. Punch down and turn into two 
well-greased 6-cup ring molds. Cover 
with a damp cloth and let rise again 
until double. Preheat oven to 375° F. 
Bake 45 minutes. END 
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Yes, even dried-egg spots 


At last! A dishwasher detergent that really does both! 
(1) cleans difficult food stains (2) ends water spots 


You need a dishwasher detergent that does more than stop water spots. 
Now it’s here! 


No matter what the stain—dried-in grease, sticky chocolate, gooey 
syrup, filmed-in milk, smudged lipstick, stubborn tea stains—even dried- 
up egg spots—now you can have glasses, silver, dishes, pots that are 
cleaner, brighter than any other dishwasher detergent can make them— 
and without water spotting. 


Electrasol’s even-flow formula c/eans without clinging. This is due to 
an extraordinary wetting agent that makes water ‘wetter’ so it cleans 
even the most difficult stains—then rolls right off your dishes. Will not 
spot, film or streak...no matter how hard the water...no matter what 
make your dishwasher. No wonder Electrasol is recommended by every 
leading dishwasher manufacturer. 


ELECTRASOL 
for dishwashers 


By the world’s largest maker of dishwasher detergents 
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HARDEST 
WATER 


Try new giant size Electrasol for greater convenience! 
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TABLE 
FOR 


Iwo 


FOR THE FIRST COOL EVENING OF 
AUTUMN—FILLING SOUP, 
RUDDY ASPIC AND A HOT DESSERT 


MENU 


GARBURE 
WITH FLAMING TOAS 


COLD HAM PLATTER 
TOMATO ASPIC 


APPLE DUMPLINGS 
WITH LEMON HARD SA 


For drama, make 
Flaming Toast 
at the table. 


From the Béarn district of France 
comes Garbure, a hearty soup. ~ 


Simmer together ¥2 hour: 1 cup shreddedcab- Brush 4 %-in. slices French bread 
bage, a 1-ib. can pork and beans, % clove _ oil flavored with 2 clove crushed § 
crushed garlic, % envelope onion soup mix,2 in oven. Warm 2 tbsp. brandy; flam 
cups water, Ye tsp. marjoram, 8 Viennasausages. toast. Top Garbure with toast, chop} 


Serve Apple Dumpling 
in soup plates. 


Sparkling, cool and light, 
Tomato Aspic is perfect 
with Garbure. 


Chill a 1-lb. can of tomato aspic. Carefully Buy refrigerated or frozen apple 
(so as not to break it) open both ends and (or turnovers) and prepare foll 
push it, whole, onto a serving platter. Gar- directions. Or make your own fre 
nish with watercress sprigs. Serve sliced. vorite pastry dough and whole can 


SHOPPING LIST ON H 
Your own old-fashioned 
Lemon Hard Sauce swathes cabbage gal 
hot dumplings. 1-Ib. can pork marjc 
and beans with salac 
tomato sauce brat 
onion soup mix but 
smallcan Vienna confam 
sausages sug 
French bread lent 
or rolls 
parsley 
1-Ib. canned 
cooked ham 
1-lb. can tomato 
aspic 
watercress 
frozen apple 
Beat together until light and fluffy: % cup dumplings 


butter, 144 cups confectioners’ sugar, pinch 
salt, 2 tsp. grated lemon rind, 1 tbsp. lemon 
juice. Chill. Top hot dumplings with sauce. 


or turnovers 
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ain, we were once told, 
prideful way that is so Span- 
t “if all the wines in the world 
s were taken away, man would 
yereft.”’ This is not pure chau- 
for the wine referred to was 
without a doubt the most ver- 
nd varied of wines: ““The wine 
hundred souls.” 

Spanish sherry takes its 
rom the town of Jerez in An- 
, where the trade has been 
d for centuries. (The ancient 
f the town was Xeres, which 
oors pronounced Scherish.) 
er, only a fraction of the sher- 
ped in the world comes from 
e sherryland; wherever grapes 
wn, people make sherry, and 
of them are charming “‘im- 


-y, whatever its origin, is fer- 
, aged and judged differently 
ther wines, and there are 
of different sherries to suit all 
all occasions, to go with all 
' foods or to be sipped alone. 
ire pale, dry cocktail sherries, 
lrunk before the meal; there 
w that are perfect with soup 
90d during a meal, there are 
hat go with dessert, and there 
others so rich that they serve 
ert itself or as a cordial after 
Reduced to the simplest 
sherries are divided into two 
lasses—the pale, dry sherries 
wn as finos, and the rich, dark 
‘llow, full-bodied sherries are 
lorosos, which, literally trans- 
neans “‘the aromatic ones.” 
is startling to me to discover 
n that no sherry is naturally 
Any sweetness in sherry is 
traditionally, by blending the 
ter fermentation with another, 
grape of the area. 
proper glass from which to 
herry, according to the Span- 
hould be nothing more than 
shell of finest crystal set on a 
ith the narrow end at the top. 
ingers must never touch or 
he glass, but you must swirl 
1e to release the bouquet to 
strils.”” The glass should be 
about a third, never more 
alf. 
it temperature and sherries, 
re these widely accepted rules: 
dry sherry, especially when it 
ed as a cocktail before the 
should be well chilled, or on 
ks. When it is served with the 
- Should be cooled—45 to 50 
—like any white table wine. 
omatic dessert sherries are not 
chilled. Sweet sherries, how- 
aste less sweet when they are 
cold. 


| Guide to Finest Sherries 

thing you don’t need to worry 
when buying sherry is the 
> year. There are probably a 


few rare bottles of vintage sherry, but 
it is the very nature of the Solera 
system by which sherries are made 
that the years flow ‘‘one into the 
other like an eternal river.”’ 

The term Solera refers to a ritual 
whereby the casks of wine are ar- 
ranged in four tiers, one above the 
other, the newest at the top, the old- 
est at the bottom. As wine is drawn 
from the bottom casks, the butts are 
filled from wines in the second row 
and they from the third and the third 
from the top. So the years, the old 
and the new, the young and the old, 
become one. 

All nice to know. But how do you 
get to know your way about sherries 
when faced with a menu or in a wine 
shop? Here is a guide: 

Fino sherries: Pale, dry, served 
chilled, as a cocktail before meals, 
sometimes on the rocks. Most popu- 
lar in this classification in the U.S. 
are: La Ina from Pedro Domecq and 
Tio Pepe from Gonzalez Byass. Also 
excellent and widely distributed are 
Harvey’s Pale Dry Cocktail, Wil- 
liams & Humbert’s Pando, A.R. 
Valdespino’s Huntington (a Schenley 
import), and Bobadilla’s Victoria. 

Amontillados: These are slightly 
deeper in color, verging toward am- 
ber sometimes, and maybe a touch 
more full-bodied than the classic 
cocktail finos. Generally served cold 
nowadays as a cocktail or with cer- 
tain dishes such as seafood or chicken. 
Tico from Harvey’s is a particularly 
good buy in this classification. 
Charmingly inexpensive. Harvey’s 
also has an Amontillado Pale Dry, 
as does Duff Gordon. Sandeman’s is 
called Amontillado Fino; Williams 
and Humbert’s is called Carlito 
Amontillado. 

Dry Olorosos: Deeper gold, fuller 
bodied, these wines are often served 
as apéritifs on the Continent. Many 
Americans favor this type over all 
others. We like to serve it on the 
rocks, sometimes with a dash of 
aromatic bitters. One of the most 
famous in this class is Dry Sack from 
Williams & Humbert. (The bottle 
comes in a little brown burlap sack.) 
Duff Gordon has one called Number 
28—a beautiful wine. Harvey’sShoot- 
ing Sherry belongs here, as does their 
noted Bristol Milk. 

Olorosos for dessert: The most 
fragrant, the richest, the darkest, the 
most full-bodied. Serve at room 
temperature if you’re feeling British, 
somewhat chilled for the An#rican 
Americans. In the mind of many 
people, this is what they mean by 
“sherry.’”’ And Harvey’s Bristol 
Cream is the one name they grow up 
knowing. A fine name it is! Also to be 
found in many places are Canasta 
Cream from Williams & Humbert, 
Brown Bang by Sandeman, Bob- 
adilla’s Cream Sherry (sheer sherry 
magnificence).—PoPpPpy CANNON. 
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Basting Cup 
with Kraft 
Barbecue Sauce 





Free 






AB Boy 
Cae ol 


OTT LA ee 
‘i anal BENZOATE ADDED AS A PRESERVATIVE, MOWOSOOIUM ; 
Th ee A TRL Ve Tetrion 


Still the same great sauce! This is the 
one that doesn’t just sit there on top of pees | 
the meat—it simmers real cookout flavor , ‘ee : 
all through—the full, hearty flavor «@ ' 

of 19 herbs and spices— = 
deep down into every bite. 





FREE plastic basting cup with the purchase 
of each 18-0z. bottle—even has a holder to 
keep basting brush handy and ready for 
use. Remove cup from bottle with a 

slight downward twist, pour in 

Kraft Barbecue Sauce and KRAFT 


brush on real cookout flavor. 
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The Complete Laundry 


No matter how fabulous your washer and dryer or combination—and today’s newest 
mechanical marvels can almost think for themselves—a good laundry, like a good 
kitchen, is much more than the sum of its appliances. It must have, easily at hand: 
soaps, detergents, bleaches, fabric softeners and water conditioners; a sink for things 
that need special attention or hand-washing; an ironing board, iron, press cloth and 
hampers for laundry to be washed or ironed. With good organizing, these essentials 


need take up a minimum of space. Case in point: the Journal 
Laundry Locker (right), only two feet wide, yet includes a 
sink, storage space for supplies, a hamper, an outlet for the iron 
and a “‘third hand”’ clamp to help you fold sheets and towels. 
We designed the locker. A carpenter or handyman husband 
can build it. (There’s an ironing-board bin, too.) Details 
are on page 108. Here are three ways it fits into handsome 
and practical laundries. By Margaret Davidson 


HOME MANAGEMENT EDITOR 


Illustrations by Natalie Siegel 
. 













For the littlest 

good laundry, left, 

use a dryer and 
washer that can be 
stacked (Westinghouse), 
plus the Laundry 
Locker and ironing- 
board bin. This 
workable arrangement 
takes up just 57 inches 
of wall space. When 
located at the rear 
entrance to house, 
sink can also be used 
to arrange flowers and 
for after-gardening 
hand-washing. 

Making it as charming 
as it is practical: 
weathered-wood plank 
walls and vinyl 

brick floors. (Shopping 
information on page 110.) 
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tt, Peabody & Co., Inc., permits use of its trademark Sanforized’’ only on fabrics which meet its rigid shrinkage requirements under its regular inspection. Such fabrics will not shrink more than 1% by the Government's standard ¢ l 


if ie i ys " i : s 0 yt 
pany’s trademark Sanforized-Plus’’ is permitted only on fabrics which pass its regular tests and inspection for smoothness after washing, crease recovery, tensile strength, and tear strength, as well as meeting the “‘Sanforized’’ shrinkage requirements 





Be suspicious! 


Don’t ask. Look. 
Look for it on the label or tag. 


If it’s not there, you are risking your money. 


You can’t be sure the fabric won’t shrink unless you see *SANFORIZED= 


TRADE ® MARK 


You can’t be sure of the best wash-and-wear performance unless you see (*f4NFORIZED plus: 
Right there. On the label. TRADEMARK 


Don’t fall for a glib “It’s the same thing.” 
If it is, why doesn’t it say so? 
You’re entitled to “Sanforized” and ‘“‘Sanforized-Plus”’. 


Get them. 
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The most convenient place for your laundry is near the kitchen or 
bedrooms {where most laundry accumulates}, not in the basement. 


In the one-wall laundry, right, ironing 

bin, Laundry Locker, washer and dryer 
(Maytag) are arranged side by side. This 
laundry dovetails with the kitchen, making 
plumbing and electrical installations more 
economical, also making it possible to cook 
and launder simultaneously but separately. 
New easy-care carpet is comfortable 
underfoot while ironing —practical, too, 
since automatic washers are now plumbed in. 
It’s never all work and no play in the Laundry 
Plus, below, where you can launder and 
work at a favorite hobby, leave work-in- 
progress out in the open until the project is 
completed. Here, the Laundry Locker is at a 
right angle with washer and dryer (Frigidaire, 
withanew honey-maple finish). Denim-striped 
blue Formica on cabinets and vinyl-canvas 





wall covering are pretty and practical. 
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jirmingham WATV, Dothan WOOF, 


NAAX, Mobile WKRG, Montgomery MIKE WALLACE 
Ima WGWC, Tuscaloosa WJRD, Tus- : 
INA Arizona Phoenix KOOL, Tucson 
ansas El Dorado KELD, Fort Smith 
t Springs KZNG California Bakers- 
§, Chico KHSL, Eureka KINS, 
=RE, Los Angeles KNX, Modesto 
alm Springs KCMJ, Redding 
sramento KFBK, San Diego KFMB, 
Sisco KCBS Colorado Colorado 
YOR, Denver KLZ, Grand Junction 
necticut Hartford-Manchester WINF, 
WBRY Florida Delray Beach WDBF, 
WINK, Fort Pierce WARN, Gaines- 
iG, Jacksonville WIVY, Key West 
ke City WOSR, Miami Beach WKAT, 
DBO, Pensacola WMEL, St. Augus- 
Sarasota WSPB, Tallahassee WTNT, 
Petersburg WINQ Georgia Albany 
ens WGAU, Atlanta WAKE, Augusta 
unswick WMOG, Columbus WRBL, 
WGGA, Macon WMAZ, Rome WLAQ, 
WTOC, Thomasville WPAX, Way- 
‘X Idaho Boise KBOI, Idaho Falls 
iston KRLC Illinois Champaign 
icago WBBM, Danville WDAN, De- 
YY, Peoria WMBD, Quincy WTAD, 
i WHBF, Springfield WTAX Indiana 
NHBU, Fort Wayne WANE, Indian- 
-FBM, Kokomo WIOU, Madison 
rion WMRI, Muncie WLBC, South 
IT, Terre Haute WTHI, Vincennes 
a Cedar Rapids WMT, Des Moines 
son City KGLO, Ottumwa KBIZ 
lby KXXX, Pittsburg KSEK, Topeka 
shita KFH Kentucky Ashland WCMI, 
WSON, Hopkinsville WHOP, Lex- 
LK, Louisville WINN, Owensboro 
ducah WPAD, Paintsville WSIP 
Alexandria KALB, Monroe KNOE, 
ins WWL Maine Augusta WFAU, 
NCOU, Portland WLOB, Rumford 
ryland Baltimore WCBM, Cumber- 
M, Frederick WFMD, Hagerstown 
sachusetts Boston WEE], Greenfield 
isfield WBRK, Springfield WACE, ABBY VAN BUREN 
WNEB Michigan Detroit WJR, Es- es J 
IBC, Grand Rapids WJEF, Kalama- 

eee §=©6axeveryday(!) 
3MW, Duluth KDAL, Minneapolis- 


Bee, eeseste! alee reasons to 
ssouri Joplin KODE, Kansas City 


. Louis KMOX, Springfield KTTS 


tte KBOW, Great Falls KFBB, Mis- ft iT. fo r Cc. 'B S 
O Nebraska Omaha WOW, Scotts- aw. 22 a 

[ Nevada Las Vegas KLUC New R a= S = 
Concord WKXL, Keene WKNE, ad oO fat oO 

-NH New Jersey Atlantic City WFPG i i i 


70 Albuquerque KGGM, Santa Fe 
York Albany WROW, Binghamton 
falo WBEN, Elmira WELM, Glovers- 
, Ithaca WHCU, New York WCBS, 
'WEAV, Rochester WHEC, Syracuse 
ica WIBX, Watertown WWNY North 
isheville WWNC, Charlotte WBT, 
INC, Fayetteville WFAI, Greensboro 
enville WNCT, Rocky Mount WFMA, 
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| WGNI North Dakota Bismarck 
kinson KDIX, Fargo KVOX, Grand (And Ss fay th er e.) 

, Jamestown KEYJ, Valley City f 
j@ Akron WSLR, Cincinnati WZIP, What’s your day like? 
WDOK, Columbus WBNS, Dayton . 219 = a . ; . pees Be 
tsmouth WPAY, Youngstown WKBN Nothing special? Try ours. Everything’s special. Every weekday on 
Oklahoma City-Norman WNAD, Tul- CBS Radio. 

Dregon Klamath Falls KFLW, Med- * * * are ns 

Portland KOIN, Roseburg KRNR Instant company—witty, provocative, informative. Mike Wallace 

ia Allentown WHOL, Altoona WVAM, talks to celebrities, Art Linkletter talks to kids. Durward Kirby pokes 

SED, Erie WGO, Harrisburg WHP, . ) 

IAD, Johnstown WARD, Philadelphia gently at the world from the wry side, Ralph Story looks at Hollywood 

itsburgh-McKeesport WEDO, Read- from the inside. ““Dear Abby” blends down-to-earth advice with a twist 

i, Scranton WGBI, State College E d’ Wi ‘ld N =< R ] eta . = 

bury WKOK, Uniontown WMBS, of humor. Dallas Tow nsend’s Wot ews Roundup starts your news 

yw Rhode Island Providence day right. (The same adroit news handling he delivered for all major , 

Carolina Anderson WAIM, Charles- * a = r r Faq] d 
Greenville WMRB, Spartanburg networks during the Gemini 4 recovery mission.) . 
nter WFIG South Dakota Rapid City More? Sure \ 
kton WNAX Tennessee Chatt ; , : * ° 
eokeville WHUB, Johnson City Good company like Arthur Godfrey, Walter Cronkite, Frank Gifford, 
noxville WROL, Memphis WREC, rar i . 7 7 f 
Me acento Harry Reasoner, Douglas Edwards and still more. All on weekdays on 
IX, Dallas KRLD, El Paso KIZZ, your CBS Radio station listed opposite. : 
KGBT, Houston KTRH, Lubbock ! ai ! i i ° ion! Jus A 
OO eae ee Keer, Stars! Entertainment! The best in news and information! Just an | 
lls KWFT Utah Cedar City KSUB, everyday thing with us. 
City KSL Vermont Barre WSNO, 

) WKVT, Newport WIKE, St. Johns- Every day. : 


IN Virginia Norfolk WTAR, Rich- BS R di N. W Te 
IL, Roanoke WDBJ, Staunton WAFC The Cc a 10 ef or. 
m Seattle KIRO, Spokane KGA, 
KREW, Walla Walla KUJ, We- 
JEN Washington, D. C. WTOP West 
leckley WJLS, Charleston WCHS, 
WMMN, Parkersburg WPAR, 
WLOH Wisconsin Green Bay WBAY, 
VKOW, Milwaukee WEMP, Wausau 
oming Casper KATI, Lander KOVE. 
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Like Walking 
on Pillows! 





D! Scholls 
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AIR-PILLO 
INSOLES 7 y 
iS z Air-Cushion your shoes 


for luxurious walking ease! 


This miracle of walking ease cushions feet 
from toe to heel. Relieves pain of cal- 
louses. Eases pressure, helps lessen jar of 
walking. Insulates feet against heat, cold. 
Perforated, washable. Sanitized* treated 
for hygienic freshness; odor - resistant. 
Sizes for men and women. Always insist 
on Dr. Scholl’s Atr-P1LLo INsoues! At all 
Drug, Shoe, Department, 5-10¢ Stores. 
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Sarah's newest pin and earring 
creation is designed for a lengthy 
spin on fashion's pinwheel! 
Shown only at our Home Jewelry 
Shows ... write to learn hou 

you may own lovely jewelry like 


this at no cost... 


for the special 


JOURNAL ORDER CARD 


bound between pages 
66 and 67 of this issue! 















Saran Coventry, Ine, 


Newark 15, New York State 


Groh venti 


FINE FASHION JEWELRY 





1000 Name & Address LABELS 1 
ANY 3 DIFFERENT ORDERS $2 
When you buy 3 orders for $2 
You are actually paying 
67 cents per 1000 





We print 
YOUR 


For fifteen years we have 
Satisfied our customers 
ZIP Code. With the finest quality 
Send it to us. Labels in the country 


Sensational bargain! Your name and ad-  paper—1000 labels only $1.00 postpaid. 
dress handsomely printed on 1000 finest SpROTAL—SAVE MONEY! ANY 3 DIPF- 


quality gummed labels. Conveniently PERENT Pe 
; ; . URE! IRDERS $2. A & ¢ bargain! 
padded. Packed with FREE useful Plastic ; ORDERS $ a terre Oargarn 


GIFT BOX. Use them on stationery, checks, Makes an ideal gift. If you don’t agree this 
books, greeting cards, records, etc. Beauti- is the buy of the year we'll refund your 





HANDY LABELS cxtazrrentist, 
Only Preparation H Contains 
New Healing Substance That Can 
Shrink Hemorrhoids Without Surgery 


Relieves Itching and Pain in Minutes. 
Speeds Healing of Inflamed, Injured Tissues. 






ishing statements as “Piles have ceased 
to be a problem.” All this was accom- 
plished without the use of narcotics, 
astringents or anesthetics of any kind. 

The secret is the astonishing new 
healing substance (Bio-Dyne®) which 
quickly helps heal injured cells and 
stimulates regrowth of healthy tissue 


A world-famous research 
institute has discovered a 
new substance which now 
makes it possible to 
shrink and heal hemor- 
rhoids without surgery. 
It relieves itching and 
pain in minutes, then 





The Complete Laundr 


continued from page 104 


Team these two Journal do-it-yourself projects 
with a washer and dryer for a work-easy laundry. 










COUNTERTOP 
24° WIDE x 25° DEEP 
147 THICK 


BACK PANEL 4° HIGH 


THE LAUNDRY LOCKER 
HOLDS THE IMPORTANT LAUNDRY SUPPLIES. ee 


A two-foot-wide cabinet (make it wider if space permits) v 
laundry essentials within easy arm’s reach of the importar 
ances. The exploded view above shows how carefully spa 
ganized (it measures 24x24x36 inches). Soaps, detergent: 
softeners go on the shelf below the sink (a roll-out shelf a 
makes them even more accessible). Clothes to be washed g 
ventilated hamper drawer at the bottom. The shallow sin 
center, making a small but useful counter. With measuren 
a guide, the unit can be easily made. 


In the place-for-everything laundry, a unit just 6 inches wi 
a space-saving slot for the ironing table (it measures 6x24x72 
The pull-out section at the top (built like an inverted dravy 
a towel bar underneath) is a handy place to hang just-ironed 
The side of the bin can be faced with pegboard for hanging 
measuring utensils and hobby paraphernalia when the 
room does double duty. 


SIDE RAIL 







INSIDE RAIL 


HANGER BAR 


72" 


SSM speeds healing of the 
injured tissues all while actual reduc- 
tion (shrinking) takes place. 

Tests conducted under a doctor’s 
observations proved this so— even in 
cases of 10 to 20 years’ standing. And 
most amazing of all this very striking 
improvement was maintained over a 
period of many months! 

In fact, results were so thorough that 
sufferers were able to make such aston- 


again. It is offered in ointment or sup- 
pository form called Preparation H. In 
addition to actually shrinking hemor- 
rhoids— Preparation H lubricates and 
makes elimination less painful. And it 
helps prevent infection, a principal 
eause of hemorrhoids. Just ask for 
Preparation H Ointment or Prepara- 
tion H Suppositories (easy to use away 
from home). Available at all drug 
counters. 
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FILES THE IRONING TABLE ON END. 








24" 


THE IRONING BOARD BIN > ; 


6" WIDE 24° DEEP 72" HIGH 


FR LET A CAT GO HUNGRY 
ued from page 59 


o, the call was for you.” 

he call couldn’t have been for me. 
ust have been the photo-offset 
2.” 

ne phone call was for you,’’ Miss 
er insisted. ‘“‘There’s a memo on 
blotter.”’ 

ss Middleton shifted Mr. Petrie’s 
ement calendar and found the 
ffice memorandum: GENTLEMAN 
D FOR Miss MIDDLETON; WILL 
BACK. “A gentleman?” Miss Mid- 
1 exclaimed. ‘‘Who took this 
ge?” 

is Spanner began filing the nails on 
her hand. ‘‘Ricky took it.” 

s Middleton rose, clutching the 
randum, and did not run but 
d to the mailroom. The clerk, a 
er replacement, was sorting mail 
me hand and picking his ear with 
ther. Miss Middleton waved the 
randum at him. ‘‘You took this 
ge?” 

» boy nodded. He smiled. He had 
eeth. 

lis is a most inadequate memo- 
m.’’ Miss Middleton felt her voice 
r so slightly shrill. ‘Who called?’’ 
boy shrugged. He was wearing no 
shirt, and his skin showed pink 
th his nylon shirt. 

hat time did he say he’d call 
9 


boy grinned. 

» must have said when he’d call 
people don’t just call without say- 
ien they’ll call back.” 

boy shook his head. He had black 
iat glistened under the fluorescent 


suppose it was a business call,” 
Middleton said. 

fella called you at twelve-thirty, 
told him to call back in half an 
Guessed you missed him.”’ 

issed him .. .’” Miss Middleton re- 
1. She realized that the boy knew, 
hrough his window onto the vesti- 
ie had séen her sneak out at two 
es before twelve and rush back at 
nutes after one. She stifled the im- 
to explain that the waitress at the 
m had billed her for salmon aspic 
2ach pie when she had actually had 
soufflé and banana fluff and that 
d had to call the manageress to get 
er twelve cents. Mr. Petrie’s secre- 
{ thirteen years was under no obli- 
to explain her actions to a tem- 
7 mail clerk who had been with the 
ny three weeks. 

, the boy knew; he was smiling, 
1e smile made her feel that there 
mething ridiculous about her gray 
ollar. “A lot of people have been 
issatisfied with your work, Ricky,’ 
reatened. He went on sorting mail 
histled three notes. 


s Middleton returned to her desk. 
oped the boy was watching when 
etrie’s door opened and the presi- 
f the company came out to speak 
iss Middleton, would you call the 
s Hotel at Saranac Lake?” Mr. 
had the voice of a classical music 
incer on the radio. ‘See if you can 
ea double room for the weekend.”’ 
course, Mr. Petrie.’’ Miss Middle- 
ushed her glasses back onto her 
nd raised a hand to steady the bun 
back of her head. 

ake the reservation in the name of 





















(BRAND) 


Brown,” Mr. Petrie said. With his crew- 
cut gray hair and his lips too busy clench- 
ing a pipe ever to smile, he looked 
exactly as she imagined classical music 
announcers. ‘‘Mr. John Brown.” 

Miss Middleton made note on her 
memorandum pad; Mr. Petrie went back 
into his office and closed the door; and 
the mail clerk looked away when Miss 
Middleton’s eyes caught him loitering at 
the water cooler, watching her. She 
found the Saranac hotel card in the little 
circular file that she kept of Mr. Petrie’s 








(BRAND) 


hundred most-called numbers; she lifted 
the receiver of her telephone and dialed 
the first digit with the eraser end of her 
blue pencil. She saw that Miss Spanner 
was lacquering her fingernails and re- 
placed the receiver. 

“‘Miss Spanner,” she asked, ‘‘could I 
use your phone?” 

“Sure thing, honey,’ 
said. 

Miss Middleton pressed the requested 
favor an inch further. ‘‘And would you 
mind watching my phone?” 


’ 


Miss Spanner 
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Miss Spanner smiled and changed 
desks with Miss Middleton. 

Miss Middleton dialed the hotel num- 
ber at Saranac Lake and arranged for 
John Brown’s double room for the week- 
end. When she hung up, Miss Spanner 
was blowing on her fingernails. “Did 
anyone call me?”’ she asked. 

“No calls, honey,’’ Miss Spanner said. 

They changed desks again. Miss Mid- 
dleton wound a fresh stencil into her 
typewriter, slammed down the margin 
setter, and hammered continued 
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NEVER LET A CAT continued 


out the first line of Mr. Petrie’s advice 
to new employees concerning paid va- 
cations. She was beginning the second 
line when she remembered that the gen- 
tleman had said he would call back. 

‘Miss Spanner,” she asked, ‘‘was there 
a call for me at one o'clock?” 

Miss Spanner screwed the cap back 
onto her bottle of lacquer. “‘One o’clock? 
I don’t remember, honey, I was talking 
to my mother.”’ 

Miss Middleton made a mistake on 
the third line, tore the stencil out of the 
carriage, and hurled it into the waste- 
basket. 

“Ts anything wrong, honey?’’ Miss 
Spanner asked. 
“Nothing,” 

‘is wrong.” 

Miss Spanner took a bottle from her 
desk drawer and offered a pink pill in her 
outstretched palm. “One of these will 
calm you down.” 

“T don’t need a pill,’’ Miss Middleton 
said, 

Miss Spanner smiled. “Don’t worry, 
honey, he'll call back.” 

Miss Middleton, detecting an assump- 
tion in Miss Spanner’s tone of voice, set 
the matter straight. “I’m not worrying 
about anything. I’m simply trying to 
determine how long I'm going to be 
pestered with these telephone calls. It so 
happens I don’t know who in the world 
was calling me, and I couldn't be less 
concerned,” 

‘‘Well,”’ Miss Spanner said, “it must 
have been somebody.” 

“Perhaps,’’ Miss Middleton said. 

“Or maybe it’s just an emergency. 
Maybe there was a fire in your apart- 
ment,” 

“The message didn't say there was a 
fire. There couldn't have been a fire.” 

‘Maybe somebody died?’’ Miss Span- 
ner suggested, 

“There’s nobody but Abigail. She's 
been sick, but she wouldn’t have died.” 

“What's she sick from?” 

“She had an operation.” 

“Too bad."’ Miss Spanner shook her 
head. ‘“‘What was wrong with her?” 

“She was going to have kittens."’ Miss 
Middleton's voice shook. 

Miss Spanner reached out a hand and 
placed it on Miss Middleton's. “Don’t 
get upset over a phone call. It was prob- 
ably just a friend that wanted to gab.” 

Miss Middleton removed her hand 
from under Miss Spanner’s. “It was a 
man,”’ she corrected. 

“So it was a man that wanted to gab. 
Maybe he wanted to ask you out.” 

“Out where?” Miss Middleton cried. 

“The movies maybe.” 

“T get a headache in the movies,” 
Miss Middleton said. ‘‘Why can’t any- 
one in this office take a message? I come 
back from lunch two minutes late and 
everything, everything is in total con- 
fusion. A simple message—what’s so 
hard about that? A child can take a 
message.” 

“He'll call back,’’ Miss Spanner com- 
forted. 

“He’s already called twice and nobody 
got his name. If I gave Mr. Petrie a 
message like that, do you think I’d last 
two days? I’ve been here thirteen years, 
Miss Spanner, and I aways take the 
caller’s name and phone number.” 

“‘He’ll call back,’’ Miss Spanner said 
with a smile, as though she knew some- 
thing about men that Miss Middleton 
didn’t. ‘And don’t you worry—Abigail 
will pull through.” 


Miss Middleton stated, 


Miss Middleton could not steady her 
fingers; she made a great many mistakes 
on her new stencil, and she did not 
bother correcting them. At three-thirty 
the bell on her telephone jingled. 
“Hello?” she cried into the receiver. 

A contralto voice, not a gentleman’s, 
asked, ‘‘Is my husband there?”’ 

After a pause Miss Middleton asked, 
“Whose husband?” 

“This is Gloria Petrie.” 

“Oh.” Miss Middleton’s heart was 
still thudding when she whispered into 
the intercom, “Mr. Petrie, your wife 
wants to talk to you.” 

“Tell her I’m in conference,’ Mr. 
Petrie said. 

“Mr. Petrie’s in conference,’’ Miss 
Middleton obediently lied. 

“That place closes at five, doesn’t it?”’ 
the woman asked. 

“Usually,’’ Miss Middleton said. 

“Tell him I’m waiting at home.”’ 

“Very well, Mrs. Petrie.”’ Very 
quickly, Miss Middleton replaced the 
receiver. The phone was silent for the 
remainder of the working day. 


At quarter of five Mr. Petrie rushed 
out of his office. Under his folded over- 
coat Miss Middleton saw a corner of the 
little overnight bag he had brought to 
work, 

“Mrs. Petrie said she’s waiting at 
home, sir,”’ she told him. 

Mr. Petrie barely acknowledged her 
with a nod, 

At five o’clock Miss Spanner stretched 
her arms overhead, yawned, and put 
away her nail kit. ‘Doing anything for 
supper?” she asked, as she did every 
Friday at closing. 

“Feeding Abigail at six-thirty sharp,” 
Miss Middleton replied, as she always 
did. 

“Sometime you ought to leave Abi- 
gail’s food out for her in the morning 
and have a Chinese dinner with me and 
my mother.” 

“Abigail would never eat food that 
had been sitting out all day.” 

“Abigail sounds like a snob,’ Miss 
Spanner said, buttoning her sweater. 

“Abigail is a friend,’’ Miss Middleton 
closed the subject. She put away the 
stencils, covered the typewriter and 
glanced at the telephone. 

“T’ll walk you to the bus stop,’’ Miss 
Spanner said. 


Miss Middleton swallowed a sigh, got 
her plaid scarf and coat from the closet, 
and bundled herself up. Miss Spanner 
held the door to the vestibule and ele- 
vators. 

“T forgot something,’’ Miss Middle- 
ton said. ‘“‘“Go on without me.” 

Miss Spanner opened her mouth as 
though to object, but the last wave of 
departing secretaries floated her out of 
the office. The door swung shut on its 
air hinge with the sound of a banana 
squashed underfoot. Miss Middleton 
stared at forty deserted typewriters and 
thirty-six mute telephones, and could 
not quite believe that she was alone 
with them, that she could type up a 
batch of anonymous notes and never be 
detected or telephone Waikiki without 
having to pay. In the vestibule the ele- 
vator door slammed shut on the bab- 
bling of eight secretaries. 

Miss Middleton took a semicircular 
route across a room lit by the setting 
sun and alive with opportunity. She 
pulled out her chair, sat, and noted the 
fruitlike form of the telephone receiver. 
At twenty minutes after five she un- 
buttoned her coat, and at quarter of six 
she slipped it off her arms and dropped 
it over the back of her chair. At six she 
undid her scarf and laid it on the blotter, 
careful not to let it touch the telephone 
bell. 

The pink remains of day slid off the 
desk tops and walls and vanished into 
the perforated soundproofing of the 
ceiling. When the overhead fluorescent 
lights snapped off, Miss Middleton gave 
a little cry in the darkness. 

“Who's there?”’ somebody demanded. 

Miss Middleton opened her mouth, 
but her name came out scarcely louder 
than a whisper. The lights flickered on 
again. The office boy strolled out of the 
mail room zipping up his blue ski jacket. 
He grinned when he saw her. 

“Still waiting?’’ he asked. 

“I’m finishing up some work,”’ Miss 
Middleton stated, wishing that her 
typewriter were open. 

“Turn the lights out when you go; 
you're the last one here.” 

“How—how late,’’ Miss Middleton 
called him, “do the elevators run?” 

“All night. How long are you hang- 
ing around?” 

Miss Middleton uncovered her type- 
writer. “Half an hour perhaps.” She 
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Belk, Gastonia, N.C. MAXWELL fabrics: 
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Cheyenne rifle, $4.95, F.A.O. Schwarz, 745 
Fifth Ave., New York. Pith Helmets, Reiss 
Bros., 54 E. 58th St., New York. Child’s 
““Marimekko” dress, $22, D/R International, 
Inc., 53 E. 57th St., New York. 

page 78 
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New York. 
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reminded herself that she was unde 
obligation to explain her actions 
temporary employee, but he kept | 
ing at her as though she were odd, 
she wanted to show him, as casual 
possible, that there was nothing ir 
world odd about her. She wound a | 
of paper into the typewriter car 
and began inventing a letter to 
photo-offset people. When she lo 
up from her work, the blue jacket 
disappeared. An elevator door slar 
in the vestibule. The telephone dic 
ring. 

Miss Middleton glanced at her ¥ 
and saw that it was six-thirty-five. 
hand went to her neck, and a f 
colder than an ice cube touched 
throat. “‘Abigail’s dinner!” she 1 
pered. She tried to convince herself 
Abigail would not starve from mi 
one dinner, that Abigail was overf 
it was. “Do her some good to diet, 
reflected, calmer now and _ breat 
again. She remembered how the cat 
lain on her stomach that morning, h 
as a gallon container of condensed ; 

The fact remained, and the 
brightened the fluorescent gloom o 
empty office, that a gentleman 
called Miss Middleton and would 
back. She did not propose to accept 
invitation he might offer her for the 
ning: she would most certainly tell 
that she had prior engagements, p 
ises to keep, commitments and cont 
pressing and indissoluble—for she 
to put Abigail to bed at nine-thir 
the very latest. But she would sugs 
certain flexibility in her routine, a 
ingness to venture out—as they s: 
on the town, provided arrangen 
were made suitably in advance. 
Middleton did not like to be rushed 
she did not like to be taken for gra 
Her mind was made up that whe 
telephone finally rang, she would n 
easy to get. 

By ten-thirty the telephone hac 
broken its silence. 

Having five times rearranged 
pencils, rulers, lined paper and mr 
bands in her own drawers, Miss Mi 
ton sat at Miss Spanner’s desk, 
for a change of scene, and pulled o 
middle drawer, curious whether 
Spanner had remembered to lock it. 
Spanner had not. 


Mis Middleton propped the la 
room door open with her low-heeled 
so that she would hear the phone 
and put Miss Spanner’s lipstick, 
brow pencil and rouge on the glass 
under the mirror. She was not far 
with the mechanics of the lipstick 
but, pushing with her thumb, she 
able to force out an inch of the stick 
held it under the hot water and we 
off Miss Spanner’s germs. 

An elevator groaned up one 0 
shafts. By the time it groaned | 
again Miss Middleton’s lips were re 
her cheeks were getting there. She 
not intended to wear the paint o 
the ladies’ room, but when the p 
rang, she forgot intention and si 
ran. She stumbled at the water ec 
scraped her knee on the corner of 
Spanner’s desk, and, breathing © 
snatched up her phone and manag 
say, “Hello?” 

There was no answer. Her line 
dead. Beyond Mr. Petrie’s door a p 
rang once and lapsed into silence. 

It was then that Miss Middleton, 
shoed, out of breath and with an a 
shin, remembered what she ough’ 


forgotten: at five o’clock every 
y night the receptionist closed 
1e switchboard and transferred 
ming calls to Mr. Petrie’s out- 


Middleton tried Mr. Petrie’s 
had not locked it. Surprised in a 
juorescence from the open door- 
pink telephone sparkled on his 
iss Middleton closed his Vene- 
ds as tight as they would go be- 
ning on his standing lamp. His 
armchair looked comfortable, 
sat in it for a while; but his 
‘ouch looked more comfortable, 
y down on it and shut her eyes. 
careful to keep one ear open. 
dnight a fire engine clanging in 
t gave her the fright of her life, 
sat up and wondered if fire en- 
d to clang quite so loudly. She 
t the telephone and waited for 
yer as phones always did the in- 
fore ringing; but at two o’clock 
the phone, began shivering. She 
» of Mr. Petrie’s suits from the 
uid the trousers over the chair 
acket over herself, and stretched 
1e couch. 

ually a delicate yet persistent 
kened her from not unpleasant 
It was three-thirty A.M. by the 
‘k, and the pink telephone was 
and shimmying across Mr. 
blotter like a spirit-propelled 
ard. 

Middleton let the phone ring 
es more, lest she appear to be 
ush to answer. She cleared her 
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est she sound sleepy. She took 
yreath and seized the receiver. 
‘¢ was jumping so hard that the 
most bounced from her hand. 
,’ Miss Middleton said. 

hone did not answer. 

)?”’ Miss Middleton asked. 
Ihone breathed, but did not 


)?”” Miss Middleton pleaded. 
hone made a click. 

)!’’ Miss Middletoncried. ‘Hello! 
Miss Middleton jiggled the re- 
troked it; caressed it; but she 
t bring it back to life. She hung 
oned herself on the very edge of 
rie’s swivel chair, and stared at 


phone, her teeth pressed so ~ 


ogether that her bridge hurt. 


n after four A.M. an elevator 
up the shaft and stopped on 
iddleton’s floor. A door opened 
vestibule, and heels came snap- 
oss the linoleum. Miss Middle- 
w back in the swivel chair. A 
in a fur coat stood in the door- 


I interrupting. anything?’ The 
3 Voice was contralto. 

a thing.’”’ Miss Middleton’s 
is tiny and high. 
oman stepped into the room and 
he edge of the desk. Like Miss 
on, she wore a great deal of lip- 
id a little of it had come off on 
h. Her fur fell open, and Miss 
on averted her eyes from the 
n of a lace nightgown. 
oman stared at Miss Middleton. 
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New Montclair puts menthol in the filter for a bright, 
lively menthol flavor. And new Montclair is extra 
mild for a lighter, milder taste. Just enough bright 
lively flavor...just enough light mild taste. Just 
enough in every puff with new Montclair. 
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“That was dumb of him, letting you 
answer the phone. ” 


“T’m Mr. Petrie’s secretary,’’ Miss 


Middleton said, though she realized that 
she was under no obligation to justify 
herself to a stranger. 

“So you're what keeps him out all 
night.” 

“Mr. Petrie is the owner and director 
of this company.” 

“Mr. Petrie is a bastard,’’ the woman 
said. “Did you hear that, Louie?” she 
said, looking around. “I told your honey- 


lamb smoochy-poo you're a bastard.” 

““Mr. Petrie is not here,’’ Miss Middle- 
ton said. 

The woman waved a black-barreled, 
black-handled gun toward the chair. 
‘‘What’s his pants doing here if he’s not? 
I know who’s standing behind that 
closet door.” 

“No one is standing behind that 
closet door.’’ Miss Middleton rose to 
open it and show the woman. 

The woman rose with her. An empty 
bottle fell from the pocket of her fur 
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coat and rolled across the carpet. ‘‘Had 
myself a drink on the way down,” the 
woman said. “Sorry I can’t offer you 
one.”’ 

“That’s all right,’”’ Miss Middleton 
said. “I don’t drink.”’ 

The woman smiled and aimed the gun 
at Miss Middleton. ‘“‘How’d you like a 
little shot?” 

“You're making a mistake ——”’ Miss 
Middleton warned, backing away. 

“Bang, bang, you’re dead,’’ the 
woman giggled. (continued ) 
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“LORD, 
TEACH US TO PRAY” 


Long before Christ came upon the 
earth, men were resorting to prayer 
for divine help. 

Realizing the power of prayer, the 
people of Israel prayed often in appeal 
for God's blessings and in gratitude 
for His favors. Almost everyone, in 
fact, instinctively feels the need for 
prayer — especially in times of danger 
and emergency. 

It might seem, therefore, that every- 
one knows how to pray...that the 
form, language and objectives of pray- 
er are not important... that God will 
listen as readily to the prayers of the 
unreligious as to those of the devout. 
Prayer, some will undoubtedly say, is 
prayer “and nobody need tell us how 
to pray.” 

And yet the Apostles, watching as 
Jesus prayed, became aware for the 
first time of the mighty power of a 
proper prayer. They could see on the 
Savior's face as He prayed, the reflec- 
tion of a great inner peace and re- 
freshment. 

So they said to Jesus: “Lord, teach 
us to pray!” And Christ replied: “Pray 
thus ... Our Father, who art in heaven, 
hallowed be Thy name. Thy kingdom 
come, Thy will be done, on earth as 
it is in heaven. Give us this day our 
daily bread, and forgive us our debts 
as we also forgive our debtors. And 
lead us not into temptation, but de- 
liver us from evil.” 

The words of the Lord’s Prayer, of 
course, are enshrined in the hearts of 
Christians everywhere, Yet Christ, in 
giving us this most beautiful prayer 
of all, did not tell us to “pray ¢his.” 


What He said was: “Pray thus.” 

He meant that we must pray with 
the realization that God is truly our 
Father ...that His name shall be re- 
vered as no other...that His will is 
to be done here and hereafter .. . that 
we are to be truly sorry for our in- 
justices to others, and forgiving of 
those who injure us...and that we 
are to avoid sin. 

People who question the value of 
prayer will often say they have tried 
it and “it didn’t work.” They mean by 
this, of course, that God did not grant 
the things for which they prayed. 
With a better understanding of proper 
prayer, they would realize that an ap- 
peal for God's favor is only one of 
various kinds of prayer...and that 
God does not grant every favor we 
may want or think we need. 

Proper prayer is not merely a pe- 
tition for blessings. It is also an ex- 
pression of our love, our devotion and 
our gratitude to God...a declaration 
of our acceptance of God as our Father, 
a submission of our wishes and our 
will to His wishes and will. 

The words of many beautiful pray- 
ers are readily available in many forms 
and languages. But the important 
thing is to understand the true mean- 
ing of proper prayer. To help you we 
have prepared a special pamphlet on 
prayer which will be useful to people 
of any or no religious affiliation. .. 
and we will gladly send you a copy 
free upon your request. It will be 
mailed immediately; nobody will call 
on you. Write today... ask for Pam- 
phlet No, LJ-59. 








eel ere FREE—Mail Coupon Today! -—--~~—~74 
Please send me Free Pamphlet entitled: “Let Us Pray” 

LJ-59 
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Address 
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SUPREME 


COUNCIL 


KNIGHTS o-r COLUMBUS 


RELIGIOUS 


3473 SOUTH GRAND, ST. LOUIS, MO. 63118 


HEARTBURN 


If you ever suffer from heartburn, don’t miss 


INFORMATION BUREAU 
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the wonderful soothing relief of fast- 


acting Tums. You'll be amazed by 
the really great relief Tums bring. 


Economical: 3 rolls, 30¢. 


Taste as good as they make you feel 
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NEVER LET A CAT continued 


“Abigail!’’ Miss Middleton cried. 
Bang, bang. Miss Middleton was dead. 


Monday morning Ricky arrived at 
the office at eight-thirty, for it was his 
habit to come half an hour late. He 
sorted the morning mail, phoned six 
of his girl friends from the supply-room 
telephone, and directed the visiting 
police to Mr. Petrie’s office. At lunch 
hour he was bored, and consulted his 
list of office personnel. He crossed off 
Miss Middleton, whom he had done 
Friday, and saw that he had only three 
secretaries to go. 

After Miss Penny passed his window 
on her way to lunch, he dialed her ex- 


tension. The phone rang twel 
before a woman answered. 
Penny’s line.” 

Ricky was glad someone a 
otherwise he would have had t 
written message on Miss Penn 
He lowered his voice to an imi 
Cary Grant’s. “Is Miss Penny 

“I’m sorry, Miss Penny is 
lunch. Can I take a message?’ 

“Yeah. Can you tell her a gt 
called?” 

“A gentleman?” the voice 1 

“A gentleman,” Ricky em 
“T’ll call back.’’ He hung up ; 
carefully drew a line throu 
Penny’s name. Since nobo 
watched the office boy at Ps 
Company, nobody noticed. 
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Vogue Paris Original 1521 Suit and blouse by Guy Laroche, 1 
$3.50; in Canada, $3.85 Suit requires 214 yds. of 56-in. fabric wi 
nap. Blouse requires 1%¢ yds. of 45-in. fabric without nap. Jacket 1 


/ 


suit lining require 234 yds. of 45-in. fabric without nap. All, si 


Vogue Paris Original 1523 Suit and blouse by Christian Dior, 1] 
$3.50; Canada, $3.85. Suit requires 234 yds. 56/58-in. fabric wi 
nap. Sleeveless blouse 114 yds. 45-in. fabric without nap. Both, si 


Vogue 6606 Hat by Halston of Bergdorf Goodman, sizes 2114, 2 
$1; Canada, $1.10. Hat takes 34 yd. 54-in. fabric without nap, si 


Vogue 6624 Dress ‘‘Easy to Make’, 10-18, $1.50; in Canada, § 
Long-sleeved dress takes 2 yds. 58-in. fabric without nap, siz 


Vogue 6592 Two-piece dress, 10-18, $1.50; in Canada, $1.65. Dres: 
short sleeves requires 2 yds. 62/64-in. fabric without nap, siz 


Vogue 6537 One-piece dress and jacket, 10-18, $1.50; in Canada, § 
Dress requires 15 yds. of 56/58-in. fabric without nap for siz 


Vogue 6064 Blouse ‘‘Very Easy,” 10-18, 75c; Canada, 85c. Blouse 
long sleeves requires 114 yds. of 66/68-in. fabric without nap, si 


Vogue 6488 Skirt, waist sizes 24~30, 75c; in Canada, 85c. Short 
without pockets requires 1 yd. of 54-in. fabric without nap for st 





Buy Vogue Patterns at the store that sells them in your city. Or order by 
enclosing check or money order, from Vogue-Butterick Pattern Service 
Box 630, Altoona, Pa.*;or in Canada: P.O. Box 4042, Terminal A, Toronto! 
*California and Pennsylvania residents please add sales tax. 


CIRCLET AND STOCKING PATTERNS ORDER FORM 


The patterns for the circlets and stock- 
ings shown on pages 64-65 are 
both contained in Journal Pattern No. 
42. One size fits all. To order, fill out 
coupon, enclosing check or money 
order for 50c and send to: 


LADIES’ HOME JOURNAL, Dept. JPP, 
P.O. Box 84, New York, N.Y. 10046 


Allow about three weeks for delivery. iy. a, STATE. 


PLEASE PRINT NAME 


PRINT ADDRESS 
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w_available—R@AlGOLD’ the new concentrated fruit drinks that are Specially || 
(le so you can mix them to your own taste... 2to1, 3to01, 4to1. Because |f 
y’re made by a new Minute Maid Company method, then pasteurized like milk. {ff 
y way you mix them—you get fruity, fruity flavor every time! 


2 to 1 At breakfast, 3 to 1 For her bridge club, 4 to 1 For their Saturday night 








the Wheeler family likes Mrs. Wheeler now serves REAL GOLD Grape barbecues, Mom fixes up big pitchers 
REAL GOLD Orange mixed 2 to 1. mixed 3 to 1. “Tastes marvelous!” one of her of REAL GOLD Orange-Grapefruit 
Except little Sally. She likes it friends said. “What is it?” “REAL GOLD,” and Grape. She mixes them 4 to 1— 


mixed 3 to 1. REAL GOLD \ she said, “a concentrated fruit drink you } and her family gets rich, fruity 
makes a// the Wheelers smile! ‘ can mix different ways for different people.” aia flavor every time! 






oa Teannen FRITS 
— ganwen JUICES 
— 





Empty! Buy it here................ and put it here! 


This is Mrs. Wheeler—in a black Because it does not need refrigeration, Right in your refrigerator so it’s ready 
mood! She’s just discovered Mrs. Wheeler knows where to for instant refreshment. And 
that she’s all out of REAL GOLD. find REAL GOLD—in the all three flavors taste so fruity—with 4 
And the Brownie Troop is due Fruit Drink Section of her store. or without ice! Remember, REAL GOLD 
| in an hour and a half. Why, it’s even more convenient is made by a new Minute Maid Company | 
ee So off she goes to the store! than frozen concentrates! method, then pasteurized like milk. 


Discover Fruity RealGOLD!” 


REAL GOLD SALES, MINUTE MAID COMPANY, ORLANDO, FLORIDA COPYRIGHT, ©, 196 
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Picture Perfect 
By Lee Pettee 


Have you really looked at the pictures 
on your walls recently ? Often overlooked 
in regular cleaning rounds, you may find 
they’ve lost their original freshness— 
for pictures, like anything else in your 
home, do get dirty. Whether a simple 
print, or a priceless treasure, pictures are 
among the most personal items in your 
decorative scheme and 
should be kept looking 
their best. Just one note 
of warning: the advisa- 
bility of professional care 
increases with the value 
of the picture. To clean 
and/or restore a valu- 
able picture is a science 
and should not be at- 
tempted on a do-it- 
yourself basis. Never ad- 
just slack canvas or 
sprung stretchers unless 
you know how. Here are 
tips on ways to clean less 
valuable, but no less 
treasured, pictures. 

Glass-covered pictures. 
Wash 


way you'd wash win- 


glass the same 


dows, but be careful not 
to let water seep under- 
neath the glass or you'll 
stain and warp the mat 
or picture. Specially 
treated cloths or a 
chamois squeezed  al- 
most dry will do the job 
safely. If the glass is 
broken, or if glare im- 
pedes your seeing the 
picture underneath, con- 
sider replacing it with 
nonreflecting glass. 
Pictures without glass 
covering. Prints may or 
may not have a profes- 
sionally applied wax fin- 
ish. In either case, regu- 
lar dusting is sufficient 
to keep them clean, but 
be sure that the cloth or 
vacuum brush is per- 
fectly clean. 

For oil paintings, cau- 
tion is the keynote. It 
takes only a little pres- 
sure to make dents or 
tears in old, tender can- 
vas. Dust with a light 
touch so you won't chip 
off cracked paint or var- 
nish or paint that has 
been laid on thickly. A 
soft brush or vacuum- 
cleaner dusting tool will 
do a good job; if you use 
a cloth duster, be sure 
threads do not catch in 
cracks or raised areas of paint. If an oil 
painting is grimy beyond dusting, decide 
first whether its value is great enough to 
call for professional care. 

If you plan to clean it yourself, start 
your project in a warm room in dry 
weather if possible. Try a corner test 
spot first. If it washes satisfactorily, you 
may glimpse colors and objects you 
didn’t know were hidden under the dirty 
film. Support the entire canvas area 
with a firm pad—a blanket will do, but 
be sure it lies flat on a table or the floor 
so no bumps or hollows occur under the 
canvas. With light strokes, wash a small 
section at a time (not more than a square 


foot), using a soft, lintless cloth just 
moistened in a lukewarm solution of 
mild soap or detergent. Follow quickly 
with a cloth wrung almost dry of clear 
water, and complete drying with a soft 
absorbent cloth. When you’ve finished 
the entire canvas, remove pad and let 
picture remain flat or stand it against a 
wall. Avoid touching canvas until thor- 
oughly dry—at least overnight. 

Oil paintings sometimes develop a 
whitish film or veil over all or part of the 


Makes toll 


a soothing, 
antibacterial ¢ 


ample drying time before applying it— 
a couple of weeks is not too long. Your 
local art supply store will suggest ma- 
terials and directions for application. 
Mats. Lightly soiled mats around pic- 
tures may sometimes be cleaned by rub- 
bing gently with art gum. If they are 
dingy or stained, you’ll probably have 
to replace them—or you might paint 
them. At a framing shop try mats of 
different colors, textures and sizes to see 
if any suits your picture better than the 


The first civilized solution to an 


Now you can make bathroom tissue a 
deodorant cleanser simply by putting 
this new medicated foam on the tissue. 
ANNUL cleans thoroughly. ANNUL 
soothes itch, burning and irritation. 
ANNUL deodorizes, medically cleanses, 
and fights bacteria. ANNUL is not a soap 


surface. In old pictures this may not be 
the same “‘bloom”’ that occurs on furni- 
ture, especially in warm, damp weather. 
Its cause is often a cross-hatching of 
myriad fine (even microscopic) cracks 
in varnish or the paint itself. These 
cracks reflect light in such a way that it 
is seen as a film. Removal of the varnish 
layers may help, but leave this to ex- 
perts, for it’s not the usual do-it-your- 
self project. 

If paint colors seem flat because the 
varnish covering is thin or has “sunk 
in,’ you may want to apply a new coat 
of artist’s grade varnish or lacquer. If the 
painting has just been washed, allow 


important problem of personal hygiene 


—and this is important in this sensitive, 
often neglected part of the body where 
soap can be irritating. Many people, after 
they have tried ANNUL, never use tissue 
without it. Ask your pharmacist today 
about ANNUL. The first civilized solution 


to an important problem of hygiene. 





old one. Decide whether to expose any 
of the plain background surrounding the 
picture or to ‘close in” on the picture. 
Paper dust protectors on the back of 
framed pictures disintegrate with age or 
may be torn, allowing soil to reach the 
picture. To replace backing, cut sturdy 
paper to fit and seal it to the frame with 
glue or masking tape; or have it done in- 
expensively at a frame shop. When a 
small, accidental break develops in the 
backing, you may be able to apply a 
paper or tape patch. 

Cleaning frames. New or old wood 
frames may be treated as furniture 
woods. Natural woods, including those 


gal aia 


q 
with color rubbed into grain, sua 
need only dusting or an occasional li 
application of cream wax (removing 
cess with a clean cloth). Try colo 
waxes for touch-ups or new color. V 
uuming with a dusting-brush attachm: 
is especially good for removing dust fr 
open-grained woods such as oak or dr 
wood. Frames with a dull-antique 
hand-rubbed finish will keep theirs 
patina when paste or cream wax is us 
while high-gloss finishes are maintait 
by lemon oil or silie 
polishes. Regular dv 
ing keeps oil-finisl 
woods looking well, | 
if they become dry ¢ 
dull, linseed or t 
oils will restore tl 
luster. Whatever pr 
uct you choose, | 
it sparingly and s 
with one treatme 
Painted or ename 
frames may be wasl 
with a mild soap or 
tergent solution. Wr 
wash and rinse cloths 
dry as possible, and : 
low quickly with as 
absorbent cloth in or 
to remove any trace 
moisture. Pictures < 
mats will be damage 
water is allowed tos 
under frames and gl: 
Gesso, gold- or sil) 
leaf frames may 
vacuumed with a li 
touch if the finish is 
sound condition; ord 
may be flicked off wit 
soft brush or cloth (| 
watch for loose thre 
which may catch in f 
cracks and chip the | 
ish). Asmall camel’s-} 
paint brush is handy 
getting into crevices 
carvings. If gold or 
ver leaf frames are v 
soiled, tamp gently w 
soft cloth moistened 
suds (or in denatu 
alcohol plus a little ¢ 
monia). Wipe at o 
withaclean, dampclo 
then pat dry. Incid 
tally, repairing dama; 
gesso, gold or silver | 
takes know-how, | 
there’s a wax-based n 
tarnishing ‘‘cosmet 
gold or silver you ap 
with the fingertips, | 
rouge, to touch up wi 
spots. It may also 
used to gild an ent 
frame or to give hi 
lights. (The ‘“‘cosmet 
comes in colors too. 
Polish silver fram 
(plate or sterling) as you would pol 
sterling silverware. These frames \ 
stay bright longer if you use one of ' 
new tarnish-resistant polishes or clo 
that are treated to leave a protect 
film. 

Fabric-covered frames and mats 

spond to brushing with a hand 
vacuum-cleaner brush. Depending 

the material, soiled corners and sp 
may be helped by a nonflammable-t} 
cleaning fluid. Velvet frames should 
brushed with the nap. If nap is crush 
try using steam from an iron vi 
briefly—but only if the picture can 
completely protected. El 
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PINK ON WHITE / LAVENDER ON WHITE / YELLOW HITE / WHITE ON WHITE 


We take two layers of incredibly 
soft tissue, one a gentle pastel, 





the other white. Then we pr 
them together and scent both 
lightly. No wonder everyone 
looks twice when they see Aurora. 
Luxurious Aurora. 


No softer, more luxurious tissue ever made. 








TABASCO TARTAR SAUCE 


Ys tsp. Tabasco 1 tbsp. chopped 
1 tbsp. lemon parsley 
juice 2 tbsps. chopped 
1 cup mayonnaise stuffed olives 
] tbsp. minced 2 tbsps. chopped 
onion pickle 
Stir Tabasco and lemon juice into 
mayonnaise. Mix in remaining in- 
gredients. Serve with fish or shell- 
fish. Makes about 1% cups. 


Tabasco is a seasoning. Use it the way 
you use salt, onions, parsley or 
herbs, adding by measure while 
cooking. It is made from peppers 
grown by the MclIhenny family on 
Avery Island, blended and mel- 
lowed for three years in oaken 
casks. Unique aroma and flavor 
make Tabasco brand pepper sauce 
a world-wide seasoning-favorite. 


NEW 40 page recipe booklet, “The Art of 
Seasoning": Appetizers, Soups, Eggs, Sauces 
and Dressings, Vegetables, 
Seafoods, Entrees. Just send 
flap from Tabasco carton or 
10c to Tabasco, Department 
LH-9, Avery Island, Louisiana. 


TABASCO" 


There are imitations—be sure the brand is Tabasco 


Copyright 1965, Mcilhenny Co., Avery Island, La. 
TABASCO is the registered trademark for Mclihenny Co. pepper sauce 





Michael Field’s Cooking School 


MORE RECIPES FROM THIS NEW COOKBOOK CLASSIC. 


CHICKEN LIVER PATE 


If richness and velvety smoothness are 
the criteria, this paté of chicken livers 
is one of the closest approximations of a 
Strasbourg pdlé de foie gras ever devised. 
Comparisons aside, it has a quality and 
distinction all its own. Moreover, it is 
easy to make, keeps well, and may be 
frozen quite successfully. Recipe makes 
approximately three cups. 


1 lb. chicken livers, 2-4 tbsp. heavy 


cutin halves cream 
3 tbsp. butter or 10 tbsp. butter or 
margarine margarine (1 stick 


plus 2 tbsp.) 
chopped onions 1 tsp. lemon juice 

2 tbsp. finely 144% tsp. salt 
chopped shallots '% tsp. freshly 

1 small tart apple, ground black 
peeled, cored, pepper 
and chopped Optional: 1-2 tbsp. 
coarsely (about finely chopped 


' cup finely 


cup) truffles, Y% Ib. 
3 tbsp. butter or butter or 
margarine margarine, 
% cup Calvados or clarified 
applejack 


To spare you unnecessary arithmetical 
speculation, the first three separate 
amounts of butter or margarine in the 
list of ingredients add up to one half 
pound, precisely. Divide it into the 
amounts specified, and in a small bow] 
put aside 10 tbsp. of it to soften to room 
temperature. Clean the chicken livers 
carefully, cutting away any green or 
brown spots, then wash them quickly 
under cold running water, and pat them 
dry with paper towels. Now cut them 
each in half. In a large, heavy frying 
pan, melt the first 3 tbsp. of butter or 
margarine. Add the chopped onions and 
shallots and cook over moderate heat 
for 5 to 7 minutes, stirring every now 
and then, until the onions are soft and 
lightly colored. Mix in the chopped 
apple, and cook 3 or 4 minutes longer. 
When it is soft enough to mash with a 
spoon, transfer the whole mixture to the 
container of an electric blender. In the 
same frying pan, melt the second 3 tbsp 
of butter or margarine, this time over 
rather brisk heat. As the butter or mar- 
garine foam subsides, add the chicken 
livers. Over high heat, turn them in the 
sputtering butter or margarine with a 
wooden spoon for about 3 or 4 minutes. 
When the livers are quite brown on the 
outside and still pink within (cut into 
one to make sure), remove the pan from 
the heat and flame them with 14 cup of 
warmed Calvados or applejack. Let the 
alcohol burn itself out completely. Now 
add the livers and all their juices to 
the onion-apple mixture in the blender. 
Moisten this with 2 tbsp. of cream and 
blend at high speed, pouring in a little 
additional cream if the blender clogs. It 
doesn’t matter if the liver mixture finally 
becomes somewhat fluid, but it must be 
smooth. With a rubber spatula, scrape 
it out into a fairly fine mesh sieve set 
over a mixing bowl. Rub the paste 
through with the back of a large spoon, 
and let it cool completely. In the mean- 
time, cream the 10 tbsp. of, by now, 
softened butter or margarine by beating, 
mixing, and mashing it against the sides 
of the bowl until it is absolutely smooth. 
When the liver paste is cool—and no 
sooner—beat it, little by little, into the 
butter or margarine; if the liver is too 
warm, the butter or margarine will melt 
and give the finished paté an oily texture. 
Stir in thoroughly the tsp. of lemon juice, 
114 tsp. of salt (or less if your butter or 
margarine was salted), and a few grind- 
ings of black pepper. Fold in the chopped 
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truffles, if you have them, and taste the 
paté now for seasonings. Don’t be over- 
cautious about the salt; since cold dead- 
ens flavor, the paté will be surprisingly 
less salty than you thought after it is 
refrigerated. Pack the soft paté into a 
couple of small earthenware crocks or 
terrines if you have them; if not, any 
attractive quart-size glass or pottery 
dish will do. Smooth the top of the paté 
with a spatula, and pour over it enough 
clarified butter or margarine to cover it. 
This will not only prevent the paté from 
changing color as it chills but will make 
an almost airtight covering that lessens 
the possibility of spoilage. (If you do 
not use the clarified butter or margarine, 
cover the crocks with clear plastic wrap. ) 
tefrigerate 3 or 4 hours, or until the 
paté is firm, before serving it with 
French bread, pumpernickel, or home- 
made Melba toast 


AFTERTHOUGHTS: 

@ To clarify the 14 lb. of butter or mar- 
garine, cut it first into 8 or 10 pieces. Ina 
small saucepan, let it melt over fairly low 
heat, but don’t let it brown. Remove the 
pan from the heat, skim the foam from 
the top. Now tilt the pan away from 
you and, with a large metal spoon, ladle 
off as much clear butter or margarine as 
you can, avoiding the milky solids which 
have settled at the bottom of the pan. 
@ To make the p&té by hand, instead 
of puréeing the onion-apple-liver mix- 
ture in the blender, do this in a food 
mill. Then rub it through a fine sieve. 
Combine it with the creamed butter as 
described above. 

@ This pité may be made quite success- 
fully with frozen chicken livers. Defrost 
the livers. After they are browned in 
butter or margarine, you must remove 
them from the pan and drain off, or al 
most completely reduce by hard boiling, 
the excessive amount of liquid they will 
have thrown off. 

@ The p&té with its seal of clarified 
butter will keep at least a week under 
constant refrigeration. 


BROILED LEG OF LAMB WITH 
AVGOLEMONO SAUCE 


Once you have broiled a boned leg of 
lamb, it is safe to predict that you won't 
want to cook it any other way again, at 
least for a while. Because it is subjected 
to rapid, continuous searing, the meat 
emerges literally bursting with its own 
juices. And you don’t have to worry 
about its being too pink for one person 
or too well done for another. Unlike a 
steak, the surface of a boned leg of lamb 
is uneven, varying in thickness from 
half an inch to three or four inches. 
When it is broiled, the meat will be 
simultaneously pink, medium, and well 
done, depending on the section you are 
carving. Serves six or eight. 


6- to 7-Ib. leg of lamb, boned 


MARINADE: 


24 cup olive oil 3 bay leaves, 
3 tbsp. lemon juice coarsely crumbled 
1 tsp. salt 1 cup thinly sliced 
Y tsp. freshly onions 
ground black 3 cloves garlic, 
pepper thinly sliced 
2 tbsp. coarsely 2 tsp. coarse salt 
chopped parsley or 1 tsp. ordinary 
1 tsp. dried oregano salt 


SAUCE: 


3 egg yolks 1 tsp. salt 
ltbsp. lemon juice ' tsp. cayenne 
1 level tsp. 1 cup chicken stock, 
arrowroot or fresh or canned 
cornstarch 1 tbsp. finely 
chopped parsley 
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We feel it is only fair to 
you that SPUDNUTS 
World's Finest Donuts, < 
delicious that it’s best | 
open the bag 'til you gett 
Otherwise, there 
guarantee you'll get home 
even one SPUDNUT ... tt 
that delicious. The 
shop neal 


NEW PRO 

Pelton’s Spudnuts, In 
revolutionizing the dou; 
industry with the new F 
FROZEN process that ret 
production time from 
hours to six mir 


PROFITABLE FRANCI 
AVAIL 


Franchise Division 

Pelton’s Spudnuts, Inc. 

450 West 17th South 

Salt Lake City, Utah 

| am interested in more infort 
about your Franchises. 
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cchers will bone a leg of lamb 
When the leg has been boned, 
a fairly compact piece of meat 
ge empty pocket. With a sharp 
down lengthwise through the 
side of the pocket and spread 
t flat, fat side down. Cut away 
ps of exposed fat, then turn 
over. If the butcher has not 
one so, peel off the parchment- 
‘ing of the leg called the fell, 
away most of the fat beneath 
g, in its present state, will be 
yossessing sight indeed, ragged 
en; but don’t waste any time 
ig to make it more presentable. 
k fine after it is marinated and 


te the lamb for at least 12 
eferably 24. Combine in a 
low baking dish the olive oil, 
ce, salt, pepper, parsley, ore- 
1 crumbled bay leaves. Mix 
ther thoroughly, then add the 
d garlic. Lay the meat in this 
some of the marinade over it. 
vy hours turn the meat over. 
jade works best at room tem- 
but if your kitchen is too 
2 meat will have to be refrig- 
least part of the time. In that 
amber to let the lamb come to 
yperature before broiling it. 
t to finish, a 6-lb. leg of lamb 
ke about 30 minutes to broil 
after allowing 15 minutes to 
e broiler to its maximum heat. 
to be precise about this, for 
must be served as soon as it is 
hout drying the meat, lay it, 
own, on the hot broiler rack 
out 4 inches below the heat. 
he meat with 1 tsp. coarse salt 
ordinary salt, and broil it for 
minutes. Don’t baste it, but 
arefully. If, at any point, the 
ws signs of burning (some 
re unpredictably hotter than 
im the heat down a few de- 
he end of 15 minutes, the sur- 
2 lamb should be quite brown 
ad attractively here and there. 
pair of large tongs—not a 
1 the meat over and moisten it 
‘tablespoons of the marinade. 
he remaining salt over it, and 
bout 12 minutes. Now if you 
doubt about the state of the 
re you remove it from the 
th a small sharp knife make a 
on in the thickest part; if it is 
roil it a few minutes longer. 
vhen it is sliced, the lamb 
a pale pink rimmed with a 
m crust; there should be the 
uggestion of red in the center. 
3 really a matter of taste. The 
reas of the leg will be quite 
_and there will be enough of 
care of those who prefer it 
Have ready a hot serving 
len you remove the meat to a 
ard. Carve the leg against the 
} quarter-inch slices, and lay 
rlapping on the hot platter. 
he slices with whatever juices 
ected on the board, and serve 
1 warmed plates. Pass the fol- 
Ice separately. 
INO SAUCE 
jolemono sauce may be made 
lamb is broiling, or earlier if 
r. Combine in the top of a 
iler the 3 egg yolks, the tbsp. 
uice, the level tsp. of arrowroot 
rch, and the salt and cayenne. 
ther lightly with a wire whisk, 
ly stir in the cup of chicken 
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paper towel 
ever made. 


At least, it’s the newest, 
and it makes its bow 
with a full wardrobe of 


color borders. 
(Blush pink, ice blue, and a so-right yellow. ) 


Gala has a soft and silent 
strength that it comes 

by honestly. It’s two 
layers thick. Two layers 
of soft white fiber 
pressed together to give 
it streneth even 

when drenched. 


Gala—a really wonderful 
new towel. You ought to 
try it! Border to border, 

it’s the hardest-working 

towel you can buy. 





stock. Stirring constantly, cook the sauce 
directly over moderate heat until it 
begins to thicken. In no cirumstances 
let it come anywhere near the boil, or 
you will end up with lemon-flavored 
scrambled eggs. When the sauce has 
thickened sufficiently to cling to the 
back of a spoon, remove the pot from 
the heat and set it over hot, but not 
boiling, water in the lower part of your 
double boiler. This will keep the sauce 
warm until you are ready to use it. Stir 
the chopped parsley into the sauce just 





before pouring it into a hot sauceboat. 


AFTERTHOUGHTS: 

@ Ifa6-or7-lb. leg of lamb is too much 
for your immediate use, cut off the 
shank end and all the irregularly shaped 
pieces of the boned meat. Marinate 
these with the leg itself, but cook them 
another time as shish kebab. Let them 
remain in the marinade as long as you 
like, and when you are ready to use 
them, cut them into small uniform 
cubes. String them on small skewers, 


brush each cube with marinade, and 
broil close to the heat for no more than 
3 or 4 minutes on each side. 

@ left-over broiled lamb may be cut 
into thin slices, spread lightly with mus- 
tard, and then coated with fine bread 
crumbs. Fry the slices quickly in clar- 
ified butter or in a mixture of equal 
parts of butter and vegetable oil. Avgo- 
lemono sauce is good with this, too. 

@ If you can get it, add a few leaves of 
chopped fresh mint to the sauce along 
with the parsley. END 


New Gala may 
be the prettiest 





*The pretty paper towel that’s 2 layers thich. 














Capt. J. King Ross is the dean of 
Hollywood dog trainers, so he should know! 


“Fully nourishing 
Friskies Mix provides- 
ounce for ounce- 





twice the protein of 





canned dog food at 
half the cost!” 


Compare the protein content and the price of Friskies Mix with quality 
canned dog foods. You'll see that Friskies Mix has twice the protein, and 
saves you money too. What’s more, it gives your dog all the vitamins and 
minerals he’s known to need. 


And now Friskies Mix is three times tastier 
—because it’s flavor-crusted with savory bast- 
ings. For nutrition, economy and flavor, you 
just can’t beat Friskies Mix. From a world 
leader in nutrition—Carnation. 


_ FOR VARIETY, 
3 try Friskies 

* Magic Sauce 

| Cubes—makes 
} its own tasty 
sauce! 





SPECIAL OFFER! Get Capt. Ross’ 24-page, full-color booklet on how to 
train your dog. Send the pup’s head from any size package of Friskies Mix 
or Cubes along with your name and address to: Training Book Offer, Box 280, 
Pico Rivera, California 90662. FER VOID WHEREVER PROHIBITED, TAKED OR OTHERWISE RESTRICTET 
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Wish You Were Here 


By BARBARA WALTERS 


Barbara Walters, the roving re- 
porter of NBCTV’s Today show, 
gets around, especially among 
V.I.P.’s—very interesting peo- 
ple. Everybody seems to enjoy 
talking to her, and here are some 
of the more intriguing things she 
has heard lately. 


| really do hate people who 
name-drop, don’t you? The 
kind who begin the most ordi- 
nary sentences with, ““As Cary 
said to me...”’ or, worse yet, 
AS A said: to Gary 5. a. 

On the other hand, this month 
I talked to Rex Harrison, Rob- 
ert Mitchum, Gregory Peck, 
Jack Paar, Eva Gabor, Gig 
Young, Bette Davis... 

And at NBC, where my office 
is, they call this work. 

So, as Rex Harrison said to 
me... he has never really liked 
being called “‘Sexy Rexy.’”’ We 
were in his elegant suite at the 
elegant St. Regis Hotel in New 
York, and he was wearing an 
elegant London-tailored suit, 
and he said that in spite of the 
dubious compliment the phrase 
implied, he had never landed a 
part—or a girl—on thestrength 
of it. So there. 


There’s an old saying in show 
business that every singer se- 
cretly wants to act, every actor 
wants to sing, and every comic 
wants to play Hamlet. This 
season, they’re not even both- 





Le 


Barbara Walters 


ering to keep it a secret. Bari- 
tone Alfred Drake told me he 
wants to do a classical acting 
role. Classical actor José Ferrer 
wants to do a musical. Comic 
Alan King is begging producers 
to consider him as a serious di- 
rector. Gordon MacRae’s sing- 
ing better half, Sheila, yearns 
to act straight drama—with or 
without Gordon as her leading 
man. And Bette Davis is going 
around saying “enough with 
the horror films.”’ She’s dying 
to do a musical version of All 
About Eve. 


The surprising thing about 


Liza Minnelli, Judy Garland’ 
19-year-old daughter who i 
now starring in her first Broad 
way show, is that her voic 
doesn’t sound so much like he 
mother’s as it does like Barbr: 
Streisand’s. But then, come t 
think of it, Barbra at her belt 
ing best sometimes sounds lik 
a young Judy Garland. 


Eva Gabor and her husbanc 
stockbroker Richard Browr 
just returned from a fabulou 
vacation in Portugal, where th 
government gave them the fu 
V.I.P. treatment, hoping Ev 
would come back and tell Amer 
icans what a marvelous cour 
try Portugal is. When V.I.F 
Eva got home, she told all he 
V.I.P. friends: ‘Darling, th 
beaches are beautiful, and th 
cities are vunderfully clean- 
but the people live like in ar 
other country.” 


Actress Arlene Dahl, who ha 
written a book of beauty tig 
called Always Ask a Man, cor 
fides that the man she asks | 
her nine-year-old son. Whe 
she asks him is his opinio 
about women. He is, she say: 
not only refreshingly blunt bu 
surprisingly sound. Evidence 
When his beautiful redheade 
mother asked him what kin 
of women he liked best, he ar 
swered, ‘‘ Blondes.” 


Things-you’d-never-guess de 
partment: Princess Lee Rac 
ziwill, who recently gave th 
most elegant ‘‘teeny, tin 
party” for a few hundred clos 
friends, including her siste 
Jackie Kennedy, in New Yor} 
and served nothing but the bes 
caviar and champagne, serve 
instant coffee to her guests ever 
afternoon, instead of late teé 
And she doesn’t even try t 
pass it off as the real thing. 


From Artie Shaw, musiciat 
champion marksman, movi 
producer, recent novelist an 
veteran husband (actress Eve 
lyn Keyes is his seventh wife 
I learned a very short recip 
for marital bliss. Solemnly, h 
says: ‘‘Listen to each other. 


Forever vibrant Paulette Goc 
dard, forever firm-jawed Rober 
Young and forever 39-year-ol 
Jack Benny all claim to be dif 
ping into the same fountain ¢ 
youth. They tell me it comes i 
the form of small electricall 
charged pads which are sai 
to exercise the facial muscle 
tighten the skin, and make yo 
look ten years younger in fiv 
years of treatment. Warning 
If you skip one day, nobod 
knows how much you'll ag 
overnight. EN 
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lays to 
Nash 
indows 


dows have been cleaned, 
as an extra glitter—your 
nd the world outside. Here 
actical tips that will help 
) easier and more efficient. 
doing the windows” multi- 
> found it took six to eight 
inish each side of a four- 
‘indow, but it took one per- 
rs to complete 11 windows, 
3 with gear from window to 
roing back for that inevita- 
speedier way, and pleas- 
ike ita twosome. Partly it’s 
ip that speeds the work, 
rtner points out spots the 
on his side of the glass. 
‘eally pressed for time or 
have the energy, consider 
ve them done. In one area 
harges for an average win- 
rom 60 cents (by a handy- 
dollars (by a professional 
ice). A money-saving com- 
1 be to have professionals 
or hard-to-reach windows 
st yourself. 
oducts to help with every 
ing problem, and cleaning 
er if you assemble all the 
jals before you start. Spe- 
ners (creamy or liquid) cut 
se and grime effectively 
dows clean longer because 
| dirt-collecting film. Some 
sleaners with a powdery 
ens gritty dirt on the out- 
yws. Others prefer liquids 
smoggy film. Both types of 
2 in spray containers at a 
nal cost. 
terials should be chosen 
tt are absorbent materials 
1eeting, cheesecloth, paper 
glazed newspapers. Don’t 
fabrics that won’t absorb, 
ith buttons or zippers that 
Whatever you use, do have 
oply: dirty polishing cloths 
streaks. 

start, plan your work so 
w the shade. Solutions ap- 
ows in the sun may dry so 
reak, and glare disguises 
dirt. You’ll squint less and 


es, sills and tracks of slid- 
' windows first to avoid 
e glass. Use a vacuum- 
ce tool to dust narrow 
sliding-door and window 
ick is still clogged, use a 
ush to loosen dust. (The 
ypewriter pencil-eraser is 
ts eraser will loosen some 
} Without scratching. ) 

d wood or metal frames, 
‘purpose household cleaner 
nanufacturer suggests). If 
ne or dirt remains, use a 
scrubber or nylon-mesh- 
ge dipped in detergent. 
ithout cutting through the 
ish. If the surface finish of 
1 frame is wearing thin, 
juer or rub with wax after 
rotection. 

insides of windows first, 
, if you see missed spots, 


4 lighting secrets 
make this room 
more interesting. 





1. A special shielded light over the painting brings out its beauty 


and adds gentle illumination. 


Chandelier with brightness control can be set at any level from 


" soft candlelight to full bright. 


Through its translucent shade, the table lamp bathes the whole 
" furniture grouping with gentle light. 


4 Lights, hidden behind valance, bring out tones and textures of 
" draperies, balancing room illumination. 


reach them easily when you go back in- 
side. Hint: make strokes in different di- 
rections outside than inside as a clue to 
what you’ve missed. 

For hard-to-reach, outside windows, 
use a long-handled, soft brush dipped 
in general-purpose cleaning solution or 
ammonia water. Flush surface with 
enough water to float away soil. A 
handy device for tall windows is a brush 
with a handle that extends to 15 feet 
and fits the end of a garden hose. After 
washing, wipe with a flexible-bladed 


squeegee, also on a long handle, and 
overlap strokes as you wipe. For added 
sparkle, go over glass you can reach with 
dry paper towels or a damp chamois. 

For washing the outside of windows 
from the inside, there’s a 2-foot tool that 
has a sponge at one end, a wiping blade 
at the other, and is thin enough to slide 
between double-hung windows. 

A ladder is essential for washing the 
inside of high windows. But, for safety’s 
sake, use one high enough so you don’t 
need to stand on the top step; move the 


MORE LIGHTING SECRETS 
Any PG&E office has a handy booklet called 
“See Your Home In A New Light!”’ 
It's crammed with lighting ideas, fix- 
ture and wiring information and how- 


to-do-it diagrams for your entire 
home. Ask for and 
your fre@ COPY. — Pacific Gas and Flectric Company 





ladder often so you won’t lose your bal- 
ance. Collect all your gear in a light 
basket or plastic pail and hang it at the 
top of the ladder to eliminate trips up 
and down. (If your ladder has no hook 
for a pail, bend a wire coat hanger to 
serve as a holder.) 

Small windowpanes are easier to clean 
with a spray; one wipe is all that’s 
needed in the tight little spaces. Wood- 
work may be discolored by spray, so 
protect it by holding a cardboard shield 
against the edge of the glass. END 
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DAVIO TOMLIN 
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530 + Soundtrack recording of Academy 
Award-winning score from Walt Disney's 
new film classic for every family that 
enjoys being a family. Chim Chim Cheree, 
Supercalifragilisticexpialidocious, etc 


UA 
Ut 


MELACHRINO ORCHESTRA 


ca 


1 + Singing strings, 
soothing moods 
While We're Young 








581+*PeanutVendor, 
Swedish Rhapsody, 
Jitterbug Waltz.@ 


The World's Gresledd 
Entertainer 


JOLSON 


Too! roo 
TOOTME COOORIE 
many Act ae 







603 + My Gal Sal, 
You Made Me Love 
You, others.@ 


TUT) 
Pe ee ee) 






pul Your 
WEAD ON 
MY SHOULDER 


uns 
‘YOU Amt 
2 MY OFSTINY 
460 + His biggest 
all-time hits, newly 
recorded! 








600 - Wine Women 
and Song, Loose Talk, 
ThisHaunted House 


12 
MILLION-PLUS 

SELLERS! 
504 + Begin the Be- 
guine (Shaw), In the 


Mood (Miller),etc € 


The many moods ot 





604 + That Old Black 
Magic, Gypsy in My 
Soul, Love for Sale 










ARTUR RUBINSTEIN 
A French Program 


Ravel: Poulos » Faure Chabrier 





578 + Four French 
masters by Rubin 
stein a delight! 





Shanghied Honky Tonk Seng 
Someday Missing You # more 





5867 + All | Need Is 
You, New Panhandle 
Rag, Shanghied.¢ 

“ 
OVMAGROOYEF Ll. 
—7 > 


549 «+ Little Poppa, 
O Freedom, Big Gray 
City, The Sunny Song. 


by Roques » 
PERRY ] 


COMO 


415 + My Favorite 
Things, Moonglow 
and Picnic Theme 


SCHUMANN 
Symphony No. 4 
BEETHOVEN 
Leonore Overture No, 2 





Boston Sy Symphony /Leinsdort 


556 + Two glowing 
scores in glorious 
Dynagroove sound. 


BUSS ae 
re et) 


mas ele ik) 


oy 


Velde) 


562+ Fledermaus in 
English — a stellar 
international cast. 


ROBERT SHAW CHORALE 
Ave Maria Were You There? 

Sleepers, wake! 
7 Others 







OYNAGROOVE 


561 + Sacred songs 
to lift the spirit 
and stir the soul. 


Se 





JIM REEVES 


579 + Mexicali Rose, 
One Dozen Roses, 
Paper Moon, Roses. 


“Pops” 7 yf SYWACROOYT | 
Goes The 
Trumpet! 
AL HIRT 


BOSTON POPS 
ARTHUR FIEDLER 


Tvaryihing Wem 
The MATON TRUMPET CONCERTO 
te awa 








534 - La Virgen de 
la Macarena, The 
Toy Trumpet, others 





546 » Way Down Yon 
der in New Orleans, 
Black and Blue, etc 


ta 


WAYNE KING 
\ Wer Sarophone 
es 4 Orchestra 


orien 
é. Pe. tne 


609 + Paradise, | 
Wonder Who's Kiss 
ing Her Now, others 


CHET ATKINS 


— — WALA MIGHT I - 
— LEAL A OMAR 
ALLEY Cat 


- DYWACROOYI 


470 + Top hits, to 
day's hottest dance 
beats, Susie-Q, etc 





BEWiTCr 
IT’S MAGIC 


D> 10 more 
607 + The Breeze 


and |, Poinciana, 
Old Devil Moon, etc 


hd 


FAVORITE 


Or 1) ad 1 


x 








602 + Estrellita, 


Gravy Waltz, Born 
to Lose, Tippin’ In. 


577 + A heritage of 
Kennedy wit & wis- 
dom. (Reg. LP only) 


BALLADS OF 
IRVING BERLIN 


MELACHKINO SIHINGS 
A ue ey 
Blue Shes Cheek to Cheek 
hha anak 


552 - They Say It’s 
Nonderful, Say It 
Isn't So, others 





ava 


582 + Satan's Doll, 
Unchained Melody 
Lovesick Blues, ete 


a ain x! Soha p 


potas 





516 + Original cast 
in all the songs from 
Broadway's smash! 


AT THE jar? RAND BA em 


WEN THE SAINTS COME MARCHUNC Um 





102 + 12 dixieland 
jazz classics in hi- 
fi and stereo.© 





356 + A sparkling display of keyboard 
mastery. Cliburn proves himself a bril- 
liant interpreter of Chopin in this superb 
collection of 8 favorites—waltzes, bal- 
lades, nocturnes, etudes, scherzi, others. 


VAN CLIBURN | 


Brahms Concerto No.1 
10: N SYMPHONY 


- (Ey 


559 « A remarkable 
performance by the 
phenomenal Cliburn, 





363 + Fascinating 
stereo! Many art- 
ists! Stereo only. 








eo 
PETER ‘7 NERO 


7 


553 + Call Me Irre- 
sponsible, Shangri- 
La, 12 hits in all. 


THE BEST OF 


HENRY MANCINI 
WOON RIVER 


AND ROSES 


— is 


536 + Timothy, Lu- 
jon, Fallout!, Ex- 
periment in Terror. 


605+ Midnight Spe- 
cial,When the Saints 
Go Marching In, etc 


rer rar 


BELAFONTE 


538 - Calypsos, 


folk songs, bossa 
novas — a delight! 
tes iii 
mL Labia 












Cee 
CONTLINGEE «10 





591°This Train, The 
Midnight Special, 
We Shall Overcome. 





588 + Happiness, | 
Wish It Was Mine, 
Molly, Restless. 


PUCCINI 
FOCMLICHTS 
MOFFO 
ut", \y TUCKER 
~~! m MERRILL 
“ Tozzi 
Leinsdort 


557 « All the high 
spots of Puccini’s 
most popular opera. 





563+The ‘‘Emperor”’ 
by the king of pian- 
ists—a revelation! 


957, 957A, 957B + 
3 Record Set—En- 
ter each no. on card, 








234 + His all-time 
best-seller! Day-0O, 
Jamaica Farewell © 





saa oka 
> Gh 
601 - Chicago, I'm 


Confessin’, Alabamy 
Bound, Georgia, etc. 








586+ Gonna Find Me 
A Bluebird, Break 
Up Someone's Home 


- 
- 


OVWACROOYE 


- E > 


515 + Pink Panther 
Theme, other gems 
from hit film. 


MEI) 0008 TO Am Anctl 
™ 






marry GnTwoay 
Swill SXTEEe 
T mere 


432 » Calendar Girl, 


Run Samson Run, 
King of Clowns, etc. 


MARCHES 





Boston Symphony Orch 
Boston Pope Orchestra 


WAGNER BERLIOL SOUSA 


TCHAIKOVSKY ELGAR 4 OTHERS 


564 + 10 stirring 
favorites to set 
your blood a-tingle. 


THE ROMANTIC GUITAR OF 


VICENTE GOMEZ 


FRENES! -MALAGUENA 


CCA 
i. 
612 + La Macarena, 


Estrellita, Andalu- 
cia, Baia, others. 


'TCHAL IK KOV SKY 

| THE NUT TCRACKER | 
Se 
| (ef 


420- 14 highlights 
from Tchaikovsky's 
fairy-tale ballet. 


a 
TS a 


DYNAGROOVE! 


TF ee Le 
TTR Le uy 


576 + Calypso Sou- 


venir, Siboney, In 
¥ Time, others. 


SL 
TT) 








ee ee 
aes 


LCE LLL 


| LOVE PARIS 
MANHATTAN 






13 more 


c==> 


614 + Put On a Hap- 
py Face, Mack the 
Knife, C’est Si Bon. 


wy 





BLUE 
MIDNIGHT 


Red Roses for 
a Blue Lady 
By Blue Midnight 
pe Java 
¥ Love 

8 others 


545 + Red Roses for 
a Blue Lady, Good- 
night Sweet Dreams. 





) TVRKEROOYT 
547 + Perfect for 
dancing the Frug, 
Watusi, Hully Gully. 


te ty dB 


Flatt My Heart in Sen Francises 
By Myself All Alone Ami 
My Coloring Book 8 others 


555 + Fly Me to the 
Moon, Come Rain or 
Come Shine, others. 


RED FOLEY 





589 + Stand by Me, 
Only One Step More, 
Farther Along, etc. 


PAT 
ns 





250 + Soundtrack 
recording of epic 
film score. 


DUANE EDDY 


Pf. OYNAGRODYE] 


ts OTe 


550 « Swingin’ Shep- 
herdBlues, Stranger 
On the Shore, etc. 





613 + Temptation, 
Over the Rainbow, 
Sleepy Time Gal, etc. 


BOBBY BARE 


mtr aa) | 





V'm Gettin’ Lonaty Sita ant Takin” 
| Was Coming Horse te You 0 others 


584 + Sittin’ and 


Thinkin’, Candy 
Coated Kisses, etc. 








The Funny Farm - Goodnight Irene 
Jieneny Drinks Corn -9 mere _| 
585 + | Don’t Give 
a Hoot (For the 
Nanny), 12 in all. 


Ee . 
OLIVIER 


nf aun 


ao asa rue] -* 
fel eins Le 
NATIONAL THEATRE & 
OF GREAT BRITAIN 


966, 966A, 966B/C~ 
4 records, count as 
3. Enter 3 nos. 


reco 


paacaooy ATT 
Tragedy 


Ls 
Ay 


ee 
ee elt 
Cau 
YE uu 
Ere) 


583 + Walking the 


Last Mile, Your Lit- 
tle Band of Gold. 





ATEST MELODIES 
FOREVER AND A DAY 
TAKE MY HEART 10 more 


608 + A Heart of 
Love, You Thing of 
Beauty, Night, etc. 


Ree or aL 


Los Indios Tabajaras 


Al 


543 - Sunrise Sere- 
nade, Please, Adios 
MariquitaLinda, etc. 


POOGEFD A RammC TCO S 





ORIGINAL SOUNDTRACK RECORDING 


4+Soundtrackscore. 
Some Enchanted 
Evening, others. 


JOHN 
CO; GARY 


‘| OYWAGROOYE] 


551 +« Come to Me, 
Bend to Me, Smilin’ 
Through, others. 


RAVEL: BOLERO 


226 + 2 “popular” 
classics in one 
sonic spectacular. 


Seca SO 
CONCERTO NO.1 ‘ 





conductor 
KONDRASHIN 





5 « World-wide best- 
seller! Cliburn’s fa- 
mous performance! 














580 « Jambalaya, A 
Mansion on the Hill, Lov 
ColdColdHeart,etc. of 


GRANT 62; ) 


WALLELUJAK I a 


: 


CSUN 1a by 





611 + Moon River, 592 
Too Close for Com- Par. 
fort, others. Lov 





7 r 
=ae EODY DUCHIN 


Gy Was 
Gn my) Mtg 





544 + Easy to Love, 593 
April in Paris, Wal 
Stormy Weather. Pau 


Sugar Lips 
yy bee 
eee 





590 « Command performar 
zling trumpeter also incl 
Song, Indiana, Up Above 
Confetti, Poupee Brisee 
New Orleans My Home Tov 


DANCE oar Ce 


GOLDE 
FAVORITES 






HARBOR LIGHTS 
PENNY SERENADE - 10 more 
610 + Walkin’ to 
Missouri, Room Full 
of Roses, others. 


Recorded in Vienna! 


VIENNA PRILEARMOWIC VON KARAJAN 
327 + The carefree 


Vienna of long ago’ tk 
in 6 Strauss gems. in | 





-" 
76" 


care 
VAN CLIBURN/ REINER 


482 + “Rich-hued 
. overpowering!”’ 
—Cincinnati Enq. 





Boston Pops | 
FIEDLER } 4 
© 





ee 


558 +8 favorites 606 
by Brahms, Wagner, Lov 
Rossini and others. Laz 


LEONTYNE WILLIAM 


PRICE _ WARFIELD 


eae iaaaiaenaas 


492+ Dream cast re- 
cording. ‘‘Electrify- 
ing.’"—N. Y. Times. 


Pe 





soft trumpet - sweet voices 
“JAVA: CAN'T GET STARTED: 
“FLY ME TO THE MOON: 
“ALDI LA’ 





iering 510 + Trumpeter’s 
,semi- top seller includes 
rites. | Java, 11 more. 





‘HANK SNOW 


‘SOUVENIRS 
-YM_ MOVIN’ ON 
“A-FOOL SUCH AS | 
“THE RHUMBA SOOGIE 






296 « Also: | Don’t 
Hurt Anymore, 8 
more new versions! 





399 » Some Enchant- 
ed Evening, If | 
Loved You, others. 


Leila a 
Pte) a7 1aS olla 


el 


DRY au 





301 + Orchestral 
feast, sumptuous 
sound. Hi-Fi‘‘must.’’ 


@ ver- 
\win's 





secret 
Lisa, 


204 *« Moon of Man- 
akoora, Hawaiian 
Wedding Song, etc. 


B Ont Hate Ep fe You 


es ty 
a ey 
De Rl 
PO a sa) 
iia 
ns 


520 + You'll Never 
Know, At Last, Shad- 
ow Waltz, 12 hits. 


PLT ee" 
Madi te 
E 


[ANS cae SANE AND ROSES 





ts by 


522 + Stella by Star- 
tuba, 


light, Unchained 
Melody, 12 in all. 


et 
ah 
eM ee’ 


THE SOUND OF MUSIC 





uYou, 246 » Famed Trapp 
other family glorifies the 
® musical it inspired. 











i” amy. FOQUSH HEART - MOULIN ROUGE 





214 +» Herbest-sell- 
ing album! Lady is 
a Tramp, etc. 


SONS OF THE PIONEERS sing 
COOL WATER 
snes 


wagou woeels. “D. 
THE CAST ROUNDUP 





Comer”. 


292 + 18 hits; Rid- 
ers in the Sky, Red 
River Valley, etc. 


Nf 
YL Ta 


BOUQUET 
As 


Pb eil ld 





254° His 12 all-time 
hits, re-recorded, 
modern sound. 


451 + Floating cho- 
ral moods. For You, 
Paradise, Marcheta. 


oe re 


Debussy LA MER 
ete tt oe ee ee 
Dee MeerehRe an 
carts ers) 


314 + Haunting mu- 
sic of the sea and 
its colorful ports. 


485 +» Magical mu- 
sic. Includes Wed- 
ding March. 
Vy! : 
Be a i) 


KI LA 
eae} 





449 + Diane, Char- 

maine, Side by Side, 

27 more dance nos. 
KaTe SMITH 
ST Carneqe HaLL 


aco 
a 





494 + God Bless 
America, Margie. 
15 great hits. 


145 + Tuxedo Junc- 
tion, Kalamazoo, 
more favorites.© 





508-Pianist, strings 
in Never on Sunday, 
Mack the Knife, etc. 


950, 950A* 2 Record 
Set — Enter each 
no, on card. 


PORTER WAGONER 


"SKEETER DAVIS 
Sing Duets j-) 






424 + Have | Told 
You Lately That | 
Love You, etc. 


TN 

| 

-6 Di eat] 
j HEIFETZ 
» CHICAGO 

BYE alt) 

cial at 


313 - A stunning 
performance by the 
fabulous Heifetz. 


Carl Weinrich 
Bach Organ Music 


395 * Radiant organ 
music by Bach; Carl 
Weinrich’s finest! 


i wine nicouniee! 


| 


369° Superb new re- 


cording of immor- 


tal spirituals, hymns. 


A BOUND HRECTACULaM! 


Grote: 
CANYON SUITE 
Seethoven: 





304 + ‘Exciting mu- 
sic, brilliant en 
ing.’’—Hi-Fi/S.Rev. 


533+Take This Ham- 
mer, Prism Song, 
Pretty Boy, others. 
‘Swing Along with 

FLOYD CRAMER 





471+Nashville piano 
star with strings 
and chorus. 


AITSSPRADO 


MAMBO Jet PATRICIA 
CHERRY PINK & APPLE 
BLOSSOM 


WRITE Ree 
Be MAMEO JAMES 


281° “New- sound’? 


recording of 12 top 
hits by ‘‘Prez.” 


GLENN 
MILLER 


ON THE AIR 

41 BROADCAST 

PURFORMANCES 

maven BEFORE 
ON LP, 


964, 964A, 964B—3 
Record Set—Enter 
each no. on card.© 





| GENE AUTRY'S 


GOLDEN HITS 





433 + Also: Tweedle- 
0-Twill, Goodbye 
Little Darlin’, more. 


tetas 


a aL 


SYMPHONY La re 


pee dl 





324+Anoblereading 
of 2 sublime Schu- 
bert symphonies. 


RUBINSTEIN 
plays 


THE 
CHOPIN WALTZES: 





535 + All fourteen 
waltzes in a spar- 
kling new recording. 


465 +» Melodious 
masterpiece in rich 
Dynagroove sound. 





396 « Searching ex- 
ploration of an ex- 
pressive quartet. 


| . 
SECRET LOVE 
Corte as 





423 « Hi-Lili Hi-Lo, 
Love Me Tender, 
Moon River, more. 


Cas eee 
A 
USA. 

a na 
THE SEA 
m3 


529 « Lively sounds, 
rhythms for new 
teen dance. 





Hod ta hl 
UPVC) 


BAW a 


pry 





243 » The viriantis 


Romberg operetta 
—Lanza at his best. 





466 + Soundtrack 
stars Ann-Margret. 
Put on aHappy Face, 


POP 
5 COUNTRY HITS 


E Skeeter Davis 
G 1 CAN'T STAY MAD AT YOU 
F Hank Snow 
90 MILES AN HOUR 
Geo Hamilton IV * ABILENE 
Jim Reeves * GUILTY * 8 more 


528 + Yesterday's 
Memories (Eddy 
Arnold), 12 in all. 


Cae 
SVIPHONW 10.6 
uta Lae 


Pt et Rae 





487 » Stunning per- 
formance of his 
most genial work. 


RUBINSTEIN 


BEETHOVEN SONATAS 
MOONLIGHT 
PATHETIQUE 
LES ADIEUX 








454 + Favorite Bee- 
thoven sonatas in 
fiery performances. 





370 + Grieg’s lyric 
piano concerto and 
5 favorite encores. 


OYWAGROOVE MOZART 
“JUPITER” SYMPHONY 
EINE KLEINE NACHTMUSIK 


g 
is i 
| 


SOSTON SYMPHONY /LENSDORE 


483 - Miraculous 
Mozart—miraculous 
Dynagroove sound! 





iss Reies een 


THE TWO-GUATAR WT 
and other etetic gems 
511 « Stardust, Ay 


Maria, Moonlight 
Serenade, others. 


ae ta 
Rea 





oh 4 Md “1 Yel" 
IN THE MOOD 

RED SAILS IN THE SUNSET 

Ekedede lth tah dL 





523 + Waltz You 
Saved for Me, Don’t 
Blame Me, etc. 


























NOW...your choice of 4 
outstanding records valued 

to $23.16 at regular Club prices 
..with a trial membership 


in the RCA Victor Record Club. 


(You merely agree to buy 
as few as 5 more records within a year.) 


Less than 25¢ a record...and you 
send no money now 


You get all 4 records of your choice for just 98¢ to introduce you 
to the many advantages of membership in the famous RCA Victor 
Record Club. Here’s the easiest, most sensible way to acquire the 
outstanding music you really want. Shop from your favorite chair, 
in relaxed comfort, and have your records conveniently delivered 
right to your door. Without exception, these are records of guar- 
anteed quality. As a matter of fact, RCA Victor’s Dynagroove 
records are the world’s finest. 

You get every 3rd record free! As a member, you continually 
receive free records—one free with every two you buy (after ful- 
filling trial membership). You receive a free subscription to THE 
MUSIC GUIDE, the Club’s own monthly magazine, edited expressly 
for members. You get the opportunity to order CLUB SPECIAL 
RECORDS—unavailable elsewhere at any price. These exclusive re- 
cordings, created to RCA Victor’s unsurpassed quality standards, 
will feature artists of extraordinary talent, exciting new discoveries 

..and, in months to come, magnificent selections from RCA 
Victor’s treasury of outstanding performances, difficult or impos- 
sible to obtain in any other way. CLUB SPECIAL RECORDS are yours 
to own (if you wish) for as little as $1.89 with a regular Club 
purchase. 

You need NOT accept a record a month. With trial membership, 
you agree merely to buy 5 more records within a year at regular 
Club prices. You need not accept a record every month. Choose 
the Club selection, an alternate—or no record at all that month! 
The choice is yours, from among more than 900 Popular, Classical 
and Country & Western records to be offered within the coming 
year, representing some of the world’s greatest record labels. Regu- 
lar Club prices are usually $3.79 or $4.79, $1 more for stereo 
(with a small shipping charge added to each order). 

Send no money. You'll be billed later for only 98¢ and a small 
shipping charge. So pick your 4 records now, write their numbers 
on the coupon and mail without money... today. 

Records marked © are electronically reprocessed for stereo. 


Decca, Coral and Brunswick Reg. U.S. Pat. Off 
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To: RCA VICTOR RECORD CLUB 
Indianapolis, Ind. 46219 


Please send me the 4 records indicated below, enter my trial member- 
ship in the RCA Victor Record Club, and bill me later for only 98¢. 
I agree to purchase 5 more records within a year at regular Club 
prices. Thereafter, for as long as I remain an active member, I will 
receive one record of my choice FREE with every two I buy. (A small 
shipping charge is added to each order.) 
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| 
INDICATE BY NUMBER THE 4 RECORDS YOU WANT: 
BO (on ced Le | 
| 

(1 Check here if you have stereophonic equipment | 
and want these and future records in STEREO. | 
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| 

| 

I 
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Iam most interested in the following type of music: 


(LJ Popular C Classical (J Country & Western 
Name 
(PLEASE PRINT) 
Address 
City State Zip Code 


This offer good only in U.S.A. 7-A7-2 
SIMILAR OFFER AVAILABLE IN CANADA. Address: 215 Redfern Ave., Westmount, Que. 
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TMK (s) @ RADIO CORPORATION OF AMERICA 


cc ---- -------:- See eee ees 
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Customized for water 


in your area... 


finish 


washes 
dishes 
cleaner 


shines 
glasses 
brighter 


It is a well known fact that no one dishwasher de- 
tergent formula works equally well in all types of 
water. So it makes good sense to offer different for- 
mulas for different kinds of water as FINISH does. 


Because the FINISH formula 
at your store is customized for 
your type of water, it removes 
food soil better and shines glasses 
brighter than any other dish- 
washer detergent. These remark- 
able results were brought to 
light in repeated tests of all the 
leading dishwasher detergents in 
various types of water prevalent 
in your area. Try customized 
FINISH in your dishwasher. See 
the sparkling difference. 


FOR SPOTLESS 
Automatic 
ehweshing 





eg nish 


Approved by All Leading Dishwasher 
SS — By All 28 Makes 


Copyright, 1965, Ecc Laboratory 
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Journal About Home 


BY MARGARET DAVIDSON 


A Sepiember sampling of the newstest items around—to mak 
your home and your life brighter, safer and more pleasant 





CREATED with safety first in 
mind—shatter-proof plastic 
lenses for prescription eye 
glasses. A boon for active peo- 
ple (especially children and 
sportsmen), plastic lenses have 
the added advantages of weigh- 
ing half as much as glass, being 
more fog-resistant than glass. 
They can be ground to fit any 
prescription, cost about 50 per- 
cent more than glass, scratch 
a bit more easily than glass. By 
Univis. (Consult your doctor.) 





THEY’RE MAKING tables 
lower than they used to, but 
small children still need extra 
chair height at mealtime. The 
adjustable chair here solves the 
problem nicely. Its seat can be 
raised in one-inch intervals, 17 
to 21 inches from the floor. The 
companion stool adjusts from 
24 to 30 inches, works well with 
most counter-height breakfast 
bars. Both have revolving seats, 
a big convenience in tiny kitch- 
ens. Black frame with black, 
white or tangerine vinyl! uphol- 
stery» white frame with gold, 
teal-blue or brown upholstery. 
Hamilton Cosco, Inc. The 
price is approximately $17. 


Illustrations by Murray Tinkelman 


WHEN BABY makes three, the sports- 
family needn’t change its style one’ 
A new child’s travel seat fits in snu 
between bucket seats—or adjusts to 
standard front or rear seat of less r 
automobiles. Designed for safety, 

Fitz-All has a strong, rigid frame t 
stays secure even if the car stops s 
denly. Seat and guard are padded vi 
finished for comfort. And for children y 
want to get in on the act, there’s a mit 
ture steering wheel available. Fitz: 
Trav-L-Seat by Rose Derry Co., Newt 
Mass. The price: approximately § 





HOME MOVIES (fast becoming ' 
generation’s family albums) are m 
fun when they’re spontaneous, and 
Kodak people know this. They 
made movie taking and showing fa 
and easier with their new Instam 
cameras and projectors. The car 
is loaded in seconds simply by di 
ping a film cartridge (already 
threaded) into place. The pro- 
jector loads automatically on the 
same principle. Instamatic 

cameras, $50 to $175; Insta- 

matic projectors, $65 to $205. 






From 
ye Journal 
Vorkroom 


Catalog 
of Fabrics 


1— Fabric woven from long fine 

f alpaca sheep. Term also applies 

itweight fabric made from cotton 

paca or rayon. 

1ea—Closely woven fabric with 

teristic pebbly weave. May be 

yon or combined fibers. 

e—A sheer, very fine, lightweight 
May be cotton, rayon, wool or 


line—Similar to faille, only heav- 
s a fine weave and crosswise rib. 
cloth—A tightly plain-woven cot- 
ith lustrous finish and fine cross 
wool, it has a glossy, napped face 
vill back. 

Je—A rich Jacquard-weave fabric 
in all-over interwoven raised de- 
nphasized by contrasting surfaces 
lors; may have satin or twill back- 
1; often threaded with gold or 


»— Heavy and plain-woven, made 
>, hemp or cotton, has become a 
1 fabric for skirts, tunics, hand- 


—Plain-woven printed cotton cloth 
- to percale, often sold as such. 
s—Soft, supple, lightweight fabric 
y printed with delicate floral pat- 
May be pure wool, spun rayon, 
or blends. 

bray—A plain cotton fabric woven 
olored warp and a white filler. 
n—A soft, sheer, plain-weave fab- 
silk or rayon with a soft or stiff 


Silk—Thin, soft, lightweight silk 
in plain weave widely used for 
and scarves. 
1illa Cloth—A heavy twill-weave 
g made of pure wool or cotton and 
has a napped surface that is rolled 
ttle tufts or nubs. 
2—A fabric with extra yarns in 
arp to give raised, blistered or 
red effect. 
roy— Cotton or rayon cut-pile fab- 
h wide or narrow wale, has a plain 
ll weave back. 
—Term applied to fabrics with 
sd or puckered surface obtained 
e of embossing, weave, twisted 
or chemical treatment. May be 
ayon, cotton, wool, synthetics or 
nation of fibers. 
sk—A glossy, patterned Jacquard 
, similar to brocade but flatter. 
i—A washable, strong-twilled cot- 
1 various weights and colors, is 
n one piece or woven with colored 
and white filler. 
y—A sheer cotton with a fine 
i, stripe or check effect. 
i Swiss—A sheer, crisp cotton with 
d or swivel dots. Dot is contrast 
ne color. 
-Tightly woven cotton or linen 
similar to canvas with plain or 
ave, 
—Soft fabric with light, flat hori- 
| ribs or cords. 
A dense, fibrous, non-woven fab- 
ilt up by interlocking fibers under 


ht by The Butterick Company, Inc. 


heat and pressure. In various weights. 
Flannel—A plain- or twill-weave fabric 
of wool or cotton with a softly napped 
surface. Made in various weights. ! 
Fleece—A fabric with a deep-napped 
surface. It may be a pile fabric of fleece; 
effect may be obtained by napping 
process. 

Foulard—Soft twill-weave fabric. May 
be lightweight printed silk, highly mer- 
cerized cotton or rayon. 

Gabardine—A tightly woven steep- 
twilled material with a marked diagonal 
raised .weave and high-sheen finish on 
the right side. 

Georgette—A sheer, dull-textured fab- 
ric, heavier than chiffon, made of a 
twisted yarn both ways of the weave to 
give a pebbly, crepe effect. In colors and 
prints. 

Gingham—A yarn-dyed plain-weave 
cotton fabric in stripes, plaids and 
checks. 

Hopsacking—An open basket-weave, ply- 
yarn fabric of cotton, linen or rayon. 
Jersey—A plain-stitch knitted fabric, it 
has a smooth surface, is made by circu- 
lar, flat or warp knitting methods. 

Knit Fabric— Made from one or more 
yarns, fabrics are classified as single knit, 
double knit, knitted pile and ribbed knit. 
Lace—Open-work fabric consisting of a 
network of threads formed into a design. 
Made by hand or machine from silk, 
rayon, cotton, nylon or a combination 
of yarns. 
Lawn—Lightweight cot- 
ton cloth made of combed 
or carded yarn, often given 
a crease-resistant finish. 
Linen—A strong, __lus- 
trous fabric made of 
smooth-surfaced flax 
fibers. 

Madras—Fine cotton 
shirting with a woven de- 
sign in stripes, fine cord, 
checks. Fabrice also avail- 
able in coarse homespun 
cotton plaids in colorful 
patterns. 
Marquisette—A _light- 
weight open-mesh fabric 
in a leno weave. May be 
silk, cotton, synthetics or 
blends. 

Matelasse—A soft, double 
or compound fabric with 
a quilted look. 
Mohair—Fiber from An- 
gora goat blended with 
wool or other fibers to 
make fabric. Available in 
many weaves, colors, pat- 
terns and fabrics. 

Moire —A finishing proc- 
ess that gives a watered 
or waved effect to fabrics, 
especially corded silk or 
synthetic. 
Muslin—Plain-weave cot- 
ton in sheer and firm 
weights. 

Net—A mesh fabric of 
silk, cotton or synthetics, 
and ranging from tulle to 
fish net. 
Organdy—Sheer, trans- 
parent, wiry cotton, 
crisper than organza, but 
of same plain weave. 
May have permanent 
crisp finish. 
Ottoman—Heavy corded 
fabric of silk or syn- 
thetics with crosswise 
ribs more pronounced 
than on faille or bengaline. 


Peau de soie—Very soft dress silk with 
a satiny surface and a mellow luster. 
Percale— Printed cotton with firm, plain 
weave and smooth, dull finish. 
Pique—Firm fabric with warpwise 
wales made of cotton, synthetic or silk 
yarns. 

Waffle Piqué has a fine honeycomb 
weave. 

Birdseye Piqué has a diamond-shaped 
motif. 

Poplin—Plain-weave fabric with fine 
cross ribs, similar to broadcloth. 
Sailcloth—A very strong, firmly woven 
canvas. Originally a fabric for sails, it’s 
now available plain or printed in weights 
suitable for clothing. 

Satin—Basic weave which produces a 
lustrous surface. Fabric may be silk 
alone or combined with other fibers and 
fiber blends. 

Sateen—Cotton fabric made in satin 
weave, often treated for high luster and 
crease-resistance. 

Seersucker—A fabric whose alternating 
crinkled stripe is made by weaving some 
warp threads slack and others tight. 
Shantung— Plain woven fabric originally 
hand-loomed from silk. Imperfections in 
yarn give it a rough, nubby surface. 
Sharkskin—In synthetic fibers or blends, 
this is a smooth and shiny-surfaced fab- 
ric. In wool, it is twill-woven with yarns 
of two colors characterized by a small 
dot effect. 

Suede Cloth— Woven or knitted fabric 


of cotton, synthetic wool or blend, 
finished to resemble suede leather. 
Surah—A soft, lustrous fabric with a 
twill weave. Usually in silk. May be 
plain, stripes or prints. 

Taffeta—A fine plain-weave fabric in 
silk or synthetic fibers, it is smooth on 
both sides, and usually has a surface 
sheen. 

Terry Cloth—A cotton toweling fabric 
with loops on one or both sides, it is wa- 
ter absorbent, comes in many colors. 
Tussah—Term for uncultivated silk in 
which the filaments are coarse, strong, 
uneven and tan in color. 
Tweed—Rough-surfaced wool fabric 
with homespun look. Distinctive pat- 
terns are attained by weaving previously 
dyed yarns. 

Twill—A basic weave with a diagonal 
rib or line. Among the many fibers and 
combinations in which twill is used, best 
known are gabardine, denim, serge, 
flannel, surah. 

Velvet—Fabric has a short-cut, thick 
pile to give it a smooth, rich, luxurious 
surface, is often woven double, can be 
made crush-resistant and water-repel- 
lent. 

Velveteen—A cotton fabric with a short, 
close-filling pile made to look like velvet. 
It has a plain weave or twill back. 
Vicuna—Soft fabric made from wool of 
the vicuna, finest fiber classified as wool. 
Voile—Plain-weave sheer fabric with a 
crisp feel. In plain colors, prints. END 


Tulare County, California, heart of the Olive country 


now, try the olives that win first prizes 
and save seven cents. 


Early California Ripe Olives are the only olives 
prepared by our special FRESH-CURE method 
to protect the natural flavor and texture. It 
makes them taste so good, this unique method 
of curing has been patented. (Patent Nos. 
2,637,749 and 2,582,371.) 


Now they’re better than ever, because the 
vintage crop of Early California Ripe Olives 
is at your grocers. Every olive is extra firm, 
plump and tasty. So look for the ripe olives 
with the bright new Early California label on 
the can. Enjoy the olives that win first prizes. 


STORE 
COUPON 


SAVE 7¢ AT YOUR GROCER’S ON ANY CAN OF PITTED OR REGULAR 


EARLY CALIFORNIA RIPE OLIVER 


SAVE 


To dealer: This coupon is redeemable for 7¢ (plus 2¢ handling), provided it has been used 
for the purchase of Early California Ripe Olives in accordance with this offer. For prompt 
payment, send this coupon to Early California Foods, P.O Box 1402, Clinton, lowa 52733 
Invoices proving purchase of sufficient stock of our brands to cover coupons submitted must RIPE OLIVES 
be shown upon request. Failure to do so may, at our option, void all coupons submitted for 

redemption for which no proof of products purchased is shown. We will not honor redemp 

tion through outside agencies, brokers, etc Void if use is prohibited, taxed, or otherwise 

restricted. Limit: one per family. Cash value 1/10¢. Offer Expires February 28, 1966 

Good only on the above—any other use constitutes fraud 





Don’t turn your back 


Your community needs your experience in helping to 
maintain its American tradition of people voluntarily 
helping people. Whether you are an executive with a 
national corporation, a local business or professional 
eader you can help set the example by taking an active 
> in your United Way programs. Offer your skills to 

1 planning for human needs, to assist in budgeting, 





Photo contributed by Paul! 


for organizing and conducting United Way campaigns. 

Only when goals are met can human needs of those 
who require care, love and hope be fulfilled, and com- 
munities made healthier and happier places for all 
citizens today and tomorrow. Participating in your 
United Fund or Community Chest is one way to affirm 
your confidence in the American Way of life. 


Your One Gift Works Many Wonders/THE UNITED WAY/ @ 


25 million families benefit from child care, family service, youth guidance, health programs and services for the armed forces through 34,500 United Way a 
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4 ROYALTY GOES GO-GO 
ted from page 61 


athrooms are her current pride: 
; is black and gold with an oc- 
1 towel rack in the center; hers 
d velvet walls and wall-to-wall 
ing. When the plumber consulted 
out the placement of the taps in 
1k bathtub, she characteristically 
d against the traditional position 
head of the tub and put them in 
iddle where they 
be easily reached 
supine position. 
planning the 
n she insisted 
t all counters be- 
iced at the same 
-“‘Al] household 
is not done at 
height,”’ she said 
the inexorable 
f a girl who has 
most of her life 
ng over a_ hot 
Dinner guests 
rive early are apt 
her on the living- 
foor playing zoo 
he children and 
x large lion noises 
ehind the sofa. 
r nights are as 
as ever. The old 
ret Set—the cool, 
blue bloods of her 
owdon days—has 
grated, and in 
lace are the peo- 
- Tony’s world: 
lists and critics, 
alers and ballet 
s and composers, 
young Chelsea 
and Pulitzer play- 
S. 
til I met Tony,” 
ifided to a friend, 
ver knew there 
© many interest- 
ple in the world.” 


useful jazz pianist, still occasionally 
plays late at night, but she realizes that 
her best musical period is boogie-woogie 
and that it dates her. 

After years spent trying to put down 
the Joneses, everybody is now trying to 
keep up with them, including the royal 
family. Proof came when the Snowdons 
hosted a 39th birthday party for the 
Queen—not within the hallowed con- 
fines of the Castle, but at the Comedy 
Theatre, where a screwball British 


Success in school starts with this 
new dictionary...and there are 20,000 reasons why! 


ually mentioned that he personally had 
veneered the study doors and made the 
desk, a great slab of teak with aluminum 
ends. The Earl has rigged up an elab- 
orate intercom to eavesdrop on the nur- 
sery, endless hi-fi equipment and put a 
peephole in the wall for private screen- 
ings of such movies as Citizen Kane, 
Marlon Brando in The Wild Ones and 
any new Peter Sellers film. 

Sellers and his crony Snowdon are 
equally gadget-happy. Currently they 


Old dictionaries cannot give today’s students the 
thousands of new words that have entered our 
language — words they use daily in their courses. 

But Webster’s Seventh New Collegiate does: 


with 20,000 new words and new meanings... with 


small — dinner 
, for which Mar- 
prepares with in- 
are, have become 
st sought-after in 
n. The food is su- 
and the excellent 
are personally se- 
by the host from 
e cellar that he 
himself. At their 
heater suppers to 
ite the opening of 
play, the guests 
serve themselves, 
carry out their 
lishes and stack 
in the proper 
nigh sink. 
1A Kensington Palace the con- 
ion never revolves around busi- 
politics or horses, the staples of 
1 upper-crust conversation. There 
re talk about the chances of the 
sborne play than of the British 
Party, less about Vietnam than 
it Garden. 
re may be dancing to Meg’s su- 
record collection, which ranges 
early Sinatra to the late Rolling 
s. Or Tony may show off his new- 
dget, a Mellotron, an organ-like 
costing some $3,000 from which a 
amateur can produce the sound of 
orchestra. The Princess, who is a 


130,000 entries in all. It is the only “Webster” with 
scientific names of plants and animals... rules for 
spelling and punctuation. Required or recom- 
mended at schools and colleges everywhere, this 
is the only desk dictionary based on Webster’s 
Third New International, final word authority of 
the U. S. Printing Office and our courts of law. 
Start the school year right with this proven aid 
to success. At book, department, stationery stores. 
$5.75 nati $6.75 indexed. €G.&C. Merriam Co., Springfield, Mass. 


Seventh 
New Collegiate 
Dictionary 


COMPLETELY NEW EDITION 


Beware of substitute ‘‘Websters’’. Insist on the genuine 


MERRIAM-WEBSTER 


The leading name in dictionaries since 1847 


comic called Spike Milligan made jokes 
about the royal family, and the royal 
family guffawed right back. 

Later Milligan offered a sword to the 
Queen “‘in case you want to knight me.”’ 
She laughingly declined, but took him 
along for a late supper at the Snow- 
dons’. 

**| do hope the food is good,”’ Milligan 
said, “I’m starving.” 

The food was good (rare fillets or 
saddle of lamb) and so were the jokes. 
Milligan knew his way about nicely be- 
cause, on a previous visit, the host, a 
dedicated do-it-yourself man, had taken 
him on a tour of his new den and cas- 





Lee PM Metin a eae iis) 


Look for the book in the bright red jacket! 


are experimenting with a palm-sized 
transistor radio they hope will cause talk 
at the next party by picking up conver- 
sations in any part of the house. 

Meg and Tony are both enchanted by 
show-business people, and vice versa. 
Margaret’s close friend, Sharman Doug- 
las, daughter of the former ambassador 
to the Court of St. James’s, brought 
actress Shirley MacLaine to a Snowdon 
party when the actress was in London 
starring in The Yellow Rolls-Royce. The 
Rolling Stones were there, too, showing 
off a Confederate dollar bill a fan had 
sent them, which led into a debate about 
the Civil War. 


“The Princess knew more about that 
than anyone else,” Shirley says, still 
dazzled by the memory. ‘‘She even knew 
I trained as a ballet dancer, and I 
thought nobody except my own mother 
knew that.” 

Also present was an English critic 
who had been critical of Shirley’s picture 
My Geisha. “‘He insisted that geishas 
were nothing but prostitutes, and I kept 
saying that they were very sensitive and 
artistic ladies,’’” Miss MacLaine recalls. 
“Just imagine me and 
the Princess and the 
Earl and the Rolling 
Stones and the critic 
sitting on the floor argu- 
ing about the Civil War 
and whether geishas are 
or are not prostitutes!’ 

Another time she ar- 
rived early at a Snow- 
don garden party to 
find Tony up in a tree 
in his tuxedo rearrang- 
ing the floodlights while 
Margaret set up the 
bar. ‘“You have to keep 
reminding yourself who 
they are because they 
always seem so relaxed 
that you tend to forget 
it—and then watch it.” 

Actor Laurence Har- 
vey, another theatrical 
friend of the ménage, 
agrees. ‘‘The Princess is 
completely captivating. 
But she enjoys being a 
Princess, and she never 
lets you forget it. No 
one can leave a party 
beforeshe does. If you’re 
due on the set at six 
A.M., and the Princess 
decides to dance until 
dawn, you dance. She’s 
a superb dancer—and 
tireless.” 


V Vien a party at the 


Snowdons warms up, 
the hosts sometimes 
take turns performing. 
Both Snowdons are su- 
perb mimics, although 
guests maintain an oath 
of silence as to details. 

However, one semi- 
loyal subject recalls that 
Tony once greeted his 
guests in his Chelsea 
bachelor digs dressed up 
as his landlady, and on 
another occasion entered 
an elegant party pushed 
in a pram wearing a 
white nightshirt and 
clutching his security 
blanket. On a summer 
weekend in Ireland he 
once passed himself off 
as a BBC inquiring reporter and walked 
down a Dublin street asking pedestrians 
for their definition of happiness. 

One recent midnight Tony and Mar- 
garet led their party, including Peter 
O’Toole and Laurence Harvey, to a 
discothéque to celebrate Peter Sellers’ 
first wedding anniversary to actress 
Britt Eklund. There they picked up 
Robin Douglas-Home, the nephew of a 
former Prime Minister, and went on to 
The Cool Elephant to listen to singer 
Mel Tormé, who later joined them at 
their table. 

As they flit across London in un- 
marked cars late at night (continued ) 
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We’d like to send 


you a spoon! 


Try a spoon on your table. Just select your 
favorite and send coupon with 25¢ in coin. 
At fine stores, in Oneidacraft® DeLuxe 
Stainless: Tempo, Textura. A 20-piece 
service for four, $19.95. In Community® 
A 16-piece 


Stainless: Frostfire, Cantata. 
service for four, $24.95. 
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WHEN ROYALTY GOES GO-GO 


continued 


they are not guarded, but at official occa- 
sions there are Scotland Yard men close 
by. They manage not to get mobbed be- 
cause they never signal their approach, 
and they usually inhabit small, dim 
bistros where even the management is 
surprised to see them show up. 

Harvey saw a lot of the Snowdons 
when he was doing Camelot in London. 
‘They can be marvelous fun,” he recalls. 
“T ran into them in some little Soho 
cellar late one night, the kind where 
you don’t need a tie and there are post- 
cards on the table advertising the place. 

“Tony sent a postcard over to my 
table saying, ‘I’ve seen you some place 
before. Are you an actor?’ And I wrote 
back, ‘Hell, no. Haven’t you read my 
press notices recently?’ And finally the 
Princess sent one saying, ‘You seem to 
have Camelot here lately.’ And Tony 
jumped up and shouted, ‘She won! She 
won!’ And the game was over.” 


Uses the vaunted Snowdon in- 
formality, however, Margaret insists on 
and 
“Your Royal 
Highness.’’ Nonroyal intimates call her 


rigid protocol. Servants non- 


intimates address her as 


‘‘Ma’am,”’ and if anyone should forget, 
she can freeze him dead in his tracks. 
An eyewitness recalls that even at a 
party in Blenheim Palace in the old days 
she was playing the piano when Billy 
Wallace, then widely touted as her lead- 
ing suitor, called her ‘“‘Margaret”™’ in the 
enthusiasm of the moment. She stopped 
in mid-boogie chord and walked away. 
Exit Wallace. 

Her Royal Highness introduces vis- 
itors to her daughter, now one-going- 
on-two as “Lady Sarah” and expects 
them to so address the infant. Tony re- 
fers to his wife as ““The Princess”’ when 


talking to others, calls her ““Maggie’’ on 


his own. She calls him “Darling” or 
sometimes “Antony” (“‘No H!" she 
says) in times of stress. 

Tony was known as “Jonesy” at Eton 


and “The Pocket Tarzan”’ at Cambridge, 
where he was cox to the winning crew in 
1950. At 
leagues call him “Tony Snowdon” 


his Sunday Times job, col- 
and 
hang out the windows when Margaret 
picks him up for lunch in the Rolls- 
Royce, one of the nine cars they house 
in the former stables at the palace. 
The 
standing, the Armstrong-Joneses don’t 


automotive display notwith- 
splash money around, although their 
income is rather palatial. 
After Margaret’s marriage, her royal 
take-home pay automatically rose from 
$16,800 to $42,000 a year. She received 
a large legacy from her grandmother, 
Queen Mary, 
from other royal ancestors, and Tony is 
doing nicely on his Times salary of 
$30,000 a year. 

“Their taste is high-styled, yet inex- 
pensive,”’ said the proprietor of one of 
the little Chelsea shops which they pre- 
fer to the “By Royal Appointment” de- 
partment stores. “‘They’re both clever 
shoppers.”’ They also enjoy bargaining 
at the open-air flea market in Porto- 
bello Road, where the Princess was seen 
resolutely turning down a 1740 Georgian 
teapot for $120 even, though she had her 
heart set on it. (“I’m afraid it’s too dear 
for me.) Tony brought home a Geor- 
gian mustardpot for $3.50. 

“TI knocked down the price for him,” 
the stall owner said later. ‘‘He’s a very 
good sort for an Earl.” 


combined 


plus assorted bequests 


Although the Earl now submits to the 
Savile Row uniform for official appear- 
ances, his Chelsea leanings still show. 
On a jaunt to Athens last summer he 
appeared at a concert without tie, his 
shirt collar open. In London he occa- 
sionally window-shops along Soho’s 
Carnaby Street, the fashion mecca of 
Britain’s young dandies, admiring the 
pink and lilac hipster pants, whose fans 
include the Duke of Bedford, Marlene 
Dietrich, three Beatles and two Rolling 
Stones. When he recently ordered a pair 
of green corduroy hipsters and a yellow 
suede jacket, the shop manager himself 
delivered them directly to Lord Snow- 
don’s dressing room. “One wall was all 
closets,’’ this tradesman reports, “and 
there were lots of pictures of the wife and 
kids.”” This observer also spotted a new 
Louis Armstrong album and three 
transistor radios. 

Some Saturdays the Snowdons drive 
deep into London’s tough East End, 
amid 18th-century slum cottages and 
cut-rate tailoring factories, for the open- 
ing of an avant-garde art show. “It’s all 
very informal when they show up,” one 
bearded young artist says. ‘‘No advance 
trumpets, a few drinks, some jokes. The 
Princess talks very well about modern 
art. Tony has taught her a lot, and she 
catches on fast.” 

Although Lord Snowdon is reported 
to be very much the master of his own 
it’s the Princess who carries the 
packages when they shop 


castle 
he encour- 
ages Margaret’s artistic sense by solicit- 
ing her opinion before he buys a paint- 
ing. When he liked a Spanish village 
scene by a young student in an outdoor 
first 
$50), and then asked permission to take 


art show, he inquired the price 
it home on approval before making a 
final decision. 

“They're her walls, too,” he said as 
the car drove off. The Princess appar- 
ently approved because in a few hours 
a Snowdon butler came back with $50. 

Since they are notoriously late risers, 
it is hard to see how they fit it all in. 
They seem to materialize at just about 
all the a palace equerry 
orders the tickets in advance and they 
show up at the last moment to avoid the 
crush. They know all the “in” night- 
clubs and the coolest jazz. And wherever 
they lead, the young England and even 


new shows 


the senior members of the royal family 
are likely to follow. 

“Their effect on the public taste can- 
not be overestimated,” said a noted 
critic. “If they take up a new singer, a 





new artist, a new restaurant, t 
automatically made.” When tRey t 
up and stayed late at a London 
land youth club, where a youn 
singer was appearing, a dazzled 
docker at the bar said to a visit 
tell you, Dad, the kid’s in.” Th 
night there was standing room on 

And when the Princess, wearing 
net stockings embroidered with b 
dropped in at a Royal Ballet rek 
to call out “Hi, Rudi!’’ to famed R 
dancer Rudolf Nureyev, Londo 
partment stores rushed them into 
the next morning. 

A devoted Beatle fan, the P 
was seen snapping her fingers duri 
boisterous Piccadilly premiere « 
Beatles’ movie, A Hard Day’s 
Afterward, while a hundred scre 
teen-agers were treated for injuri 
exhaustion, the Snowdons es 
through a back alley into Beatle 
Lennon’s dressing room and e 
into a learned discussion of the B 
favorite word, “grotty.” (Trans 
“grotesque.” ) 


Neos remains as outspok 
ever. When a reporter inquired 
the Princess’s plans for Lady § 
birthday, she said tartly, “‘Sleepin 
ing and crying, in that order,” a 
continues to flout tradition. On a 
visit to Ireland, the Earl and Co 
of Snowdon were impeccably offic 
til nightfall, when they dropped 
local tavern to sing Irish ballad 
the other paying customers. On 4 
weekend with the royal family at 
ringham they ran off to a local « 
fair and rode the roller coaster unt 
were tracked down by a palace e 
and brought home. 

Although royalty usually dis 
disappears when enceinte, Princes: 
garet in her eighth month sailed i 
Ella Fitzgerald concert, third row 
Three days before Lady Sarah’s a 
she lunched with Tony at Buck 
West End gentlemen’s club. Since! 
still forbids women to use the fre 
trance, she docilely entered by tl 
door like any other member’s wif 

And so it has come about that i 
of the Empire molding the Jones 
Joneses are reshaping the Em y 
their own free-form image. After 1 
turies, they have managed to ma 
royal family seem not so much ar 
tution as a loving, caring, fallible 
of nice people like—well, like the 
Armstrong-Joneses. 





“What the devil is the delay this time?” 





ING,’ SAID AMANDA 
d from page 57 


2 off or put on. At eight-fifteen I 
t of here and you will be with 
sither walking by my side, trip- 
ttily like a girl going out on a 
h her fellow, or else slung over 
ilder in a good-sized fireman’s 
> Claudette Colbert used to be. 
n seeing old films, remember?”’ 
1't go to the party,” she said. 
a pain.” 

have a pain in your what passes 
irt,’’ he told Her. 

’s right. Heartburn.” 

us burn. Jealous burn. You 
ooked at that talented young 
;, one Michael O’Gorman, till 
end Amanda took a fancy to 
sure, you knew him first—you 
ed him to Amanda: he was your 
Amanda’s last party—but I re- 
u’d never even looked at him 
nanda hooked him. Now you 
ain and you won’t go to their 
ent party.” 

’s right,’’ she said placidly. ‘I 
have joined in the preparations 
yarty with the greatest possible 
vre, repeat vivre. Personally, let 
you, I have stuffed dozens of 
prunes, spread bridge rolls and 
d till I looked like bridge rolls 
bread ——”’ 

| did you spread ’em with? 
97? 

slowly she began to cry, and 
worse. 

here,”’ he said, “try to under- 
here,” she said at the same 
“try to understand.” 

both stopped, and she giggled. 
| I mean is,’”’ she said, ‘perhaps 
ght—I can’t say that I am all 
my about one Michael O’Gor- 
n though his eyebrows do have 
hanting tuft... and Amanda 
it friend q 

1,”’ he said. ‘‘Whoa, very whoa.” 
sound like an owl. But my point 
ull my life Amanda has been my 
nd, and all my life she has 
the plum from under my nose 
d opened:my mouth to bite—”’ 
pt that O’Gorman would be a 
plum.” 





1e elaborate. Example one, 
and I at dancing class, age 
. Christmas exhibition of danc- 
oaching . . . identical dresses, 
shoes, identical little girls to 
part... but only one part me 
vith you.” 

t—who gets the part?” 

do?” 

ada. And for why?” 

why because she Had more 





vhy because she bawled herself 
ups when she thought I might 
part.” 
see,” 
ple number two coming up: 
and I in our last year at 
both very career-conscious. 
ire you going to do?’ asks 
. ‘Dress designing,’ say I. ‘Me 
3 Amanda. ‘Start the hard way,’ 
fr. Hartnell, it’d be a pleasure 
up your pins.’ ‘Right,’ says 
, ‘that’s the way for me, too.’ 
hat we’re doing one year later?” 
ng up needles?” 
—but not Amanda. Oh dear me 
Amanda. Amanda is swanning 


up and down in the front showroom, 


haVing her photograph taken hanging. 


out of airplanes or boarding a country 
club ——” 

“But you wanted to design clothes, 
not be a model like Amanda.” 

“Well, of course I do,’’ she said, star- 
ing. “But what’s that got to do with it?” 

“Well, you are designing now; she’s 
only a model.” 

“Oh men—you’re so illogical. Of 
course I don’t want to model—it would 
bore me to tears—but the point is, it 
was my idea to go into the rag trade, 
and so she has to be there, too. . . don’t 
you see?” 

“Oh yes,” he said, grinning like a 
Cheshire cat. “I see very well—in the 
dark and right through you and out 
the other side.” 


Be it’s always the same—hairstyles, 
clothes, men, places for holidays. I went 
to Greece years before anyone else 
found it fashionable. Amanda heard 
about it, and what happened? When I 
get off a country bus in Athens with 
blisters on my heels, my nose skinning 
like an old sideboard and an upset 
stomach on account of I’d drunk too 
much retsina, what do I find?” 

“Or who do you find?” 

“Exactly—Amanda. Amanda in coral- 
colored nylon. Think on that, my 
friend .. . coral color—against that sky 
and those pines—trailing several local 
millionaires.” 

“But you,” he said gently, ‘‘had colors 
in your sketchbook that brought you a 
contract from a tweed mill. You had 
embroidery designs that a chap in Not- 
tingham copied in lace which went over 
the Bride of the Year.” 

“Ah yes,” she sighed, ‘“‘but Amanda is 
always there first, waiting. My hair is 
fair, so hers is fairer ——” 

“Her roots are darker.” 

“When she goes into a restaurant, 
waiters come running ——”’ 

“But it’s you they smile at.” 

“And though I realize I do not care 
two hoots for Michael O’Gorman vy 

“Attagirl.” 

“She still got there first!” 

“One thing,” he said smoothly, “‘has 
escaped your masterly analysis.” 

“And that is?” 

“That although you took O’Gorman 
to the party and she gave him the half 
nelson; Amanda took ... who?” 

“Why—you,” she said, staring. 

“Exactly. And now, by taking poor 
blighted O’Gorman to be her lawful 
wedded husband, she has perforce to 
leave in the open market . . . me.” 

“Only because she didn’t want you.” 

“T’m a sane and balanced man, and 
my ego can survive remarks like that. 
But, to continue, if she had taken 
O’Gorman to the party and you had 
taken me, where do you think we’d have 
been now?” 

“IT see what you mean,” she said 
slowly. ““You mean I would now be sit- 
ting here with O’Gorman, and all this 
afternoon I would have been a 

“Stuffing prunes and spreading rye 
bread for Amanda’s engagement party 
to ——” 

“To you,” she whispered. ‘‘Of course.” 
There was a moment’s silence. Then 
she said stiffly, “I’m sorry if I bore you.” 

“Now listen, idiot, it wouldn’t have 
happened, because I would not have 
agreed to become Mr. Amanda. But you 
must realize that Amanda will always 
want what you have simply because it 
is you who have it.” 








Felice... puts a lovely foot forward with the 

graceful new at-home clothes. Combines the richness of 
brocade with the comfort of open toes, wedge heels, 

springy bonded cellulose innersole. Heaven blue, 

pink, white or black with matching satin lining. AA and B widths. 
7.00, slightly higher west of the Rockies. 


WHERE TO BUY IT? THE DANIEL GREEN COMPANY, DOLGEVILLE, NEW YORK, WILL BE HAPPY TO SEND 
YOU A LIST OF STORES IN YOUR AREA WHICH CARRY THIS COMFY™ SLIPPER. 


“Oh really?” she said. ““Remember, 
you are speaking of my best friend.”’ 

“Well, naturally, I wouldn’t breathe 
a word against her.” 

“T couldn’t listen if you did.” 

“But to return to the point of entry, 
if you don’t go to the party, then 
Amanda will once again have got there 
first—and once again you will have lost. 
If Amanda wants what you have, you 
only want it after she’s taken it.” 

Down in the empty streets below a 
taxi hooted, distant, romantic. She 








stared at him in silence, her eyes enor- 
mous, and he wondered, a little uneasily, 
if he had gone too far this time. Ab- 
sently she twisted one strand of hair 
round her finger, stroked her cheek with 
the curl, then she asked, ‘‘What shall 
I wear?” 

He breathed out. ‘‘I don’t know, my 
love; you’re the trend setter. I only 
review films . . . but we leave here at 
eight-fifteen.” 

He heard her singing as:she opened 
drawers and turned on taps. (continued) 
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‘“‘DARLING,”’ SAID AMANDA 


COnV NUE d 


For the first time he smiled and took off 
his hat. 

Presently a profound silence sounded 
very loudly through the door, and his 


He whistled. ‘‘Remember, it is her 
party,” he advised. 

“Who says?” she retorted. “‘Who 
cracking well says so?” 

And they went down the stairs to- 
gether, arm in arm, like a girl going out 
on a toot with her regular. ‘Here we 





experience of women was such that he _ are,”’ he said. “Here we come... this 


knew she was now “doing her face.’”’ way for the rejects.” 

When she came out—and the time was “You must understand,” she said 

now ten minutes past eight—her face  primly in the car, sitting beside him 

was done to a turn. maddeningly composed, “‘you must un- 
“How do I look?” she said. derstand that I really do like Amanda.” 


ne + 
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How to diet without self-pity 


Keep some sugar in your life. It won’t hurt. 
As a matter of fact, it'll help your diet. 

No other food satisfies hunger so fast, 
with so few calories. 

No other food supplies energy so fast, 
with so few calories. 

At only 18 calories per teaspoon, sugar helps 
you reduce by keeping your vitality 
up, and your appetite down. 

Psychological Warfare bonus: Sugar’s 
natural sweetness lifts your spirits just enough 
to keep you from feeling sorry for yourself. 

Give your will power a fighting 


“Oh, sure,” he agreed, “like I like my 
tax inspector—it always hurts him more 
than it hurts me.” 

“No, really.” 

“That’s OK,” he conceded kindly. 
“Don’t you get worried about yourself. 
Once you’ve got rid of your jealousy, 
and your inferiority complex, straight- 
ened out a few of your inhibitions, you'll 
be well on the road to being normal.” 

‘Well,’ she said sweetly, “I don’t 
notice it’s me who’s bawling at the 
traffic and snarling at the lights.” 





Artificial Sweeteners? 


“There is no clear justification for the 
use of artificial sweeteners by the gen- 
eral public as a weight-reducing 
procedure...” (Food and Nutrition 


chance. With sugar. i“) Board of the National Academy of 
~~ Sciences — National Research Council). 


Diet with sugar: for the fun of it 


. 18 calories per teaspoon—and it’s all energy 


Sugar Information, Inc. > c.s52caicancacnetee eee 
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For sweetness with energy, get beet or cane sugar 


“The best of us have some 
ficiency which serves bug to | 
virtues into high relief, so to s 

“So to speak. Turn right hi 
shortcut.” 

“It’s also a one-way street.’ 

“Good job you noticed. Ine 

They stood outside the gay { 
and he pressed the bell. In t 
light he saw her hand go up t 
and a small pulse was beati 
side of her cheek. 

“You're beautiful,” he sai 
low, rapid note. ‘‘You’re cley 
Amanda, prettier than Aman 
than Amanda, sweeter than 
Moreover your virtues and y 
will far outlive Amanda’s, wh 
I’m going to marry you. Beca 
can forget your temporary yf 
will discover, my darling, that 
ties, too, are lasting—to say 1 
my beauty—which is why yo 
me like a shot once you’ve sto) 
ing so surprised and closed tl 
mouth of yours, which I wo 
love to kiss—’’ he bent towa1 
for a moment their lips met 
that I can see the shadow o 
zooming into focus in the cor 
left eye.” 

“Darling,” said Amanda, 
light from the opened doorw 
onto them. “Darling,” she s 
and then her glance faltere: 
knowledged that they were 
“Darlings—you’ve come tog 
you meet?” 

“Not exactly,” he said se 
picked her up—hours ago.” 


His hand under her elbow 
and firm. Amanda’s glance 
“Darling,” she said, “as my 
friend—could you _ possibly 
with an absolute crisis in the 
And if you could be a darling 
be sweet to that girl over th 

The hand beneath her elk 
ened, just a little—just enot 
a chance,” he said cheerfull 
chance. Get O’Gorman to e 
kitchen—be good practice fo 
he could be angelic to that 
there. ... Hiyah, O’Gorman- 
eaten a hearty meal?” 

Someone had turned down t 
it was dim and corny and rom 
now his face didn’t look like 
ican reporter’s, only like his | 
qualities both rare and endur 

“T’m a fool,” she said humbl 
forgive me.” 

“T always forgive when the 
thing in it for me,” he sai 
something?” 

“What?” she said, her he 
shoulder. 

“Know how long it takes 
special license to marry?” 

“Eternity,” she sighed. “4 

“Except that I have one in} 
right now—which cuts down ¢ 
thirty-six hours. So, despit 
herself into hiccups or pulling s 
time Amanda couldn’t get th 

“Darling,” she said. ‘Oh da 

The lights were dim and | 
beautiful. 

“How’s the pain?” he aske 

“The pain? Oh, gone—qu 

“The great anesthetist, th 
he said. ““Humphrey Davy, n 

“An honor to know you, M 
she said dreamily—and smile 
that room, dimly lit and ¢ 
beautiful, it seemed as though 
light had been turned on. 


RICIA NEAL 
ued from page 55 


he unlisted home phone 
yer of a fine neurosurgeon. 
iy did I have this num- 
I must pause to explain. 
r the past four years, 
since Theo had been hit 
cab in New York when 
as four months old, Pat 
had been living almost 
qually upon the periph- 
the neurosurgical world. 
the multiple head in- 
Theo sustained, he de- 
ed hydrocephalus, and 
equired the insertion of 
e or shunt running from 
f the ventricles of the 
to someplace where the 
; of cerebrospinal fluid 
be continually drained 
d absorbed. Usually, the 
are led down through 
ternal jugular vein into 
ght auricle of the heart. 
‘imes they run them into 
leura or even farther 

And where the tube 
; under the skin of the 
there is incorporated 
1 it a little non-return 
and a pump. 


e shunts are lifesavers, 
Ss any neurosurgeon or 
arent of a hydrocephalic 
will tell you, they are 
1akeshift mechanical de- 
and they do not cure. 
o they remain compe- 
indefinitely. Sometimes 
become infected. More 
ntly, they block. In 
case, another opera- 
ecomes necessary, and 
hole shunt or at least a 
f it has to be replaced. 
has had no less than 
of these “revisions,” 
in New York, some in 
m, each one a major 
jon, acraniotomy. Three 
he has become totally 
is a result of intracranial 
re, and three times he 
raculously recovered his 
after the blocked shunt 
moved and a new one 
d. 
}a long fight and a hard 
) keep a hydrocephalic 
‘oing. The shunt blocks, 
essure builds, the eyes 
ggy. Then comes the 
0 the hospital, the walk 
th the snow (it was al- 
nowing ) to the hospital 
ce, the swift elevator 
the neurosurgical floor, 
uddenly there you are 
standing in the pale 
corridor with the child 
ur arms, handing him 
onsigning him, trusting 
the ruthless but precise 
1y of the neurosurgeons: 
bdural taps, the lumbar 
Ires, the manometers, 
yelograms, and finally, 
ably, comes the opera- 
tself. When it is over, 
) into the ward and you 
on the bed a great tur- 
f white bandages, and 
it a small pale face and 
uge blue eyes that are 


“I'm the captain.” Your youngster is the captain 
when he plays with CRAYOLA® crayons. He’s 
commander of his pea green boat. He sails that 
ship. Guides it through storms. The last one 
off, if he decides to sink it. He can do anything 
with his picture. Do anything with CRAYOLA 
crayons. They follow his fingers. Give color to 


his ideas. 


And youngsters can explore with them in the 


wide open, desolate, bewildered. The eyes 
look at you, and they are saying, ‘““Why did 
you let them do this to me again?” 

Pat has attended her son every time he 
has been to the hospital, spending hun- 
dreds of hours beside his bed, and she has 
always been steadfast and indefatigable, 
giving strength instead of taking it, pour- 
ing out encouragement and love instead of 


television even. 


washer. 


CRAYOLA is a trademark of Binney & Smith Inc, Reg. U.S. Pat, Off. ©1965 Binney & Smith Inc. 


requiring it for herself. But long before 
Theo had had his eighth operation, we be- 
gan to wonder whether it might not be 
possible for us to encourage the design of a 
more competent shunt than the ones avail- 
able. So we went to see an old friend of 
mine, an English inventor called Stanley 
Wade, a man of undisputed brilliance in 
his field, and told him what was wanted. 


CRAYOLA crayons, Only pennies for thoughts. 


play room. In the car. In bed. While watching 


There’s a choice of up to 64 different colors. 
Even gold for the captain’s braid. 

Maybe if you gave your child a brand new 
box of pointy CRAYOLA crayons, you could sail 
along as the captain’s chief cook and bottle 





Stanley agreed at once to have a try, and 
for the next three years, with me acting as 
little more than a catalyst and a kind of 
liaison between him and the neurosurgeons, 
he gave his entire time, free of charge, to 
perfecting what we believe to be an excel- 
lent (though still not foolproof) valve for 
the hydrocephalic shunt. Our little valve 
is now being used effectively (continued) 
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The money 
you save on 
“support” hosiery 
is little comfort 
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...compared to 
the real relief 


elastic hosiery 
gives 


varicose veins 


If you suffer from varicose veins (or 
other serious leg problems), don’t be 
tempted by the lower price—and lower 
compression — of ordinary ‘“‘support” 
hosiery. It’s fine for tired legs. But 
only real elastic hosiery can give you 
real relief from pain — with the con- 
stant high compression therapy doc- 
tors recommend. 

Ask for long-wearing Bauer & Black 
genuine Elastic Hosiery by name. 
Though it effectively conceals embar- 
rassing discoloration and swelling, it’s 
surprisingly attractive on the leg. 
Sheer 51-gauge seamless or full-fash- 
ioned styles, priced from $7.50 to 
$16.95 the pair. 


BAUER & BLACK 
KENDALL 


Mail this coupon today for a free booklet, ‘‘The 
Facts on Varicose Veins.'’ Address: Bauer 


& Black, Dept. L-9, 309 West Jackson Boulevard, 
Chicago, Illinois 60606. 
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PATRICIA NEAL continued 


in many parts of the world, and particu- 
larly in places like Africa, India and the 
Far East, where cost is important. We 
are a nonprofit enterprise, and can there- 
fore sell at one third of the price of the 
better-known valves. 

That, then, is why I happened to have 
the home telephone number of a Los 
Angeles neurosurgeon tacked to the wall 
above my desk. This surgeon had two 
of our valves, and I had been speaking 
to him on the subject only a couple of 
days before. 

I ran into the study. I snatched the 
piece of paper from the wall. I ran back 
to Pat. Her head was on the pillow, but 
her eyes were open, and she watched 
me as I picked up the bedside phone. 

“Who are you calling?” she asked. 

“A doctor,” I said. I dialed the num- 
ber. I got the busy signal. Instantly I 
dialed again. It was still busy. I dialed 
again. This time it rang. 

The neurosurgeon answered himself. 
In the background I could hear his 
children laughing and talking. When 
I spoke my name, he said, “Hi! How 
are you?” 

“This is an emergency.” 

He reacted like lightning. I heard him 
give a sharp order to the children. Their 
laughter stopped. ‘‘Yes,” he said, “‘go 
on.” 

“It’s Pat.” 

“You mean Theo 

“No, I mean Pat.” I described her 
condition. He asked a couple of fast 
questions. I answered them. As I was 
doing this, I saw Pat’s mouth falling 
open. The jaw was limp. 

“She's losing consciousness,”’ I said. 

“Right. Here’s what we'll do 

“Now she’s vomiting. Can you come 
at once?” 

“No,” he said. “I'll meet you at the 
hospital. It’s quicker. I'll send an ambu- 
lance. I'll be there when you arrive.” 

“Where?” : 

“U.C.L.A.—emergency entrance.” 


PR: was now completely unconscious. 
I turned her on her side to prevent her 
swallowing her tongue; then I ran down- 
stairs to the kitchen to get a spoon. 
There was a young actor in the living 
room who had come to take Angela out 
to supper. I’d never seen him before. I 
told him to run upstairs to Pat. “Make 
sure she doesn’t lie on her back,’’ I said. 
He looked startled, but went at once. 
Angela went with him. In the kitchen 
I found a teaspoon. Upstairs again, I 
found a handkerchief. I ran back to the 
bed, wrapping the handkerchief around 
the spoon handle as I went. Then I 
wedged the handle between Pat’s teeth 
to stop her biting her tongue. I felt, as 
I did it, that she was so critically ill it 
wasn’t going to make much difference 
whether she bit her tongue or not. But 
it was the only practical thing I could 
do to help her. I saw Sheena shepherding 
Tessa quickly out the door. I had for- 
gotten all about Tessa, stranded in the 
bathroom. 

Tessa! At the age of 31%, this child 
had stood upon the sidewalk of Madison 
Avenue and watched her brother’s per- 
ambulator being smashed to pieces by 
a cab. Then she had accompanied the 
tiny mutilated body to the hospital in a 
screaming police car. At the age of six, 
she had lost her beloved elder sister, 
Olivia, who died one evening in a few 
hours from measles encephalitis. Since 
then, Pat had done everything she pos- 


sibly could to restore some security and 
gaiety to this splendid little girl. Now, 
as she went through the bedroom in her 
nightgown, she stared at her mother 
with a look of utter desolation. 

I continued to hold the spoon handle 
between Pat’s teeth. Angela and the 
actor, whose name I should have known 
but didn’t, stayed around. The house 
was very quiet. None of us in that room 
had anything to say. Down the passage, 
Sheena had closed the door to the chil- 
dren’s bedroom. She was in there with 
them. After maybe five minutes, Pat 
began to regain consciousness. Far off 
in the distance, I heard the ghastly wail 
of an ambulance siren. The vehicle was 
approaching at great speed. It turned 
into our block and rushed past the 
house, siren screaming. The noise was 
frightful. Poor Tessa, I thought. This 
will finish her. I sent the young actor 
down onto the road to flag the ambulance 
next time it came by. This he did. 

I was by the bed when the two ambu- 
lance men walked in. One of them was 
carrying an oxygen cylinder. Oh God, 
I thought, I’ve seen this before. J have 
seen this identical act not so very long ago. 
Two ambulance men are walking into 
the bedroom, and one of them is carry- 
ing an oxygen cylinder, and I am sitting 
on the side of the bed, watching them. 
What difference does it make if it is 
another house, another country, another 
time? It is the same script and it is the 
same play and the scenery is identical. 
One actor, though, is missing. Olivia is 
missing, and Pat is playing her part. 

The ambulance men came straight up 
to the bed. Pat was quite conscious now. 
She was speaking coherently, but her 
memory had gone. “Who is in this 
house? What are the names of the people 
in this house, please? Who are they all? 
You must tell me the names.”’ 2 

“You mean the children’s names?” 

“Yes! Yes! The children’s names!”’ 

The ambulance men lifted her off the 
bed onto a chair, and in that way they 
carried her downstairs. At the front 
door, they put her on a stretcher and 
wheeled her down the path between the 
grass lawns to the ambulance. It was a 
brilliant sunny evening. The time was 
about 6:20 p.m. Maybe 18 minutes had 
elapsed since Pat had first started to 
fee] ill. I said to the driver, “‘Don’t turn 
on that siren until we’re well clear of 
the house.” 

Then I climbed into the ambulance 
and sat down on a very small metal seat 
behind Pat. We drove off. 

When we got to Sunset Boulevard, 
the driver switched on the siren and 
began to drive at high speed. We dashed 
through all the red lights. We swerved 
around all the waiting traffic. I saw 
people in other cars watching us as we 
flashed by, and their faces, as they 
turned toward us, were impassive, un- 
emotional, relaxed. “It’s all right,’’ each 
of them was saying to himself. “It’s 
quite all right. It’s not me.” 

In less than 10 minutes, we pulled 
into the emergency entrance of U.C.L.A. 
Medical Center. They wheeled Pat in- 
side on the stretcher. She was fully con- 
scious, quite able to speak. Several 
white-coated young doctors were stand- 
ing around. They moved aside as my 
friend the neurosurgeon came forward. 
It was good to see him. 

“Just one thing,’’ I said to him. ‘‘She’s 
pregnant, about three months.’”’ He 
nodded. 

He took her into an examination 
cubicle. A few minutes later, he was out 


again. He seemed a bit puzzled. 
may be too early,” he saidg “W 
her here so fast, so very fast. The 
no positive signs yet of a hemor 
There’s no stiffness in the neck. T 
nothing. We must wait a while. . 

I went into the cubicle. “What 
matter with me?” Pat asked. 

“Nothing much,” I said. 

She sat up. ““My God,” she said, 
got an early call tomorrow mornin 
got to be at the studio at seven-tl 
As she spoke, her hand went suc 
up to her left temple once agair 
she cried out with pain. 

I took her head in my hand 
moved it sideways. “Does this 
your neck hurt?” I asked. 

“Yes,” she said. ‘Oh, yes!” 

I went out. The neurosurgeon w 
The signs were there now. The 
leaking out from an artery arow 
brain, was seeping down the spinal 
When the neurosurgeon emerged 
he was looking grave. Behind hin 
an assistant. The assistant was kh 
a test tube containing cerebro. 
fluid tapped from the spine. Th 
was scarlet. 

“We're going straight to X ray 
arteriograms.” 

“Ts she hemorrhaging badly?” I 

The neurosurgeon didn’t answ 

“When you X-ray, please scre 
baby,” I said. “Use lead aprons.’ 

“We'll do that.” 


Schitialig, a friend was standii 
side me. It was Dick Shepherd. 
travels fast. Together, we walked t! 
the hospital corridors until we ec: 
X ray. We stationed ourselves in 
row passage outside the room whe 
was, and there we waited. 

An arteriogram is an X-ray 
graph in which the arteries of th 
are made clearly visible by the int 
tion of a radiopaque medium in 
bloodstream. But it is by no m 
simple or a quick procedure. T] 
that the radiologist has only sev 
onds in which to take his pictur 
the medium has been injected 
matters difficult, especially as 2 
number of pictures are required 
plore the whole area. This invol\ 
quent injections of the medium ; 
course, a general anesthetic. For 
three hours we waited in the e 
while all this was going on. 

At about 10 P.M., the neuros 
called me into the X-ray viewing 
one wall of which was almost e 
covered with X rays of the ins 
Pat’s skull. It was an eerie sight. 

“She had another hemorrhag 
now,” the neurosurgeon was § 
“That was her third. It happenet 
we were X-raying. It was a bad 

“Were they all in the same pla 

“Yes.” He pointed to one 
X rays. On it, there was a smi 
brilliant patch of white, about t 
of a nickel. It was situated alongs 
internal carotid artery, near tl 
temporal lobe. The white pate 
blood which had burst out throu 
wall of the artery. “Ruptured 
rysm,” the neurosurgeon said. 

(‘‘Aneurysm”’ is the term give! 
outpouching or ballooning of or 
ticular little spot in the wall 
artery. This ballooning is cause 
weakness, probably congenital, 
wall itself. Over the years the ant 
balloons out more and more, unt 
denly, without any warning, it rv 
and begins to leak. A ruptured ane 


ommon in females—57 percent of 
3; than in males, is therefore not 
, caused by high blood pressure 
he problems of old age. It can get 
ytime, at any age.) 

neurosurgeon said, “Her condi- 
critical.” 

> you going to operate?” 

paused. Then he said slowly, wl 
she would survive an operation.” 
1at will happen if you don’t op- 


[ don’t operate, then she is certain 
1? 

that case,” I said, “I want you 
rate. Will you operate at once?” 
exceptionally humanemanseemeéed 
Imost as affected as I was. “‘Yes,”’ 
|. ‘All right. But please don’t be 
peful.’’ 

w long will it take?” 

jon’t know. Maybe five hours, 
‘seven. If you wait on the second 
ll try to send word to you as we 


1g.” 


and I went up to the waiting 
a the second floor. The long vigil 
And by now the bad news was 
ing to spread among Pat’s friends 
| the town. Soon after midnight 
tarted arriving at the hospital. 
“ame quietly. They settled them- 
in chairs or walked silently up and 
the corridors, waiting for news. 
d-Dunnock, Pat’s beloved col- 
. came in, her face ashen with 
nd with the outrage of it all. The 
nurses moved in and out of the 
where other patients lay, and in 
iting area itself, where most of us 
Prvous expectant fathers shared 
fas with us, for the maternity 
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wing was nearby, just around the corner. 

Down in the operating room, with 
dexterous fingers, the neurosurgeon and 
his team were calmly going about their 
business. Pat’s head had been shaved. 
The anesthetic was administered. The 
skin flap was laid back... burr holes 
were placed in the skull, then connected 
with saw guide and saw... the bone 
flap was reflected . . . a linear incision 
was made in the dura... then, with 
infinite care, a transcortical incision was 
made in the temporal lobe. . . a large 
hematoma was entered, which allowed 
for decompression .. . now the dura was 
opened in a horseshoe-shaped fashion... 
a large subdural hematoma, measuring 
approximately 10 centimeters in diam- 
eter and three centimeters in thickness, 
could be seen over the sylvian area... 
this was removed.... 

At about 3 A.M., word came up that 
Pat was still alive and so far was tol- 
erating the operation. I caught a glimpse 
of the wife of the neurosurgeon, sitting 
quietly and alone, on a bench near the 
elevators. She was sharing the night 
with her husband, and was trying, I felt 
sure, by her mere presence in the same 
building, to give him endurance and 
strength. 

. .. Removal of additional clots inside 
the temporal lobe was accomplished by 
judicious retraction and suction... 
subtemporal exploration was made along 
the sphenoid ridge and middle fossa 
(until the edge of the tentorial incisura 
was seen) .. . owing to the presence of 
blood, landmarks were difficult to dis- 


cern .. . however, the optic nerve and 
the internal carotid artery were identi- 
fied .. . and now the aneurysm could be 


seen, at the junction of the internal 


carotid artery and the posterior com- 
municating artery, close to the third 
nerve ... a dissection of the aneurysm 
was begun... clips were applied... 
then a clamp... finally, the bleeding was 
controlled . . . a special surgical glue 
(Gelfoam) was draped around the clamp 
and around the aneurysm... the third 
nerve was carefully protected through- 
out this procedure, and appeared intact 
at the finish.... 


wAG around 4:30 A.M., the telephone 
rang at the nurse’s desk. I walked over 
to her. “They expect to be finished in 
another couple of hours,” she said. 

. . . The dura was closed with silk 
sutures . . . the bone flap was re- 
placed ... screen mesh was laid over the 
burr holes . . . the skin flap was laid 
down and closed with more sutures... 
a tracheostomy was performed... . 

Soon after 6 A.M., I stationed myself 
on a seat near the elevator out of which 
I knew Pat would eventually emerge. 
Through the window behind me the sun 
was coming up in a primrose sky, and a 
new day was beginning. At a quarter to 
seven, the day nurses began arriving to 
take over from the night nurses. At 
seven o’clock, the elevator doors slid 
open, and they wheeled Pat out upon a 
bed. I stood up to look. And once again, 
I saw a head swathed in a great turban 
of white bandages, but this time it was 
not Theo’s face below the turban, and 
the eyes were not open. She was pale 
and she lay very still. They took her 
straight to the Intensive Care Unit. The 
neurosurgeon came up. He looked des- 
perately tired. 

“She’s a strong girl,” he said. 

“Will she live?” I asked. 
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“T don’t know,” he said. ‘‘All I can 
tell you is—it was a good operation.” 

This, as I discovered later, was the 
understatement of all time. 

For the first few days Pat lay motion- 
less upon her bed in the Intensive Care 
Unit. Her right arm and leg were clearly 
paralyzed. They were rigid, quite in- 
flexible. Her left side seemed unaffected. 
They fed her by intravenous drip, and 
they kept her on a cold blanket to main- 
tain her temperature below normal. The 
neurosurgeon called early in the morning 
and late in the afternoon every day, 
examining, testing, giving new instruc- 
tions, and sometimes doing a spinal tap. 
I got to know the sound of his footsteps 
as he approached along the corridor, the 
fast, firm, competent steps of a man who 
knows what he is about, and I always 
felt much better when he arrived. 

There were about eight beds in the 
Intensive Care Unit (I.C.U.), and a 
team of picked nurses was always on 
duty there. It was wonderful to watch 
them work. They were swift, adroit and 
calm. These girls didn’t make any mis- 
takes, and, except when they were writ- 
ing their reports, they never sat down. 
They labored over Pat with such loving 
care and such extraordinary skill that 
without them I am sure she would not 
have survived those early days. They 
deserve immense credit, as indeed does 
the whole U.C.L.A. Medical Center. 

Over the next three weeks I spent a 
great deal of time beside Pat in the 
I.C.U., and I witnessed, during that 
period, a marvelous thing—the slow, 
mysterious recovery of a brain that had 
been severely insulted, and the gradual 
return to consciousness of the owner of 
that brain. I have forgotten (continued) 
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PATRICIA NEAL continued 


precisely how it went, but the time- 
table was roughly as follows: 

First week—Completely unconscious. 
Eyes closed. On the fourth or fifth day, 
intravenous drip feeding discontinued. 
Liquid food given by a tube that went 
through the nostril directly into the 
stomach. The stuff looked like pea soup, 
and tasted, I thought, delicious 

Second week—Still unconscious 
throughout. Eyes remained closed. But 
it was evident that the patient was 
becoming “‘lighter.’”’ She was moving 
about a great deal, and the left hand 
had to be tied down to prevent it from 
reaching up and pulling the feeding tube 
out of her nose. And then, suddenly, 
dramatically, came the first evidence of 
a response. Her left hand, when I 
squeezed it in my own, began squeezing 
back! The squeezes were good and 
strong, and there is little doubt that in 
her semiconsciousness she was trying to 
communicate. I had been talking to her 
constantly from the beginning, some- 
times speaking aloud, sometimes whis- 
pering in her ear. Every day I had given 
her news of the children. I had told her 
what each was doing and what they were 
saying and even what they were eating. 
The neurosurgeon appeared cautiously 
optimistic. I said to him, “She’s going 
to live now. You've saved her.” 

He answered, “Yes, I have. But I 
don't know yet whether I've done her a 
favor.’ That made me think. 


Tira week—Somewhere in the mid- 
dle of the third week she opened an eye! 
Her right eye opened wide and stared 
at me for about five seconds, then 
closed again, Soon it was opening quite 
often. A couple of days later, both eyes 
opened together. Then all at once she 
smiled! It was one of the first things she 
did after becoming conscious of her sur- 
roundings. She was smiling long before 
she could utter a word of any kind. I 
took John Ford in to see her. She 
opened one eye, gazed at him for a few 
seconds, then gave him a big grin. He 
went away elated. Mildred Dunnock 
called, and got smiles galore. Other close 
friends were admitted, Katie Marlowe, 
Lillian Hellman, the Shepherds, Betsy 
Drake, Hope Preminger, Cary Grant, 
Chloe Carter, Jean Valentine, Sheena, 
Angela. ... 

Although Pat was now suffering from 
aphasia—the inability to speak—one 
could see that she was completely aware 
of everything that was going on. She 
was all there. And from the way she 
began to go about the business of recov- 
ery and rehabilitation, ruthlessly, impa- 
tiently and cheerfully, I could almost 
hear her saying to herself, ‘‘Let’s get the 
hell out of here fast and start moving.”’ 

At the end of the third week, words 
were beginning to come. Not many of 
them meant very much, and few of them 
were in the dictionary, but they were 
words nonetheless. Then she began to 
sing. It was an extraordinary sight, to 
walk into the I.C.U., that holy of holies, 
that place of oxygen tents and tubes and 
intravenous drips, and to see, over in the 
far corner, propped up in her bed with a 
nurse beside her, the two of them softly 
singing ‘‘Down in the Valley” or “Jimmy 
Crack Corn” or “Oh, My Darling Clem- 
entine.”” It was a splendid and exhila- 
rating spectacle. The right arm and leg, 
responding: to therapy, were beginning 
to lose their rigidity, and she was even 
managing to move them very slightly 


on her own. Then she began feeding 
herself with her left hand. 

Fourth week—Progress continued. 
They moved her out of I.C.U. into an- 
other room. She became impatient to go 
home. The neurosurgeon, who must have 
realized by now that he had indeed 
performed ‘“‘a good operation,” gave his 
permission; and so, precisely one month 
to the day after she had been admitted, 
we summoned an ambulance and drove 
her back to the family. There were hugs 
for all the children and celebrations 
throughout the house. And all at once 
Tessa began to smile again. 

A physical therapist and a speech 
therapist started coming every day. An 
ankle brace was made to support her 
right ankle. She was given an eyepatch 
to alleviate the maddening effects of 
double vision. But she refused to remain 
in her bedroom, so I started carrying her 
downstairs for meals. Within three more 
weeks she was going down on her own 
feet! She staggered and tottered like a 
drunken sailor, and things were made no 
easier by the fact that she was by then 
nearly five months pregnant. But some- 
how, miraculously, she always managed 
to remain on her feet. She fought all the 
way. She had no self-pity. And she re- 
ceived no sympathy from us. We pushed 
her hard. She had to get up at 7:30 for 
breakfast, and get up alone. She had to 
put on her own shoes and brace, she had 
to find her own clothes, and make her 
own way downstairs. It was a rough 
school she was in. 

Her speech is coming back now, but 
she still has plenty of trouble finding the 
words. When she can’t find the ones she 
wants, she invents others. Some of them 
are better words than the ones we use, 
and I have been noting them down care- 
fully. Here is a typical conversation: 

The time is 6 P.M. Four or five of 
us are sitting around having a drink, 
smoking. 

Pat: “Listen, will someone get me an- 
other . . . another sooty swatch.” 

“A what?” 

Pat: “Oh, you know—a soapdriver.” 

“You want a big soapdriver or a small 
one?” 

Pat: “Oh, come on! You know quite 
well what I want.” 

“What?” 

Pat: “‘A red hairdryer.” 

“You want another drink, don’t you?” 

Pat: “That's right! A drink! A drink!” 

“Why didn’t you say so?” 

Pat: ‘You make me skitch, that’s 
what you do. You give me the sinkers.”’ 

And then, later— 

Par: “Ll - want... raise 
oblogon.”’ 

“Somebody get Pat an oblogon.” 

Pat: “Now stop it! I don’t mean an 


I want an 


oblogon. I meana...a...4a 
steeple. I'll go crazy if I don’t h 
I'll jake my dioddles.”’ 


So we give her a cigarette. 

On May 17, precisely two 
after Pat came out of hospita 
flew back to England. The pat 
still wearing a black eyepatch 
double vision and a steel brace 
weak left ankle, but she walked 
plane by herself. 

When we arrived home at | 
house was ablaze with flowers 
room, and the kitchen table was 
with homemade cakes and fo 
friends in the village—including 
of champagne from the phz 
That first evening we opened tl 
pagne. Pat drank a glassful. 7 
removed her eyepatch. She sta 
for a few moments, and said, 
I don’t have it anymore! It’s g 

“What's gone?” 

“My double eyes!” 

It was true. Suddenly, mira 
and it seems permanently, the 
ing double vision had disappea 


Aisa now, here at home, we < 
ing her harder than ever. She 
every day at 7:30 A.M. and has} 
with the children. Then, while 
Tessa and Theo to school, she d 
cleans the living room, using 
hand. At 9:15, one of my si 
sometimes a friend, arrives to 
reading and writing. At 10:2: 
driven to the large Royal A 
hospital in the next village for : 
physical therapy. At noon, she h 
then rests until 3 P.M. From 3 
4:30, my mother’s housekeeper 
give her more reading, writing, 
haps a game of checkers or d 
until 5:30. But this is not all. . 
a professional speech therapist 
and works with her for another 
utes. At 7 P.M. she goes into th 
and helps to prepare the suppe 
It’s a tough program for a 
woman convalescing from ma; 
surgery. But this is a battle, a1 
going to be won well, it must 
fast. The momentum must neve! 
and Pat knows this as well as 
At the time of writing this p 
we have been home for three wi 
speech, though hesitant, is now 
dinarily good, and she no long 
up any funny words. She can re: 
just about any sentence you | 
She can write neatly, but not \ 
and she can spell moderately 1 
were it not for the fact that she 
months pregnant, she would 
be able to walk without the br 
By next Christmas, with a bi 
she may be ready to leave scho 
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d, she was voted R.O.T.C. Queen. 
e first five months her husband 
1e, and as she faced up to Christ- 
thout him and then the terrible 
losing her son to pneumonia, her 
dropped from 114 to 104 pounds. 
se were the two times,” she says, 
I guess I was actually resentful. 
didn’t want to go through with 
as, but you do 
1e children.” 
iad sent her hus- 
manicure set, a 
ry comb-and- 
et and slippers. 
ek before Christ- 
cause on Christ- 
iy she would be 
the children to 
folks in Tru- 
Ark., and then 
own relatives in 
lis, she bought 
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> and set it up 
mall living room 
three-bedroom, 
‘een stuccoed 
he rents for $80 
l. 
the morning of 
as Eve,” she 
[ heard on the 
that the Rex 
in Saigon had 
mbed. It wasn’t 
e evening news 
sy explained the 
in downtown Saigon and I could 
that Doug wouldn’t be there.” 
2 evening they opened their pres- 
m Doug. He had sent a Barbie 
| a Vietnamese doll for Lizzie, a 
Operated car for Keith and, for 
pearl ring, elephant-skin shoes, 
jag and belt and a pair of yellow 
amas. 
, after she put the children to 
took down the tree. ‘Then I felt 
ely,” she said, ‘‘and even bitter, 
‘In one of his letters Doug had 
enthusiastic about a Christmas 
hey were arranging for an or- 
2 in Saigon. It was just self-pity, 


but sometimes you can’t control it.’ 

The worst month for Barbara Moore 
was February when she and the children 
were sick with flu and then Keith came 
down with pneumonia. Several nights it 
was long after midnight before he stopped 
crying and went off into sleep, and one 
night she was up with him until six 
o'clock in the morning. Then, after they 
X-rayed him, she heard the doctor say: 
“There’s an awful lot of pneumonia 
there, more than I thought. We’ve got 


Now you can be free of care...at 


women in the room, because they had 
their husbands there and they were still 
bickering and complaining how much 
they had to do. I also resented the 
Vietnamese, who were demonstrating 
over the Buddhist problem against what- 
ever government was in power at the 
time. I just lost sight of why we Amer- 
icans are over there and what Doug is 
doing there every day.” 


On a typical day in Vietnam, Doug 
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to get him to the hospital right away. 

“They got him the last bed in the 
pediatrics ward at St. Bernard’s,’”’ she 
says, “and there were three beds in the 
room and a sick child in each bed and 
the relatives slept in the room on the 
chairs. I found a pillow and a blanket in 
a closet in the hall and slept on the floor. 

“One woman was able to sleep in the 
bed with her daughter, but for two days 
they had Keith in an oxygen tent. That 
first day he cried from one o’clock in the 
afternoon until five because he was so 
dehydrated from the intestinal flu that 
they had to inject fluids into him. 

“T remember I resented the other 


Fems feminine napkins 


Moore is awakened at 6:15 by the ringing 
of the leather-covered travel clock his wife 
bought at the post exchange at Fort Sam 
Houston and gave him for his 28th birth- 
day. He is in an air-conditioned but 
sparsely furnished room, its windows taped 
to prevent flying glass. He shares it with 
a first lieutenant in the one-story, white- 
washed, U-shaped officers’ quarters inside 
the walled and barbed-wire compound not 
far from Saigon’s Tan Son Nhut airfield. 
He has breakfast in the officers’ mess, 
its Vietnamese waitresses in their bright- 
pantalooned ao-dais. At 7:30 he is at the 
white-painted, tin-roofed operations shack 
of the 57th Air Medical Evacuation De- 


» 





1ytime...anywhere 


tachment, compiling results of the previous 
day’s missions and- serving as assistant 
operations officer. 

The 57th has four helicopters and crews 
and they are available around the clock. 
They fly into the forward, often isolated, 
areas, bring out the wounded and the sick, 
and at least one aircraft accompanies 
every combat assault. 

“We're like a doctor or the fire depart- 
ment in the States,’ Doug Moore says. 
“We sit until somebody wants us, and at 
night we usually keep 
our uniforms on because 
that’s when the Viet Cong 
like to hit. About twenty- 
five percent of our flights 
are at night, so we've got 
a hot line right into our 
rooms and a jeep with 
a red light and siren 
on it, and we can move 
im a hurry.” 


Wiisn two months of 


his year in Vietnam to 
go, Doug Moore has 
flown more than 350 mis- 
sions, logged more than 
800 hours in the air, 
ferried more than 400 
patients and picked up 
11 Air Medals. He is 
just over six feet tall, 
about 190 pounds, with 
close-cut brown-blond hair 
and greenish-gray eyes. 

“Roger,’”’ Doug Moore 
is saying now, answering 
a call to pick up two sick 
American paratroopers 
with a brigade bivouacked 
near Bienhoa air base, 16 
miles north. “‘A big, fat 
Roger, and I’ll take it.’’ 

On the flight line, as 
they get into their Huey— 
the Bell UH-1 B—the. 45's 
on their belts, wearing 
their flak jackets and 
Siying helmets, Moore 
has with him the pilot, 
First Lieutenant Mike 
Trader, 23, of Elm Grove, 
Wis.; the crew chief, 
Specialist Four Ronald 
Lewis, 19, of Palatka, 
Fla.; and the medic, 
Specialist Five Donald 
Chambers, 24, of Mate- 
wan, W. Va. Inside the 
helicopter they check their 
AR 15 Armalite rifles, 
the litters and the plastic- 
coated maps. 

‘All clear,’’ Moore 
says now on the inter- 
com. 

“Ready, sir,’ 
says. 

**Dustoff Control,’’ 
Moore says on the radio, 
“this is Dustoff Seven One. We’re proceed- 
ing to Bienhoa.” ... “Saigon Tower. 
Request permission for takeoff.” 


* 





, 


Lewis 


Wren Barbara Moore—then Barbara 
Helms—was growing up living with her 
father, a maintenance man for a St. 
Louis brewery, attending Hancock High, 
cooking dinners and cleaning house, she 
had hoped that her singing voice might 
be strong enough to carry her onto the 
professional stage. Her one year at Ar- 
kansas State convinced her that this was 
no more than a hope, but by then she 
had met the man she thought she wanted 
to marry. (continued) 
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Mrs. William Sovine of Nashville, Ten- 
nessee, Writes: “Kimberley Ann never 
fusses or frets about finishing her bottle. 
Feeding time is easy with Evenflo.” 

Only Evenflo has the exclusive Twin 
Air Valve Sure Seal Nipple that elimi- 
nates excess air swallowing, makes for- 
mula flow smoothly and prevents leak- 
age and nipple pullout. 

Because it’s easier to nurse, handier to 
use, more mothers use Evenflo than. 
all other nursers combined. . c accord- 
ing to independent surveys. 
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HOW AMERICA LIVES continued 


“Possibly because my parents had 
been divorced,”’ she says, “‘I had never 
had the same attitude toward marriage 
as so many of my girl friends. They had 
hope chests and would show me their 
table linens and their embroidered pillow 
cases, and I thought that was wrong. I 
didn’t just want to plan on marriage 
itself. I wouldn’t think of marriage until 
I met the man.” 

She first saw Doug Moore late in 
August of 1957. It was during the orien- 
tation program for freshman girls at 
Arkansas State. They were gathered in 
the lounge of the girls’ dormitory, and 
Doug Moore, going into his senior year 
and vice president of the student body, 
stood in front of them, good-looking, in- 
telligent, composed, with a sense of 
humor and—she laughed about this with 
some of the girls later—he talked about 
the dangers of coed relationships with- 
out quite mentioning pregnancy. 


Fa the end of the 1957-58 year, Bar- 
bara Helms went to work, and, in the 
fall, Doug Moore went back to college 
to pick up extra credits. Her first year 
out of high school she had worked first 
at the counter of a steak and shake 
restaurant from 5 P.M. until 2 A.M. and 
then in the pharmacy at Lutheran Hos- 
pital doing typing and filing. Then she 
got a job working with a payroll ma- 
chine at a company manufacturing mesh 
and burlap bags 
fruit. She was still there when, on Feb- 
ruary 4, 1959, she and Doug stood be- 
fore a Methodist minister in the living 
room of the minister’s house in Hills- 
boro, Mo., she in a light-blue wool 
jersey sheath dress with gold cummer- 
bund and he in a dark-brown suit, with 
just the minister’s wife as a witness. 

In the next six and a half years they 
were to move eight times—Fort Hood, 
Fort Sam Houston, Wertheim (Ger- 
many), Fort Rucker, Camp Wolters, 
Fort Bragg, Fort Sam again and Jones- 
boro. She flew to Germany three months 
after Doug—22 hours on a cold prop 
plane with GI’s, Navy and Air Force 


for vegetables and 


personnel; the woman who limped be- 
cause one leg was shorter than the other 
and had two teen-age daughters; the 
woman with seven children, all under 12, 
who had lost her luggage—but the three 
years there were the best. They had a 
Volkswagen and, on leaves, toured every 
country in Europe, including Andorra, 
and Lizzie was born there in an Amer- 
ican post hospital. 

“Last March,” she says, ‘““‘Doug wrote 
about the birth of a baby in his heli- 
copter. They’d gone down to a village in 
some mangrove swamps southeast of 
Saigon where there was a pregnant 
woman with complications, and about 
halfway back the medical sergeant had 
to deliver the baby. After I read that, I 
thought that, well, maybe now he'll 
have some idea of what it’s like to have 
a baby. 

“Tt’s especially bad in the Army be- 
cause your husband just takes you to 
the hospital and then they close those 
big doors after you and they won’t even 
let your husband wait. Going into that 
delivery room I didn’t even know enough 
to be afraid, but I was five hours in 
there. They did a saddle block on me 
and I know I screamed plenty, because 
Lizzie was two weeks overdue and 
weighed nine pounds, eleven ounces.” 

And yet the lives of Barbara and 
Douglas Moore are committed to the 
U. S. Army. Originally growing up on 
his parents’ farm in Marked Tree, Ark., 
and then at Arkansas State, Doug had 
wanted to become a teacher of agricul- 
tural science. But he had always been 
interested in flying, though, and when, 
in Germany, he got the chance to come 
back to Fort Rucker for flight school, he 
decided to re-enlist. 

“At Rucker,’”’ Barbara Moore says, 
“Doug had to be out on the flight line 
at five-thirty, so we’d get up at four- 
thirty. I never eat breakfast, but the 
flight surgeon had gathered all of us 
wives together and lectured us about 
giving our husbands good breakfasts and 
avoiding all friction. He said they’d 
checked into flight accidents and they 
believed that poor breakfasts and do- 
mestic difficulties were factors, so I'd fix 
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ANACIN’ is strongest in 
the pain-relieving medi- 
cation doctors recommend 
most. The combined action 
of this ingredient relieves 
chronic minor pain for 
hours—also helps reduce 
inflammation and swelling 
that cause stiff joints. 


Arthritis can strike anywhere, 
causing pain and stiffness in back, 
shoulders, hips, knees, hands or 
feet. Many people have arthritis 
yet don’t realize it. Your doctor is 
the best judge. And for pain-relief, 
doctors today recommend the 
strong yet safe medication in Anacin the 
most. Anacin is a special formulation not 
found in any other tablet. 


Not Only Relieves Pain But Helps 


under Doug Moore’s seat and hit the fire 
extinguisher and bounced off and wounded 
the crew chief. 

“Viper Three to Dustoff Seven One,” 
the voice from the Army L-19 hovering 
over the Song Be area is saying, “your 
pickup co-ordinates are one-six-nine-zero- 
three-nine. It’s a churchyard along the 
road south of the mountain.” 

“This is Dustoff Seven One,’ Moore is 
saying. ‘I can see you, Viper, but I don’t 
see the churchyard.” 


Combat Cause Of Suffering 


In arthritis it’s necessary to both relieve 
pain and reduce inflammation and swelling 
that cause joint stiffness. Leading arthritis 
authorities tell us the combined action of the 
pain-relieving medication in Anacin has 
proved to be one of the most effective in con- 
trolling both pain and inflammation. 


In minutes Anacin gives relief from ar- 
thritis’ chronic minor pains—even joint-deep 
pain. Then for hours Anacin keeps on giving 
relief as it helps reduce inflammation, mak- 
ing it easier to move stiff, sore joints again. 


Best Results Obtained 


Best results in arthritis are obtained by 
continuous treatment and not upon a couple 
of pills when twinges of pain occur. Here 


“You're directly over it.”’ 

“OK, I’ve got it here, Mike,’ Moore is 
saying to Trader and then, on the inter- 
com: “Open the doors. We've got bad guys 
around here, but don’t shoot unless you get 
shot at.”’ 

They come in over the thatched huts, all 
of them in flames, and into the churchyard 
past the crude wooden belfry with the white 
cross. They can spot the U.S. and Viet- 
namese personnel in dappled camouflage 
down in a ditch along the road waving 
them in, and then they are down and 
Chambers and Lewis are out with the 
litter. A Ranger adviser—First Lieuten- 
ant Lloyd T. Asbury, 24, of Utica, Mich.— 






has been hit in the hip, and he doesn’t want 
to lie down on the litter. 

“Tell him he’s got to ie down,’’ Moore 
ts shouting now over the roar of the rotor. 
“We've got another WIA pickup, so he’s 
got to go on the top tier.” 

Moore has the helicopter climbing again, 
and two minutes later, next to a bombed- 
out church, Lewis and Chambers are out 
of the helicopter helping a 21-year-old 
Specialist Four named Charles M. Davis, 
of Leesville, La., who has been hit in the 
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again Anacin has an advantage. Anacin 
may be safely taken as directed as often as 
needed over a long period of time to provide 
continuous anti-inflammatory medication. 
By checking both pain and inflammation, 
Anacin can often help keep the minor symp- 
toms of the disease in check without resort- 
ing to drugs which may prove harmful over 


a prolonged period. 


See if Anacin Tablets do not work better 


for you. 


shoulder, onto the second litter. 

“Dustoff, thisis Wishing Well. Did you 
get the U.S. WAI’s out?” 

“This is Dustoff and that’s a big, fat 
affirmative,” Moore says, taking the copter 
up, and then on the intercom: “How are 
those men?” 

“They look OK, sir,” Chambers says. 

Doug Moore had thought of getting out 
to make sure the wounded lieutenant did 
lie down, but the pilot does not.leave his 
aircraft except in an emergency. Some- 
times, if there are a lot of wounded, every- 
body will try to get on and you have to 
enforce order, and two weeks before he had 
got out at the bad ambush near Dalat. 


They had heard there were two Americans 
with the Vietnamese unit and so, with the 
Firebirds from Bienhoa flying cover, they 
had walked around among the burning 
vehicles and turned over more than 40 
Vietnamese. Out of the whole company, 
they found just four wounded and took 
them out, and later another Dustoff found 
the two Americans, both dead. 


Barbara and Doug Moore write each 
other about four times a week, and they 
exchange a voice tape 
once or twice a month. 
They used to exchange 
a tape a week, but now 
she notices that the 
length of her letters has 
dropped from four or 
five pages to two or 
three, and that Doug is 

ota often repeating himself. 
Tis) “At first he told about 
C the scenery and about 
the Vietnamese people,” 
Barbara Moore says, 
“that they are trust- 
worthy and that they 
really like Americans. 
He told about the starch 
that the laundry uses— 
a rice-type starch that 
smells—and last week 
I noticed that he told 
me that again. I want 
Doug to be frank about 
what’s happening to 
him, but he’s the type 
of person who won’t tell 
his wife something if 
the Army tells him it’s 
best not to. You can’t 
hide the fact that it’s 
bad over there, though, 
and when he does write 
me about something, I 
get so upset I wish he 
hadn’t told me. 

“On the tapes I start 
out by saying what day 
it is, what the weather 
is like and what we’ve 
been doing. Then Lizzie 
sings songs and says 
what she’s been doing 
and we try to get Keith 
to make some sounds, 
Last month, while we 
were recording, all of a 
sudden Lizzie said: 
‘We’re glad because no- 
body was killed on the 
news tonight.’ I erased 
that from the tape, but 
it showed me that I 
affect her even more 
than I thought.’’ 

Lizzie is a bright, ac- 
tive child who is de- 
structive with her toys 
but gets along weil with 
other children. Barbara 
Moore feels she is too permissive with 
her daughter, to make up for Doug’s ab- 
sence, but then, at the recital of Lizzie’s 
dancing class, when the child saw that 
all the other fathers were there and she 
began to ery, Barbara’s resolution to be 
more stern dissolved. 

Doug Moore’s pay, with base pay, 
flight pay, combat, separation and hous- 
ing allowances, as best Barbara can 
figure, comes to between $900 and $1,000 
a month. Each month, after the money 
that goes to Doug, into taxes, Govern- 
ment bonds and the savings account at 
Fort Sam Houston, she gets betweer 
$565 and $600, and (continued 
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Index to 


Recipes in 


This Issue 


Here is a handy listing of recipes 
appearing in this issue, including 
those from the Journal kitchens 
and in our advertisements. This 
index will appear every month on 
the last page of each issue. 


APPETIZERS 


Clam Blobs, page 90. 

Fresh Fig Appetizer, page 88. 

Guacamole, page 90. 

Idiot's Cheese Delights, page 90. 

Marinated Anchovies with Herbs, Pimientos 
and Olives, page 87. 

Marinated Mushrooma, page 90. 


BEVERAGES 
Fish House Punch, page 90. 


BREAD 


Bacon Bread, page 100. 
Chocolate Bread, page 100. 
Cottage Bread Ring, page 101. 
Crullera, page 88. 

Dark Molasses Bread, page 101. 
Dill Bread, page 100. 

Flaming Toast, page 102. 
Garlie Puffa, page 100. 

Moor's Head Bread, page 101. 
Onion Butter Bread, page 100, 
Open-Seaame Twist, page 101. 
Poppy-Seed Challah, page 101, 
Saint's Loaf, page 100. 

Salt Braida, page 101. 

Schmoo Buns, page 101, 

Show Lamb Bread, page 101 
Tafly Toast, page 88. 


DESSERTS 


Chocolate Torrone, page 87. 
Dobosh Torte, page 8&8. 
Greek Oranges, page 88. 


ENTREES 


Caliph's Cabbage, page 85, 
Comely Lasagna, page 92. 
Frankfurter Fritters, page 88. 
Meat-BDgg Cakes, page 88. 
Scotch Woodcock, page 88, 


FRUIT 


Greek Oranges, page 88. 
Honey-Poached Fruit, page 88. 


MEAT 


Beef Lindstrom, page 85. 

Burgers Hawaiian, page 98. 
Make-Your-Own Shish Kebab, page 92. 
Mouasaka, page 98. 

Osso Buco, page 86. 

Pojarski Cutlets, page 98. 

Steak Tartare, page 96. 

Swift Moussaka, page 84. 
Thirty-Minute Meatloaf, page 96. 
Veal, Wellington Style, page 85. 


PASTA, RICE 


Comely Lasagna, page 92. 

Paprika Rice, page 88. 

Saffron Rice, page 92. 

Seashell Pasta with Butter and Cheese 
Sauce, page 94. 


SALADS 

Green Beans Moderna, page 95. 
Raw Spinach Salad, page 94. 
Tomato Royal, page 93. 


SANDWICHES 
Hot Cheese Treats, Italian Style, page 97. 


SAUCES 

Cheese Sauce, page 89. 
Hollandaise Sauce, page 89. 
Lemon Hard Sauce, page 102. 
Lemon Marinade, page 92. 
Sour Cream Sauce, page 89. 
Tomato Sauce, page 98. 


SOUPS 

Garbure, page 102. 
Oyster Stew, page 88. 
Snert, page 88. 


VEGETABLES 


Eggplant Steaks, page 88. 
Pueblo, page 88. 
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HOW AMERICA LIVES continued 


she has had to learn how to handle the 
finances and to balance a checkbook. 

While living on Army bases with 
others their age who had similar inter- 
ests and similar problems, Barbara and 
Doug made many friends. In Jonesboro 
(pop. 24,000) Barbara joined a small 
group of Army wives whose husbands 
are overseas. Members drop out as their 
husbands return and others join as their 
husbands leave, and they meet on Fri- 
day evenings at one another’s homes. 

“We drink coffee and talk,’’ Barbara 
says. ‘‘We exchange recipes and com- 
pare child problems and tell our experi- 
ences at different bases and talk about 
our husbands. I remember once I said 
I’d written a rather angry letter to Doug 
because he’d been annoyed that I hadn’t 
shifted an account we had and that he’d 
just written back and said he was sorry. 
One of the other wives said she’d written 
a bitter letter. Then we agreed that we 
shouldn’t be writing letters like that 
anyway, adding to their worries.” 

Barbara Moore lives with her worries 
around the clock. She is awakened each 
morning at about 7:30 by Keith talking 
in his crib, and she knows that it is 
already 9:30 in the evening of that day 
in Saigon. She listens to the eight- 
o'clock news on the radio, and at about 
12:30 the squeaking of the brake on the 
mailman’s truck lets her know that the 
mail has arrived. At about 3:30 the 
boy on his bicycle brings the Jonesboro 
Evening Sun, which, although it may 
have no more than 12 pages, does a bet- 
ter job with the Vietnam news, Barbara 
feels, than some of the bigger papers. At 
5:30 she watches the news on TV, and 
when she goes to bed at 10 o'clock she 
knows it is noon of the next day where 
her husband is, and she wonders once 
again what he is doing now. 


I is 12:45 P.M. by the time they have 
transferred the two wounded Americans to 
the ambulance at Saigon, and now they 
are heading for Han Nghai province, 20 
miles to the northwest, to pick up a 
wounded Vietnamese soldier. Below they 
can see the patchwork of rice fields, the 
paddy water shimmering between the wood 
lines the Viet Cong use for cover. Ahead 
they can see heavy rain clouds, and then 
Doug Moore spots the yellow smoke gre- 
nade marking the landing zone. 

“OK, I've got it right below us,”’ he says 
on the intercom. “‘The bad guys are sup- 
posed to be to the north, the good guys to 
the south. We're going to put our tails to 
the bad guys, so watch out that way.” 

He brings the helicopter low over a tree 
line and lands it close to the bright yellow 
smoke. Two Vietnam soldiers are carrying 
a stretcher toward the copter, the wounded 
man lying on his stomach, a white bandage 
big on his back. Lewis and Chambers 
place him aboard, and Doug Moore takes 
the Huey back up. 

“Dustoff Control this is Dustoff Seven 
One,”’ Moore is saying. “We have an 
Arvin pickup and we'll be there in eight or 
nine minutes.” 

They come in over the Vietnamese Mili- 
tary Cemetery, a sprawling plot of new 
graves, and sometimes when they bring in 
a load of Vietnamese dead the graves are 
already dug and they are buried immedi- 
ately. They touch down now on the red 
cross tn the middle of the Cong Hoa 
Hospital compound and, as the stretcher 
bearers remove the wounded man, the pa- 
tients in the open rooms watch. 

At 1:80 Doug Moore is back at the 


operations shack, having a hamburger and 
a cola for lunch, on duty until 5:15 as 
assistant operations officer. At 6:15 he eats 
dinner at the officers’ mess with Mike 
Trader, at seven he attends the briefing on 
the next day’s combat assault mission, at 
nine he is in his room, writing to his wife, 
listening to the news on Armed Forces 
Radio, reading the literature from the 
Career Officers’ Advance Course he hopes 
to attend at Fort Sam Houston for nine 
months when his year in Vietnam is over. 
At 11 o'clock he turns out the reading light 
attached to the headboard of his bed. 

“T like what I’m doing here,” he says, 
“because I think we are saving lives, and 
it’s satisfying to be doing exactly what you 
trained to do. It’s a big boost for Amer- 
icans to know that, if they get hit, we'll go 
in after them and get them out, and we're 
helping others—the wounded, the hurt and 
the sick. 

“T miss my wife and the children, and 
I'd like to be home watching baseball and 
football on television, taking my family on 
picnics or to the zoo or an amusement park, 
but some of us have chosen the military as 
a profession, and it’s our job to be here. 
There's no rah-rah or flag-waving about 
il, but I think the American way of life is 
the best I’ve seen around the world, and 
I want my kids to enjoy life as much as 
I have.” 


“T miss Doug most at night,’’ Barbara 
Moore says, “and the first thing in the 
morning. Many times during the day I 
miss him, too, but I try to keep busy so 
the time will pass. He used to wear sun- 
tans around the house a lot, and often 
when I see him in my mind he’s playing 
with Lizzie, riding her on his back.” 

Barbara first heard of Vietnam, she 
says, in Germany, where it was men- 








“Something called a Welcome Wagon is here, Madam.” 


tioned occasionally, but did not 
important. At Fort Rucker, when 
graduated from flight class, she 
aware that some of the bachelors 
being sent over there, and by the 
knew it is in Asia, near Thailan 
Fort Bragg, where Doug was assigr 
the air ambulance company, they 
knew for weeks that he would be 
at any moment, but she will never 
that evening when she and Lizzie 
to the door and Doug got out of tl 
with that sorry grin on his face and 
“It’s happened.” 

“One woman I met here,” she 
“was talking about it, and she 
‘It’s just like our Civil War was, : 
don’t see what we’re doing getting 1 
up in it.’ I don’t know everything ; 
it, but I don’t see it that way at: 
we don’t stop the Communists 
taking over by force in Vietnam, 
eventually have to stop them some 
else and it could be worse. That 
way Doug feels, and he’s over ther 

She has saved all of his letters. I 
that she has read several times, he y 

“We went out and picked up 
people at a Vietnamese village the 
day and I saw a little fat baby 
Keith, and I wanted to get out « 
helicopter and squeeze him. These 
babies are really cute, but they 
have much of a chance in life or 
thing to look forward to unless w 
handle this situation over here. . . 
Americans are fortunate to never 
seen war at home, and all thos 
dumb and happy Americans who 
plain about little discomforts shou 
what could happen unless they g 
their duffs and realize what is goi 
here and that we must stop it no 
fore we have the same thing.” 
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Just invented! The only 
lastic sandwich bags tha’ 
seal themselves...Cut-Rite! 
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John Garrison of Garrison-Ramon Salons, New York and Chicago, uses color to personalize hair design. 


“Naturally, when you’ve found the hair color 
you're happiest with, you don’t want to see it 
changed by shampooing,” says John Garrison. 
“Using the right shampoo—colorfast shampoo 
—is especially important for the soft, muted 
colors most women prefer today. And Clairol 
is the colorfast shampoo—it won’t change 
hair color.” Very different from other leading 


eas LINE 


shampoos, this colorfast shampoo by Clairol 
was created specifically for women who color 
or lighten their hair. In two unique formulas: 
Clairol Blue for all light delicate blonde shades 
of lightened and toned hair. Clairol Green for 
allred,brownand black shadesof 

tints and lasting rinses. At beauty CES ite, 
salons and cosmetic counters. Sun on 
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CLAIROL’ SHAMP00 the colorfast shampoo 








hy you should use a special colorfast shampoo if you color or lighten your hair 
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CLAIROL 


BLUE—for blondes GREEN—for tint and 
and lightest tones lasting-rinse users 
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— Think Rich ot... super-Rick 


Helena Rubinstein presents the first lipstick al 


lio-gloss in one!(And oh what it does to the color 


Where has it been all your life—tt 
marvel of a lipstick that gives col 
such extra added appeal. That le 
your lips live on a steady diet of ri 
cream. That glides on effortlessly, k 
never slides off. Where has it bee 


Only now has it been possible 
combine lip color and lip-gloss ir 
one super stick—SUPER-RICH LIPSTIC 
You'll find yourself peeping in mirre 
to prove it’s for real! It is! 





4 NEW GEMS FROM A WHOLE VAU 
FULL OF SUPER-RICH SHADES. 





Lipstick colors go beyond the pale! F . ’ Gilded Peach 
Hers is Pink Brilliants. ; 


ke ee a ne BR 
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Rose Royce j 





Pink Brilliants 





Melted Rubies 








Available at your favorite cosmetic ce 


Jewelry by David Webb 7 aa ©1965, Helena Rubinst 


Super-Rich Lipstick by Helena Rubinste 





BOOK-OF-THE-MONTH CLUB members continuously have a 


wide choice of useful and valuable Book-Dividends like these... 





AS A DEMONSTRATION 


you may have this In-the-Kitchen Library of 


FIVE INDISPENSABLE COOK BOOKS 


AT ONCE IN A SHORT EXPERIMENTAL MEMBERSHIP* 


FOR ONLY $2 A VOLUME 


| RETAIL PRICES TOTAL $58.40 | 


STE ees 
ery 


VT 


ane int 


LAROUSSE 
2 astronemigy “e 


America’s most popular cookbooks... each the best of its kind 


JOY OF COOKING by Romsauer & Becker. Over 
4300 recipes. Favored in over 7,000,000 homes. 
RETAIL PRICE: $6.50 


THE SPICE COOKBOOK by Day & Stuckey. 1400 


THE NEW YORK TIMES COOK BOOK €dited by 
Craic Crarporne. More than 1400 recipes. 
“One of the best basic cookbooks.”—Saturday 
Evening Post 


RETAIL PRICE: $8.95 


recipes. “For the best kind of American food, 
both plain and fancy.”—N.). Times 
RETAIL PRICE: $12.95 


MASTERING THE ART OF FRENCH COOKING by 
J. Cuitp, S. Beck, L. BertHOoLte. 1000 recipes. 
“A masterpiece.”—WN.)’. Times 


LAROUSSE GASTRONOMIQUE by Monracné. The 
internationally famous bible of cooking. A world 
authority containing 8500 recipes, 1000 illustra- 
tions, many in full color. “The mightiest, far- 
thest-ranging, most astonishing single cookbook 
in the history of eating.” —Life 


RETAIL PRICE: $10.00 


ALSO OBTAINABLE...THE “RECIPECENTER’’+ 


A kitchen bookshelf (for 
wall-mounting or table top). 
Holds up to eight of your 
favorite cookbooks. Sliding 
support keeps books upright 
...separate bookrest for 
easy recipe reading... both 
in gleaming kitchen-copper. 


Obtainable for $2 
(plus postage) 






ELF 
ARATE BOOKREST & 


+Trademark of Book-of-the-Month Club, 
Inc. Patent Pending. 


RETAIL PRICE: $20.00 





BOOK-OF-THE-MONTH CLUB, Inc., 345 Hudson Street, New York 14, N. Y. 


Please enroll me as a member of the Book-of- 

the-Month Club and send me the five Cookbooks 
shown here, billing me only $2 a volume. I 
agree to purchase at least three monthly Selections 
or Alternates during the first year I am a mem- 
ber. I have the right to cancel my membership any 
time after buying these three books. If I continue 
after the trial, I am to receive a Book-Dividend 
Certificate with every Selection—or Alternate—I 
buy under the system described above. (A small 
charge is added to all shipments to cover postage 
and mailing expense. ) 
PLEASE NOTE: Occasionally the Club offers two 
or more books at a special combined price. Such 
purchases are counted as a single book in fulfill- 
ing the membership obligation. 


*STHE SUGGESTED TRIAL 


You simply agree to buy three Club Selec- 
tions or Alternates within the next year. 





BOOK-DIVIDENDS: A home-library 
building plan every book-reading 
family should know about 


sjese OBVIOUS purpose of this suggested trial 
is to have you discover, by actual experi- 
ence, the extraordinary opportunity you will 
have to acquire a well-rounded library of useful 
as well as beautiful books at little cost—through 
the Club’s unique Book-Dividend system. If you 
continue after this trial, with every Club choice 
you buy you will receive a Book-Dividend 
Certificate which, together with a nominal sum, 
can be redeemed for a fine library volume. Most 
of the volumes call for only one Certificate plus 
$1 or $1.50—occasionally more for an unusually 
expensive volume. 


* HOW CAN THIS BE DONE? A portion 
of the amount members pay for the books they 
buy is accumulated and invested in entire editions 
of valuable books and sets through special con- 
tractual arrangements with the publishers. 

These are the Club’s Book-Dividends. Since 
its inauguration the almost incredible sum of 
over $330,000,000 worth of books(retail value) 
has been received by members through this 
unique plan. ° 


* GOOD SENSE « There are three other 
long-proved benefits of membership. First, mem- 
bers have a wide choice among the best new 
books—at least 200 a year. Second, the prices 
to members average 20% below retail prices. 
Finally, the Club’s unique method of operation 
insures you against missing the new books 
you fully intend to read, but so often fail to 
through sheer overbusyness. 


A93-10 


Check here if you want the 
RECIPECENTER for $2 extra 


Bsa el 2255) « SEN RRe Ss be 2” [5-71 


In Canada send coupon to: Book-of-the-Month Club (Canada) Ltd., 73 Bathurst St., Toronto 2-B, Ontario. 





The trademarks BOOK-OF-THE-MONTH CLUB and BOOK-DIVIDEND are regis- 
tered by Book-of-the-Month Club, Inc., in the U.S. Patent Office and in Canada, 
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Awoman’s 
mustache 


We're calling a mustache a 
mustache, so we can tell every 
woman how easy it is to remove 
every trace of facial hair with 
Nudit® by Helena Rubinstein. 

There’s nothing like it...a 
complete depilatory treatment 
in one kit. And al/ it takes is 
minutes. 

First, you cream on Nudit, to 
melt away hair below the sur- 
face. Then, you follow up with 
Helena Rubinstein’s exclusive 
Super-Finish® Cream to leave 
your skin feeling smooth and 
deliciously pampered. 

It's so feminine...so fragrant. 
Truly effective and so much 
nicer than unsightly shaving or 
messy bleaching. 


Nudit for 
the Face. 


shaving 
your legs? 


It shows! Leaves ugly stubble 
every time. With Nudit there’s 
nothing but satiny smoothness. 
Melts hair away below the sur- 
face. And the “Growing-in” time 
is longer. 


Nudit for the Legs. 
1.50 at fine cosmetic 
counters everywhere. 


Helena Rubinstein 





©1965 Helena Rubinstein, Inc., Fifth Ave., New York 
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Look Mom! I’m growing already! 


After a few spoonfuls, kids feel that way. 
The warming nutrition of the rich chicken 
broth picks them up. Those golden egg noodles 


fill them. This is Lipton Chicken Noodle. 
One of 12 Lipton Soups ...the soups that 


taste like Mother just cooked them. 


thaw a 


POTATO + BEEF NOODLE + ALPHABET VEGETABLE 
TOMATO VEGETABLE * GREEN PEA + CHICKEN 
NOODLE WITH MEAT + ONION + CHICKEN RICE 
CREAM STYLE CHICKEN * MUSHROOM + TOMATO 


' Lipton 


$ Chicken Noodle Soup Mix 


| 
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You were exuberant. Excited. Elegant. 
Who could resist vou? It all be ae 





~~ 6 Callan 


lt was only natural (but so exciting! 





The night the town fell 


7 


Clairol started a make-up revolution... 
and gave you the look that took the town! 





. when you met him for lunch. You'd Voisin? Heads turned. Your skin, your hair, and your own special shade of new Clairol 
just discovered new Clairol Make-Up. and your make-up were so beautifully in tune, Make-Up!) The glow he saw wasn’t candlelight. 
And it gave you such a special look, so unforgettably you. ( You were wearing It was your light, turned on by the first 
he made special plans for the evening. a Maximilian mink, a Harvey Berin gow1 make-up cued to your personal color harmony. 


He didn’t see the mink. Barely glanced at the gown. Couldn’t take 
his eyes off your glow. Because new Clairol Make-Up gave you 
your ideal look—by harmonizing your skin tones with your hair 
color. Nobody’s ever done that before! But new Clairol Make-l p 
is so finely tuned to your own coloring, it zings up everything you 
are. Makes a blonde look blonder. \ brownette look brighter. 
Makes redheads go creamier. Brunettes go gleamier. And gives 
every silver a fresh new sparkle. 


New Clatrol’ Make-Up 


made in the shades that go with vour hair color 
even if you've « hanged it! 


Exciting Beauty Bonus (while they last!) Buy Clairol Compact 


Make-Up, and get a generous free size of matching Moisture 
Make-Up! Buy Clairol Moisture Make-Up, and get a generous 
free size matching Face Pou 
Eleg ew evening ympact: x 1 silver on Vight W hite. 
Wake-Up or Compact Make-Up (including free 
whl] 


1 50. 


Clincher: the make-up itself slips on smoothly, covers beautifully, 
lasts through the longest evening. And yet, because it’s made with 
‘Lumist’ (Clairol’s own shadow-neutralizing ingredient), the 
merest, sheerest veil of color helps hide little lines and flaws like 
a fairy godmother! 

Come discover the special shades for your skin tones and hair 
color at the Clairol Make-Up counter. See what it’s like to wear 
a make-up that’s excitingly you—excitingly natural! 


ie eh. AL ot 7 
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(continued ) 





Phe night the town fell (continued) 


Clairol turned their attention to your mou 
(and so did everyone else!) 


What gave your lips that “Go”? ‘Go Lights’...Clairol’s swinging 
new switched-on Lipsticks! Three shimmery new Opalines, ten ter- 
rific new Creams. All, play colors. Night-and-day colors. Delicious 
in sunlight. Devastating after dark! 

The switch that turns you on: Clairol’s new ‘Go Lights’ Lipsticks 
are not only keyed to your fashions, they’re keyed to you. Made in 
the shades that go with your hair color! Special “can’t-clash” shades 
for brownettes, for brunettes, for light blondes, honey blondes, red- 
heads and silvers, too! And they’re shinier, creamier, lastier lip- 
sticks that keep glowing until dawn! 


The discotheque was moving. So were you. F : : ; : mn 
Flick on your “Go Lights’ tonight. The town could fall... for you! 


5 “Xr seeress “ Se a 
You were so completely you. you sparked the late-date scene! Your secret: “Opaline Cherry - 
one of the special Clairol lip colors that play up a brownette’s brightness. 





© Clairol Inc. 196 










Your lip color paid lovely compliments to your 
hair color. He just paid compliments to you. 








You said “yes” to a nightcap. Why not? When Clairol turns on those ‘Go Lights’, who’s afraid of the dark? “Good Night” was almost “Good Morning”. 


He didn’t want to let you go. (When your lips 
look like this, his are never far away! ) 
Tonight, again? Thank you, Clairol! 


The News in the Night: 


Clairol’s new 


‘Go Lights” Lipstick | 


made in the shades that go with your 

hair color (even if you’ve changed it!) 
Brilliant new Opalines, creamier new Creams. 

All, in elegant new evening cases: gold and silver on 
Night White (to match your Clairol Compact!) 

‘Go Lights’ Lipstick, 1.10. Matching or harmonizing 
Opaline Nail Colors, 1.00. Cream Nail Colors, .85. 





irresistibly in! Five new 
fashion colors from Rit! 







1 Tangerine 


for shock value! 


2 Chestnut Brown 


glows with cozy warmth! 


J 


Orin 


Blue 


hot new look! 


3 Golden Yellow 


isa bright surprise! 


5 Marine 


cool ci 





ay 


4 Olive Green 


—it’s almost forbidden! 





Why face today’s world with last year’s colors? Fashion up! All you need 
is a box or so of Rit’s new fashion colors, your washer or basin—and less 
than an hour! Experience? None! What to dye? Whatever you want to 
look marvelous —in a new Rit color or any Rit color. Chances are, if you 
can wash it, you can dye it with Rit. And get ready for compliments! 


Discover the magic of Rit! 
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The Whole Truth? 


Dear Editors: I have just read 
MEDICINE TODAY in your Au- 
gust issue, and the need to 
shout, ‘No, no, no,” to the 
promotion of the theory that a 
fatally ill child should be “told 
the truth” is causing my type- 
writer to stutter. 

As an adult, who, according 
to my surgeon, should have 
died more than a year ago, I 
know what this sort of truth- 
telling can do to any patient. 
And that any doctor would ad- 
vise such a course of action, 
even in terminal cases, amazes 
me. Don’t they realize that 
many parents, trying to follow 
such advice, would be totally 
unable to present the informa- 
tion in the right way? Don’t 
they know the _ inestimable 
value of hope in the heart and 
mind of any patient of any age, 
or the deadly results of despair? 

Certainly there is no room 
for lies in terminal cases, and 
no need for them. But with 
perfect truth and simple com- 
passion, the answer to “‘What’s 
wrong with me?” can be: ““You 
have what is called —,” 
naming the malady if the child 
is old enough to understand, 
or substituting simpler words 
if he’s too young to understand 
medical terms. Quite likely he 
should be told that his illness 
is a serious one. But, in the 
name of merciful kindness, 
please hasten to add that the 
doctors are doing everything 
they can to make him well 
again, and any day they may 
find some new medicine that 
will help. 

Is that not a true statement? 
And this one: Medicine is not 
an exact science. No one, not 
the wisest doctor in the world, 
can know today what tomor- 
row’s truth may be. 


Mrs. ERNEST RITTER 
Laguna Beach, Calif. 


Peg Bracken 


Dear Editors: Thanks so much 
for Peg Bracken’s First AID 
FOR THE FISH WIFE in your 
August issue. Everything of 
hers that I’ve read—the J Hate 
to Cook Book, I Hate to House- 
keep Book, and I Try to Behave 
Myself—seems to have been 
written with me in mind. It’s 
positively uncanny. 

Please, let’s have more of 
her. And, in the meantime, I’m 
nominating myself for presi- 
dent of the I Hate To Be With- 
out Peg Bracken Fan Club. 


T. F. LOVE 
Detroit, Mich. 


OUR READERS 
WRITE US 


Cookbooks 


Dear Editors: Cookbooks hi 
always had a special fascinat 
for me. I collect them, and, 
lieve it or not, there’s noth 
I like better than curling ur 
bed with a good cookbook 
read. 

Poppy CANNON’S WH 
House CooKBOOK (in y 
August issue) was a joy. I] 
tried three of the recipes 
ready, and they were mar} 
ous. But what made it rez 
exciting was the backgrot 
information, the peeks into’ 
White House kitchen. 

Thank you for a wondei 
feature. Will you do other s 
cial cookbooks in the futu 


M. Eccs: 
Denver, C 


@ Yes, the superb Michael Fie 
Cooking School appeared in 
September Ladies’ Home Jc 
nal. Coming up in Noveml 
The Art of American Ind 
Cooking.—ED. 


Catholicism and Luci Johnso! 


Dear Editors: 1 found your 
ticle on Luci Johnson’s ¢ 
version to Catholicism 
tremely thoughtful and ] 
ceptive. 

However, when Luci Jo 
son’s nature was described 
being “‘nonintellectual”’ I wo 
like to remind the writer t 
“the nonsense of God is 
finitely more intelligent t 
the most profound knowle 
of man.” 

God bless this sweet § 
Luci. How refreshing she i 
this sophisticated age. 


NELL Mary SIKOI 
Seattle, We 


Dear Editors: Like Luci Jo 
son, I, too, desire and hav 
form of worship where ther 
an ‘“‘expression and an answe 
Like her Catholic friend, I hi 
in my home all the “‘aids 
worship,”’ including a rosary 
prayer book and a crue 
And just like Luci, I am are 
tered member of God’s “O 
Holy, Catholic and Apost 
Church.” But unlike Luci 
am not a rebaptized Ron 
Catholic. I am an Episcopal 
who is convinced that L 
went to a lot of trouble to f 
what she already had. 


Mrs. GORDON R. STEW! 
Augusta, | 





The Shrimp 


Dear Editors: I admire J 
Shrimpton’s strange beau 
(continued on page 
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= Whiskey Sour, Daiquiri, Manhattan 60 Proof + Martini 70 Proof - Margarita 55 Proof « Calvert Dist. Co., N.Y.C. 


Goof-proot. 


lagine giving a cocktail party without mixing a single drink. Now you can. With Calvert’s Goof-proof cocktails. 


Calvert now has delicious cocktails, all ready for you to himself. All you do is set out ice, cocktail shakers, and garnishes. 


erve. A Daiquiri made with our Hawaiian rum. A Whiskey (Orange slices, lemon slivers, cherries, and green olives. ) 
Sour made from whole fresh oranges and lemons. A fine dry Hors d’oeuvres to serve with each cocktail are printed right 
Martini. A smooth Manhattan. Even a fabulous Margarita. on the label. So you see? We’ve done everything to cater your 


With Calvert’s Goof-proof cocktails, each guest can help  party...except put ona little white jacket and serve the drinks. 





157, THE MAN WITH THE 
GOLDEN GUN, Ian Fleming 
In his 
James Bond embarks ona 
suicide mission to thwarta 
plot to merge the Mafia and 
the Russian K.G.B 
(Publisher's edition, $4.50) 


last great adventure, 


64, The Fannie Merritt Farmer 
BOSTON COOKING SCHOOL 
COOKBOOK. The ideal basic 
cookbook, indeed the 
world’s most famous, Over 
3,000 time-tested recipes, 
easy-to-follow directions 
10th edition. (Pub.ed, $5.95) 





15. HERZOG, Saul Bellow 
This top best-seller is the 
newest novel by the author 
of Augie March, “A mas 
terpiece full of wit 
pathos, passion’ -The New 
York Times, (Publisher's 
edition, $5.75) 


tl 
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116. NIGHT OF CAMP DAVID 
Fletcher Knebel. Shocking 
new novel by the co-author 
of Seven Days in May tells 
of the ironic fate of a 
junior senator who suspects 
the President is insane 
(Publisher's edition, $4.95) 
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107. MERIWETHER LEWIS 
Richard Dillon. Best- 
selling biography of the 
man who, at 29, opened up 
the American West in one 
of the great exploratory 
eats of all time 
(Publisher's edition, $6.95 


83. HOTEL, Arthur Hailey 
New best-selling novel in 
Grand Hotel manner traces 
events ranging from near- 
rape to near-death during 
five lusty days and nights 
in a New Orleans hotel 
(Publisher's edition, $5.95) 
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34. THE JOHN F. KENNEDYS: 
A Family Album, Mark Shaw 
The famed photographer's 
intimate and loving collec- 
tion of the late president, 

his wife and children, at 

work and play. (Publisher's 


edition, $7.50) 
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665. The American Home 
GARDEN BOOK AND PLANT 
ENCYCLOPEDIA. How to 
plan your garden, select 
and raise virtually every 
indoor and outdoor plant. 
500 pages. Illustrated 
(Publisher's edition, $7.95) 
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117, THE DOUBLEDAY BOOK OF 
INTERIOR DECORATING, Albert 
Kornfeld. All-inc 
highly practical guide to the 
beautifully harmonious home 
wanted 
Lavishly illustrated in color 
(Publisher's edition, $11.95) 


lusive, 


you've always 






BRUCE 
CATTON 


tee 
A STILLNESS 
AT 
APPOMATTOX. 


[Counts As] 
One Book 


' 


1, ARMY OF THE POTOMAC 
TRILOGY: Mr. Lincoln's 
Army, Glory Road, Stillness 
at Appomattox, Bruce 
Catton. Pulitzer Prize 
winner's famous history, 
Three volumes, (Pub- 
lisher’s editions, $12.50) 


MY FATHER 


BY JEAN RENOIR 





69. RENOIR, MY FATHER 
Jean Renoir. Vivid first- 
hand impressions of the 
great painter and his 
unabating appetite for 
life, as told by his son. 
(Publisher's edition, $8.95) 


121. THE JAMES BOND 
DOSSIER, Kingsley Amis 
The irreverent author of 
Lucky Jim examines Agent 
007’s cases, habits, even 
his gourmet tastes in food 
and girls. (Publisher's 
edition, $3.95) 


MASTERS of PAINTING 


THEIR WORKS/THEIR LIVES/THEIR TIMES 


131. AIRS ABOVE THEGROUND 
Mary Stewart. The new 


novel of love, terror and 
international intrigue in 
the Austrian Alps by the 


best-selling author of 
This Rough Magic 
(Publisher's edition, $4.95) 
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52. QUEEN VICTORIA 
Elizabeth Longford 

N.Y. Times calls this “an 
astounding portrait’ of the 
woman who at 18 became 
queen of history's greatest 
empire. Not available in 
Canada, (Pub. ed., $8.50) 


Viking Book 
of Poetry of the 





72. THE VIKING BOOK OF 
POETRY OF THE ENGLISH- 
SPEAKING WORLD. Two 
distinguished volumes, 
1300 poems, 375 poets, from 
Beowulf to Robert Frost. 
(Not available in Canada) 
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108. RAND McNALLY’S 
WORLD ATLAS FOR THE HOME 
Features maps of world’s 
important cities, map- 
guide to U.S. parks and 
monuments, 50 state maps, 
charts of other world facts. 
(Publisher’s edition, $5.95) 


BERNARDINE KIELTY 


134. MASTERS OF PAINTING 
Bernardine Kielty. Charm- 


ing introduction to art for 


the whole family, includes 
55 full-color plates, plus 
sprightly biographies of 


the world’s greatest artists 
(Publisher's edition, $5.95) 







The 
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137. THE RABBI, Noah Gordon 
Unforgettable vel about 
the marriage of a young 
rabbi and the daughter of a 
Christian minister, and their 





struggle to stay together in 
a hostile world. (Publisher's 
edition, $5.95) 
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50. NAPOLEON AND JOSEPHINE 
Frances Mossiker. An 
intimate look at history’s 
most magnificent romance, 
its fiery conflicts and 
passionate reconciliations. 
(Publisher's edition, $6.95) 
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166. THE GREAT MUTINY 
James Dugan. Hair-raising 
story of the world’s most 
colossal mutiny, involving 
113 British ships and 50,000 
sailors—just when England 
stood alone againstinvasion 
by Napoleon! (Pub. ed., $6.95) 





122. 1S PARIS BURNING? 
Larry Collins & Dominique 
Lapierre. Taut hour-by-hour 
narrative of the Paris lib- 
eration and how a Nazi 
general finally disobeyed 
Hitler’s order to destroy 

the city. (Pub. ed., $6.95) 


Counts As 
One Book 


18. HURRY SUNDOWN 

K. B. Gilden. An immense, 
pulsating novel about a 
small Georgia town. 
Readers compare its sweep- 
ing story with Gone With 
the Wind. Two volumes. 
(Publisher's edition, $7.95) 


Bt | 


boa a 
GREAT 
yh 





182. THE NEW COMPLETE 
STORIES OF THE GREAT 
OPERAS, Milton Cross 
Latest edition of a “‘must”’ 
for opera lovers. Includes 
descriptions of 76 operas 
from the classics to 
Menotti. (Pub. ed., $4.95) 
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164. THE FOUNDING FATHER 
Richard J. Whalen. Vivid 
best-selling biography of 
Joseph P. Kennedy, the 
Boston Irishman who made 
a fortune — and raised a 
son to be President. 
(Publisher’s edition, $6.95) 
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118. INTERN, Doctor X 
This brutally frank diary, 
kept by a young doctor 
during his internship, is a 
shocking and scandalous 
indictment of our hospitals 
and patients. (Publisher’s 
edition, $5.95) 
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145. THE LOOKING GLASS WAR 
John le Carré. Newest 

Cold War thriller by author 
of The Spy Who Came in 
From The Cold tells a quite 
different, even more excit- 
ing story of a young Brit. 
ish agent. (Pub. ed., $4.95) 





9. CATHERINE THE GREAT 
Zoe Oldenbourg. Superb, 
detailed biography of the 
remarkable woman who 
ruled 18th-century Russia 
and the world’s most 
glittering, brutal court. 
(Publisher’s edition, $5.95) 
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161. PROCESSION, John 
Gunther. Incisive eye- 
witness profiles of 50 
famous — and infamous — 
20th-century titans, by a 
great reporter and author 
of the famous Inside books. 
(Publisher’s edition, $6.95) 





A narrative history of American politics 12 acca 


37. THE MAKING OF THE 
PRESIDENT 1964, Theodor 
H. White. Behind-the- 
scenes look at last year’s 
presidential election, by 
Pulitzer Prize author of Th 
Making of the President 
1960. (Pub. ed., $6.95) 


Theodore H. White 


The Making 
of the President 
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208. THE MAKING OF THE 
PRESIDENT 1960. Theodore 
H. White. Vivid political 
adventure story by Pulitzé 
Prize winner reveals how 
and why JFK won the 
Presidency. (Publisher’s 
edition, $6.95) 
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65. MARKINGS, Dag 
Hammarskjold. Mystic d 
of the martyred diplomat 
“The noblest self-disclos 
of spiritual struggle and 
triumph published in thi: 
century’’—N.Y. Times. 
(Publisher's edition, $4.9: 








154. THE - COMPLETE WORK: 
OF WILLIAM SHAKESPEARE 
The immortal Bard's enti 
output — all 37 plays, 154 
sonnets and two long 
poems, complete in this 
handsome two-volume 
edition. 1140 pages. 


The Literary Guild 
brings you the 


newest best-sellers 


or about half what you 


would pay elsewhere 


As your introduction, choose 


FOUR 


of these 47 best-sellers, 
reference works, even sets 


Ane 


if you join the Guild now and agree to accept only four 





selections or alternates during the coming year 


As a member, you are always guaranteed savings of at least 40% 
(often as much as 60%) from the prices of the publishers’ editions 


The Story 
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IN THE MIRROR 


r, Jr. ‘One of 
ovels I have 
war.’’—Victor 
lisher and 

The Spy Who 
The Cold. 
dition, $4.50) 
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123. LET ME COUNT THE 
WAYS, Peter De Vries 
New comic gem from the 
author of The Tunnel of 
Love deals with an 
erstwhile adulterer who 
makes a pilgrimage to 
Lourdes. (Pub. ed., $5.00) 


126. THE FLIGHT OF THE 
FALCON, Daphne du Maurier 
In the tradition of Rebecca, 
a haunting new novel of a 
young tour-guide seeking 
a killer during a bizarre 
festival in postwar Italy. 
(Publisher’s edition, $4.95) 


with 1,000 tested recipes 
for cakes, cookies, pies, 
pastries and more. 









38. ARMAGEDDON, Leon Uris 
The author of Exodus and 
Battle Cry builds another 
powerhouse novel around 
the brink-of-war stand we 
took in strife-torn Berlin 
during the airlift. 
(Publisher’s edition, $6.95) 


2. ALY, Leonard Slater 
True inside story of Aly 


230. AMY VANDERBILT'S 
NEW COMPLETE BOOK OF 
ETIQUETTE. A modern, 
up-to-date guide to 
gracious living by the 
foremost authority on 
manners today. (Pub- 


Illustrated. (Publisher’s 
lisher’s edition, $5.50) 


edition, $4.95) 


THE GREEN HERES 


245. THE GREEN BERETS 





444. MIDNIGHT PLUS ONE 
Gavin Lyall. Ex-Resistance 
hero races to smuggle a 
hunted industrialist across 
France in this fast-paced 
adventure novel. ’’Absolutely 
hair-raising’’—N. Y. Times. 
(Publisher’s edition, $4.50) 


247. DAY OF TRINITY 


Lansing Lamont. Dramatic 
story of the creation of 
the atom bomb — and the 
secret tensions and team- 
work that led to the 1945 
explosion at Los Alamos. 
(Publisher’s edition, $6.95) 


the author fought. 


743. Ladies’ Home Journal 
DESSERT COOKBOOK, Edited 
by Carol Truax. Beautiful 
conclusions for any meal, 


(Publisher’s edition, $4.95) 


Khan, whose life as play- 
boy, prince and legendary 
lover reads like something 
from The Arabian Nights. 


Robin Moore. Best-selling 
fictionalized account of the 
“dirty war’’ in Viet Nam 
and the little-known U.S. 
Special Forces with whom 


(Publisher's edition, $4.95) 
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229. WANDERERS EASTWARD, 
WANDERERS WEST, Kathleen 
Winsor. New novel by the 
author of Forever Amber of 
the miners, women and Wall 
Street barons who carved 
out fortunes in post-Civil 
War years. (Pub. ed., $7.95) 
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735. THE ESCOFFIER COOK 
BOOK. The world-famous 
““bible’’ of cookery, by one 
of the greatest chefs of all 
time. Has 2,973 superb 
Tecipes covering every 
aspect of cooking. 
(Publisher’s edition, $4.95) 





Phyllis McGinley. Pulitzer 
Prize winning poet’s own 
story of her proudest achieve- 
ments — as wife, mother, 
homemaker — told with 
gentle wit and uncommon 
sense. (Pub. ed., $4.95) 


Roe how you felt the last time you found some- 
thing you really wanted at about half the regular 
price? Now, through the Literary Guild, you can have 
that wonderful feeling every time you buy a book! 

In the past year, for example, Guild members were 
offered The Making of the President 1964 for $3.50, in- 
stead of the publisher’s edition price of $6.95; Is Paris 
Burning? for $2.95, instead of $6.95; The Looking Glass 
War for $2.95, instead of $4.95. 

These are typical Guild savings. And time after time, 
Guild books are—like these—tops on the best-seller lists. 

How does the Guild manage to select, in advance of 
publication, the books that will be the most exciting, 
most discussed of the year? Working closely with all 
major publishers, Guild editors read 4,000 manuscripts 
a year, seeking out those of real merit. 

The Guild’s free monthly Preview alerts you to these 
outstanding new books even before they're available to 
the general public. And, should you decide to accept a 
particular Guild book, you will always receive your 
copy just when the publisher’s edition is arriving in the 
stores—always at savings of 40% to 60%. 

A glance at these pages will show you the wide range 
of Guild selections. As a member you need accept only 
four selections or alternates during the next 12 months, 
from a list of more than 20 offered each month. 

With every fourth book you select, you may choose a 
bonus book from an extensive list of recent best-sellers, 
reference works and other fine books. These bonus 
books are the best bargains of all. They're free. 

But no book is really a bargain unless you’re proud to 
have it in your home. And, so that you may judge the 
quality of Guild books for yourself, you are invited to 
select from here the four books or sets you want most. 
All four are yours for only $1, plus shipping. 

When the books arrive examine their full cloth bind- 
ings, careful typography, colorful jackets. You must be 
delighted. Otherwise return the books and forget the 
matter. Isn’t that a fair offer, and a wonderful way to 
find out if the Guild is every bit as good as it sounds? 

Just write your choices on the postage-paid card bound 
in here, and drop it in the mailbox today. 

NOTE: Guild editions are sometimes reduced in size but texts are full-length—not a word is cut! 


LITERARY GUILD OF AMERICA, Inc., Garden City, N. Y. 
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Aren’t You Too Young 
To Feel So Tired? 


‘ou notice it day in, day out...even the 

simplest chores seem to be just too 
much for you. You get up tired and you 
go to bed tired. And your mirror tell 
you that you Jook as tired as you feel. 
Beeause fatigue shows up fast on your 
face, and those lines of tiredness make 
you look older than you are—older than 
you should look. 


There Is Always A Reason Why 
You Feel And Look Tired 


Of course, there’s no single reason for 
that tired look and feeling. But if you're 
one of the 40 million women between the 
ages of 15 and 45 who have a period every 
month, here is one of the most common 
reasons why you can have that needless 
tired feeling. Doctors have proved this 
beyond doubt: As a woman, you may lose 
much more blood-iron every month than 
you replace through the foods you eat. 
Thus, without being aware of it, you can 
lose energy-producing iron. It is this loss 
ot precious blood-iron that can leave you 
always looking and feeling tired. 


Medical Authorities Say: 
Women Need Twice As Much Iron 


Yes, even if you’re only 5 feet 2, you 


need twice as much iron every day in your 
diet as your 6-foot husband. It isn’t 
likely that you eat as much iron-rich 
foods, so you may develop the kind of iron 
deficit that drains you of your energy and 


ith. Why risk having the kind of iron- 





poor blood that can make you very much 
less than the woman, wife and mother 


you could be ? 


Erase That Tired Look From Your Face 
And Get Rid Of That Tired Feeling 


Don’t let the periodie drain of precious 
hlood-iron rob you of a full measure of 
living, when it’s so easy to replace any 
iron that is lost. Put extra iron in your 
blood by taking Geritol regularly to make 
up for your monthly losses. Remember, if 
you've been taking vitamins and still feel 
tired, vitamins alone can’t restore blood- 
iron. But Geritol can. Just two Geritol 
tablets, or two tablespoons of Geritol 
liquid, contain twice the iron in a pound of 
calves’ liver. In only one day Geritol iron 
is in your bloodstream carrying strength 
and energy to every part of your body. 


Check your doctor, and if iron-poor 


blood is your problem, get the iron you 
need by taking Geritol. Feel stronger fast, 
in 7 days, or money back from Geritol. 


Pale, Iron-Poor Blood Geritol Iron-Rich Blood 
When you're tired and Geritol, with its impor- 
worn-out, your trouble tant supply of iron can 
may beduetopale,iron- change iron-poor into 
poor blood like this. good, rich, red blood. 




















OUR READERS continued 


but I don’t believe her face 
and features havereally changed 
so very much—not as much as 
your August cover photographs 
would seem to indicate. Close 
scrutinization shows a surpris- 
ing similarity between the girl 
and the woman. 

With a big smile, no make- 
up, and hair parted in the mid- 
dle and pulled back, I’m sure 
a black-and-white photograph 
would reveal Miss Shrimpton 
as being just as capable now of 
a “toothy, tomboy look” as 
she was when a little girl. 


E. EVERHART 
Lawrence, Kans. 


Dear Editors: I have just read 
THE TRUTH ABOUT MODELING, 
by Jean Shrimpton. All I can 
say is thank you. 

In the way she looks and 
dresses, Jean sets a wonderful 
example for the younger genera- 
tion (of which I am a member) 


to follow. KAREN BROWN 


South San Francisco, Calif. 


Small-Boy Clothes 


Dear Editors: 1 can’t tell you 
how overjoyed I was to see the 
clothes for little boys in your 
August feature, IN HER OWN 
FASHION. 

I’m the mother of a 10-month- 
old son, and have been avidly 
searching through the maga- 
zines for tasteful, but not bud- 
get-breaking fashions for small 
boys. Such clothing (and such 
magazine features) seemed to 
be nonexistent, and all that 
seemed to be available to any- 
one with small boys was min- 
iature copies of rather flashy 
men’s clothing. But then I saw 
your article. Thank you again. 


SusAN M. CORBETT 
Richmond, Va. 


How America Lives 


Dear Editors: As a registered 
nurse, may I thank you for a 
welcome “‘breath of spring air”’ 
to the subject of nursing (AN- 
DREA: A NURSE WHO CARES, 
August). 

More often than not, the 
nursing profession is too readily 
put under attack by articles 
published in the leading mag- 
azines. I sometimes wonder 
how the contents of these ar- 
ticles could be entirely true—or 
even possible—when most of 
my colleagues are of the “An- 
drea genre.” 

Thanks again for a hearty 
pat on the back. 


JANETTA H. THOMAS 
Washington, D.C. 


Dear Editors : Your How AMER- 
ICA LIVES, in the August La- 
dies’ Home Journal, was a good 








article—but, oh, what a sa 
commentary on nurses’ sala 
ries and the general state o 
patient care in our America 
hospitals. 

I would think that there ; 
very little inducement for pos 
sible future nurses who migh 
“care” when they can onl 
look forward to emotional an 
physical exhaustion and bein 
almost singlehandedly respon 
sible for 44 ailing people. An 
for this a nurse can expect | 
salary that would be inade 
quate if she isn’t fortunat 
enough to have a family t 
provide her with food and 
home. Something should b 


done. IRENE F. SCHINZE 
Providence, R.1 


Line a Day 


Dear Editors: I was overjoye 
to see LINE A Day back agai 
this month. Twelve years age 
when I was a bride, Mis 
Batchelder’s delightful pag 
introduced me to the joys ¢ 
creative cooking. 

Poppy Cannon is an inspire 
choice as her successor. 


Mary ELLEN LEO! 
Tonawanda, N.Y 


Sammy Davis Jr. 


Dear Editors: Every once in 
great while one finds a huma 
being mature enough, whol 
enough, humble enough to r¢ 
veal himself clear through t 
his soul. Sammy Davis prove 
himself such a man in his at 
ticle, YES I CAN, in your Au 
gust issue. 

It is a tender piece of writin 
and the insight is shattering 


Thank you. | yw STEPHEN 
Punta Gorda, Fle 


Dear Editors: I wanted to le 
you know how very much 
enjoyed the story on Samm 
Davis Jr., YES I CAN. Eveni 
the title of the book, Samm 
shows the determination re 
quired to overcome his man 
handicaps. By the way, hoy 
did he arrive at such a provocé 


tive title? C. McLAUGHLI 
Pittsburgh, Pe 


@ According to Mr. Davis, hean 
his two collaborators, Jane an 
Burt Boyar, were reviewing th 
manuscript one day with an ey 
to choosing a title. In Mr. Da 
vis’s words: “We were readin 
the stuff over and over, and W 
started saying, ‘Gee, the whol 
book is yes I can... andw 
all kind of sat up. It was reall 
like a movie, you know. But 
wrote it down, and I said, ‘Tha 
should be it.’ All my life I? 
been told that you can’t do this 
you can’t do that... protocol .« 
systems . . . society . . . and” 
kept saying, ‘ Yesican, yesican 
yesican.’”’ —ED 


« 
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sée how easy it is! 


You've been hearing about new ways to 
cook with Karo—reading recipes created 
in our Karo kitchens. Now you can send 
us your favorite Karo recipe and win a 
prize for it! Send any recipe you like— 
main dish, casserole, hot bread, barbe- 
cue sauce or dessert. And if yours is 
selected best from your state, you'll win 
one of the 50 beautiful Caloric gas 
ranges! The next 500 recipes selected 
will each win a fabulous outdoor gas 





Rules for winning! 


1. Print or type your name and address on entry blank or 
piece of paper. On separate sheet (or sheets) of paper. print 
or type your recipe along with instructions. List every in- 
gredient and amount in order of use. Be concise. Print or 
type your name and address at the top of each sheet. Every 
recipe must use at feast 1/4 cup Karo (light or dark corn 
Syrup). Attach your recipe and one label from any size or 
type Karo bottle or can to your entry blank. 


2. Mail entry to KARO CONTEST, MAPLE PLAIN, MINN. Entries 
must be postmarked not later than Nov. 1 and received not 
later than Nov. 10, 1965. Send as many entries as you wish; 
€ach must be accompanied by a Karo label. Entries become 
the property of Corn Products and cannot be returned. Corn 
Products reserves the right to use the recipes as it sees fit 
with or without the entrant’s name and/or photo. 


3. Entries will be judged by an independent judging agency 
On the basis of originality (be imaginative), taste, and ap- 
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grille! Even if you’ve never cooked with 
Karo before, you'll soon discover how 
Karo gives foods delightful new flavor 
and texture, adds that ‘‘creative’’ touch 
you love. So enter your Karo recipe 
right away! You may be a winner! 


Be a‘celebrity cook” 
Your Karo recipe may 


appear in Karo’s new 
All-American Cookbook! 


petite appeal. A grand prize will be awarded to the best 
recipe received from a resident of each state. Entries from 
District of Columbia will be judged with those from Mary- 
land. 500 additional prizes will go to those who send in the 
next best recipes without regard to state of origin. 


4. Residents of any state of the United States and the Dis- 
trict of Columbia may enter, except employees of Corn 
Products Co., Caloric Corp., their dealers, advertising and 
judging agencies, and immediate families. 


5. Where gas is not used in the home for any purpose, a 
grand prize winner may choose instead a Caloric Dishwasher 
(Model ‘‘200’’) plus $200 in cash. Prizes will be delivered to 
winner's homes, but winner must pay installation costs. 


6. Winners will be notified by mail within 60 days after close 
of contest. A list of the 50 Grand Prize winners will be sent 
on request, if accompanied by a self-addressed stamped 
envelope. Contest subject to federal, state and focal! laws. 
Only one prize to a household 
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GRAND | 
PRIZES | 
(one for every state !) 
New Double Decker 


Gas 
Ranges 








Imagine! You can 
win a beautiful new 
Caloric ‘*75" gas 
range! Choose 
your favorite color 
and enjoy fast, 
better, patented 
Ultra-Ray Gas 
broiling by 
Infra-Red rays and 
two huge ovens 
with ‘“‘keep warm”’ 
controls. You'll 
discover the New 
Way To Cook 

Is With Karo— 

on Caloric! 


ADDITIONAL 
PRIZES 

New Outdoor 
> Gas Grilles 


(portable if youwish) ¢ 





Wonderful new way 
to give food delicious 
char-broil flavor without 
the bother and mess of / 
charcoal. Cookouts 
are fun for the 
whole family! 


LNG LEPINE NO FF CRG BO TLE THEE BE IT gl A LEM 


Contest closes November 1, 1965 
Just send a label from any Karo bottle or can along with 
your Karo recipe (one label for each recipe you enter). 
Print your name and address. Send to Karo Contest, 
Box 2040, Maple Plain, Minn. 


Name 


Address 


City State 











ORIGINALS (A Division of Jonathan Logan) 
For the girl who knows clothes... 100°o petit point double wool 
knit dress and jacket. White, Rosebud, Cornflower. Sizes 8-18. About $40. 
R & K Originals, 1400 Broadway, New York 18. 
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In Kimball Hill School, at Roll- 
ing Meadows, Ill., just as in the 
fictional school of THE CHIL- 





Kath y VJ oore 


DREN’S STORY, Communists had 
apparently taken over. The chil- 
dren watched their teacher dem- 
onstrate how to desecrate the 
American flag. Afterward they 
listened to her prove the futility 
of prayer 3ut there was one 
crucial difference. At Rolling 
Meadows, the children knew 
that the teacher was a ‘“Com- 
munist,” that cutting up the 
flag is wrong, and that God is 
indeed meaningful. Most im- 
portant of all, the children at 
Kimball Hill School were acting; 
acting out the terrifying fantasy 
of aconquered America, showing 
vhat it could be like when free- 
dom is smothered by the insid- 
ious smog of materialism. 

For James Clavell, the author 
of THE CHILDREN’S Story, the 
events at Kimball Hill School 
were a delight and a vindication. 
After THE CHILDREN’S STORY ap- 
peared in Ladies’ Home Journal 
(October, 1963), he had been 
appalled by the deluge of vitu- 
peration from readers, protest- 
ing what they believed to be the 
pro-Communist sentiments of 
the tale. The British-born movie 
writer-director-producer (The 
Fly, Walk Like a Dragon, The 
Great Escape) had spent four 
years in Japanese prison camps 
during World War II. He knows 
what it is to be deprived of free- 
dom, and he is unalterably op- 
posed to Communism. In THE 
CHILDREN’S STORY, he had writ- 
ten what he called an anti- 
Communist “horror story.” 

Many readers agreed with 
Clavell, and he received frequent 
requests to reproduce the story 
or dramatize it before private 
audiences. Then, in May of this 
year, 12-year-old Kathy Moore 
wrote the author, asking if her 
sixth-grade dramatics club could 
“‘write the story into play form 


and put it on for the other 
classes.’”’ Clavell did better than 
grant permission. He called 
Kathy from Hollywood, where 
he was working on two movies 
and finishing a novel. He dis. 
covered that Kathy is the daugh- 
ter of Mr. and Mrs. Buren 
Moore, both teachers; that she is 
an outstanding student in her 
class at Kimball Hill School, and 
that she has blond hair, blue eyes 
and lots of freckles. Kathy’s 
teacher, Mrs. Martha Aft, had 
suggested THE CHILDREN’S 
Story, along with several other 
stories, for the club’s final pro- 
duction of the year. The children 
voted to produce it, and Kathy 
was selected, because of her schol- 
arship and letter-writing ability, 
to seek Clavell’s permission. 
The author was enchanted. 
For him, Kathy’s letter was an 
affirmation of faith, and Kathy 
the personification of the readers 
he had tried to reach. In a mood 
of elation, he sat down and, in 
one day, adapted THE CHIL- 
DREN’S Story for the stage. “I 
had this magical feeling,” he 
said, “that the most appropriate 
place for a premiere of THE 
CHILDREN’S STORY was a school 
in Rolling Meadows, Illinois.” 
The performance went off 
without a hitch. There were 
about 250 people in the audi 
ence—most of them children— 
and Kathy played the part of 
Sandra, a child in the “sub- 
verted”’ class. “It was an abso- 
lute smash,” said the author. “Tt 
proves there’s some sanity in the 
world.’’ Mrs. Aft reported that 
there was a stunned silence after 
the final curtain, and then 4 
burst of applause. A question 
period followed, and Kathy 
drew what seemed to be the uni- 
versal moral: “‘We have to know 
what we believe,’’ she said. 
“All that hate, those thou- 
sands of blind misinterpreta- 
tions,” said Clavell, “‘it’s all 
made up for by Kathy Moore.” 





James Clavell 
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Clairol gives your lips a lick of something new! 





i oe 


‘Flicker Stick’ 


a lip gloss to dew your lips with a hint of color 
(so beautiful you can wear it all by itself) 


Wait till you see it! Wait till you feel it! It’s not 
another creamy lipstick. Not just a colorless mois- 
turizer. New ‘Flicker Stick’ from Clairol is rich, 
moisty, pearly and twinked with a hint of baby 
color. So enchanting you can wear it all by itself. 
Wear it as a pale-shade daytime dew-er. Wear it 
to bed to keep your lips beautiful and moist. And 


of course, wear it under lipstick to soothe dry lips 
and add depth to lipstick color. Or over lipstick for 
an extra splasheof glamour. In three lovely colors 
...Flicker of Peach for redheads, Flicker of Rose 
for brownettes and Flicker of Pink for blondes. Now 
your lips can have dewy color all the time. Clairol 
has just invented ‘Flicker Stick’! Only 1.10. 


New Clairol ‘Flicker Stick’ made in the shades that go with your hair color (even if you’ve changed it) 
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Prophecy...new from Prince Matchabelli 


— 
>» 
bos 

Her radiance is a reflection 


, 3 of love shared ...a love that sustains her 
= / in all she does. This is the woman 


= h Proph Perf . 
on who wears Prophecy Perfume 





m Sit ry iE = TT Ti if 
terse tole - _ r Ey 
~ Suk a wc -——o Ly 
So available with fiberfilll contouring 
Ss. All im Nude, White, or Black. 5 
Rew c Bp = 19065 
Maidentonm linc... maike br2 
i elieseacterdi cn then ess 


I dreamed 

l was 

a classic beauty 
...1n my 
mardenform 


bra 





New! Aerosol 
pre-shave lotion © 
for electric razors 










MOISTURIZING 
PRE-ELECTRIC SHAVE 


cs) 








& pee i 
TURIZING PRESH 
OF ELECTRIC SHAVES 


Just spray it on to 

shave legs smoother! 
closer. Moisturized to 
protect sensitive skin 
(and underarms, too) 
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HAVE YOU HEARD 


What’s IN and what’s OUT 
in Hollywood lately? In the land 
where make-believe is still for 
real, the faces, places and crazes 
have been changing as fast as a 
double bill at the Palace. For 
Instance: 

The Innest way to go-go these 
days is by His and Hers motor- 
bikes. Not motorcycles, but the 
low-powered, bright-colored lit- 





tle things that a lady can zip 
around in and still look like a 
lady (knees together and feet in 
front of her). Joanne Woodward 
and Paul Newman have a set; 
so do Polly Bergen and —~— 
Fred Fields, Ann- 
Margret and Roger 
Smith, Steve Mc- 
Queen, Natalie 
Wood. (And they’re 
as IN as you Can get.) 
Besides transporta- 
tion, look what else is 
happening: 


Pool tables are IN. 
Swimming pools 
are OUT. 


Tuesday Weld is 
IN. 


Skate boarding (for 
grown-ups) is IN. (Kath- 
arine Hepburn and 
Janet Leigh ride them.) 


Pierre Salinger is IN. 
Ronald Reagan is OUT. 


Bell-bottom slacks (for ladies) 
are IN. 
B I 


wre Oo 


Five-channel automobile 
stereo speakers are IN. 

Two-channel automobile 
stereo speakers are OUT. 


Sinatra is still very, very IN. 
Pat Boone is still very OUT. 


S OUT: so 


I STOCK Market 
c ve ents. Califor 
nia real-estate holdings are IN. 


oO T estt 



































Draught Michelob beer 
is IN for home parties. 
Anybody who is with it 
has a barrel and cooler 
for tap beer at home. 


Color TVs for the 
servants are IN. 
(For everybody 
else, TV is gen- 
erally OUT, but it’s 
OK to have a teeny tiny 
SONY table model on your 
dressing table.) 


Ping-pong is IN. 
Gin rummy is OUT. 


Art collections are IN 
(not abstract art—that’s 
OUT—but old masters and 
French Impressionists). 


Charity movie premieres at 

$100 a ticket are IN. But 
screening movies at 
home is OUT. 


Dugout boxes. at 
the Dodgers’ base- 
ball games are the 
last word in IN-nings. 
Cary Grant, Doris 
Day, Milton Berle, 
David Jansson, Barbara 
Rush, Alfred Hitch- 
cock, Lew Wasser- 
man are among the 
IN-fielders who al- 
most never miss a 
home game. 


And you may not 
believe this, but the Bev- 
erly Hills Parent Teachers 
Association is IN. Among the 
members: Dinah Shore, Danny 
Thomas. Donna Reed and Louis 
Jourdan. 


_ SUPER COLO L < 
PTA. TONITE: 


Have You Seen... 


What they’re doing to baby 
carriages? In Europe, a one- 
pram family never used to be a 
disgrace (even England’s Prince 
Andrew was wheeled around in 
a hand-me-down buggy). But 
now pram-makers have decided 
to introduce new, improved 
models every year—just like 
the auto industry. Newest things 
on wheels are the German baby 
buggies with built-in transistor 
tape recorders (they play 
nonstop lullabies), and there 





BY LOIS BENJAMIN 


is another 
model with a 
specially 
treated glass 
Y bubble top 
that fil- 
ters out 
ultra- 
violet 
sunshine rays. 
There is even a model 
with a small tempera- 
ture-controlled food 
compartment to hold 
formula bottles during 

long outings. What 

next? Well, there’s 
(one coming up witha 
burglar alarm—you park 
the buggy, set the mech- 
anism, and it goes off when 


a stranger touches the handle. 





Have You Seen... 


The statue in Washington 
D.¢ that’s just been turned 
backward to get a better view? 

Old Joe Henry, first secretary 

e Smithsonian Institution; 
vas immortalized in bronze ifm 
569, and set up so he could face 

Institution’s famous red cass 
tle—one of two buildings then 
nder the Smithsonian’s wings 
Now that the Smithsonian ene 


compasses the biggest museums 
in the world (four 

iseums and two art galleries) 
the current secretary, S. Dillog 


] mnle. 
Valle! COT pit 


Riple figured it was about 
time Joe Henry turned around 


and saw what was going om 


New View for Old Joe 

So, in time for the Smithso- 
nian’s bicentennial wingding last 
month (honoring founder James 
Smithson’s birth), old bronze Joe 
was elevated, polished off, and 
swiveled around. His gleaming 
efigy now gazes at the vast 
Smithsonian empire. And, so fat 
he hasn’t even looked surprised 
(continued on page 24) 
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At Last! A Cleanser Concentrate 
and Eye Make-up Remover in One! 












“Skin Dew 


_ Cleanser 
_ Concentrate 
3 and 

Eye Make-up 
Remover 





Now! A moisturizing cleanser so richly potent, you've only to stroke on a little... 
but oh, how much it does! Here is the first facial cleansing cream especially formulated 
to float off eye make-up, too—in a wink! (No tug or pull around the eye area.) 


Moisturizes and cools as it cleanses deep down. Leaves your complexion as 
radiantly fresh as morning sunlight. You can find this exciting new cleanser now 
at your favorite cosmetic counter! 


/ Skin Dew Cleanser 


mree’s Helena Rubinstein 


© 1965, Helena Rubinstein, Inc. 
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190 Count Percale Sheets and Pillowcases—Solo 
stripe with matching solid hem. 
Crepe Covered Comforter—Nylon lace ruffle, $10.98 


don’t think twice 
when it’s 
Fruit of the Loom 


One-Piece Coverall—Stretch-to-fit, no iron, $2.98 and $5.98 
Corduroy Chenille Bedspread—Heavy shag border, $5.98 





Redecorating? Start with Fruit of the Loom. From 


bedspreads to blankets, curtains to comfort- _ax"" 
ff 





Fruit of the Loom label you are assured of f \ 
the latest fashions at sensible prices. And \ . } 

. “ UNCONDITIONALLY GUARANTEED if 
every Fruit of the Loom product has anuncon- “e Px 
ditional guarantee that never goes out of style. 


Fruit of the Loom, Inc., 1290 Ave. of the Americas, N.Y. 19 
A Subsidiary of Philadelphia and Reading Corporation 


ers, towels to tablecloths. When youseethe 4 BF “ie 
RUIT OF THE 


{om 


at 


» SE aera EIA 
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HAVE YOU HEARD... 
(continued ) 


Swatters’ rights are being re 
stored to long-suffering school- 
teachers. The right to spank, strike 
or lay a stern hand upon an unruly 
pupil is now legally sanctioned in 
Illinois, whose governor signed the 
measure into law over the summer. 

Meanwhile, in British schools, 
sales of canes to headmasters have 
jumped 70 percent since 1960. Ac- 
cording to the chairman of Eng- 
land’s leading cane manufacturing 
company, the reason is a nation- 
wide revival of the “spare-the-rod”’ 
theory among schoolmasters. (The 
firm is now turning out some 25,000 
canes a year—with virtually all 
sales going to schools.) With ‘‘nor- 
mal’’ use, a cane is said to last a 
headmaster about 10 well-disci- 
plined years. 


HAVE YOU READ... 


The new jewel robbery tale that 
tops Topkapi? It’s Deadfall, an un- 
put-downable novel by Desmond 
Cory (Walker & Co., $4.95), and 


SS 


its burgling heroes are the w 
liest thieves since the re; 
beach boys who made off wit 
Star of India from New Y 
Museum of Natural History. 
is a handsome young second- 
genius; the other two are a 
peculiar husband-wife team 
turn out to be a father-dau 
team instead. And between e 
capers (they pull all their jo 
Spain), the trio sit around h: 
absolutely spellbinding talks < 
the psychology of their choser 
fession. As for the heists t 
selves, they’re nifty. 


HAVE YOU HEARD... 


The latest Beatle bulletin? 
McCartney (the choirboyish 
who recently bought a cat 
business in Liverpool, is said 
seriously thinking of entering 
itics. Liverpool Labor Party 
ers are allegedly urging him t 
for City Council. Possible platt 
A yeah-yeah society, a war on 
cuts, and a firm policy on screa 
at airports? 





JOURNALS JOURNA 


OCTOBER 1—Fight of the century: James Bond’s Aston-Ma 
versus the Royal Marines Commando Motorcycles, at Mad 
Square Garden. It’s only a mock battle, part of the Royal Mar 
Tattoo, touring the U.S. after the Garden engagement. But it 1 
be your only chance to see hubcaps with built-in knives in act 





OCTOBER 2—Last call for banana lovers: Banana Festival ends 
night in Fulton, Kentucky—2,000 miles from the nearest ban 
plantation. If you can make it to Fulton by September 30, yc 
catch the first international Banana Peel Off (a drag-racing ¢ 
test); a Banana Match (PGA champion Bobby Nichols play 
local tournament winners); and a banana queen beauty cont 


OCTOBER 14—Dig out old I LIKE IKE button. It’s his 75th birthd 


OCTOBER 16—Cross fingers for Princess Lee Radziwill and \ 
Stephen Smith; they’re among the backers of On a Clear Day | 
Can See Forever, the Alan Jay Lerner musical opening tonight. ¢ 
Clear Day has been delayed since 1961—what with one disaster ; 
another; top-priced seats will cost more than for any other sho 
Broadway history—$11.90; and there’s at least one song t 
President Johnson will like—“‘Domestic Champagne Waltz.” 








OCTOBER 20—Barbra’s back—in the season’s most breathle: 
awaited TV rerun. CBS’s well-nigh-perfect Streisand show, . 
Name Is Barbra, first seen last April, is still a TV Must, even 
second time around. 


OCTOBER 24—Crunch into National Popcorn Week by going to 
movies—preferably a real old-fashioned popcorny thriller-mel 
drama, such as Once a Thief. Alain Delon, the melty-eyed Fren 
man, plays an ex-con trying to go straight; hard-jawed Ji 
Palance is his big bad brother, who’d rather keep him corrupt 
Ann-Margret is the good, beautiful, sexy wife who loves him; 
Van Heflin, the dedicated cop who’s chasing him, will take you bi 
to the good old days when Richard Widmark got his kicks fr 
pushing crippled old ladies down staircases. Just keep crunchi 





OCTOBER 30—Nureyev and Durante make ballet history. Thé 
right, Durante. Jimmy and Rudolf the great, nose to toe on J 
The historic pas de deux takes place on ABC’s special, Jim 
Durante Meets the Lively Arts. Don’t say we didn’t warn you. 





OCTOBER 31—Yell Boo!, then take off that Halloween mask 4 
read A Firm Word or Two by Nathaniel Benchley (McGraw-H 
$4.50). It’s a bewitching dozen stories starring little Bobby Ada 
who gets lost on Halloween, then grows up to be Bob Adams 
college freshman in search of himself. 
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Avon creates 








beautiful new 
: fragrance 





: | 
e | 
The golden beauty of Unforgettable is delicate and lingering. grance forms for your bath, your beauty, your world—so you'll | 


Unforgettable is elegance, with golden sculpture, the warmth be Unforgettable. Only your Avon Representative brings you Y 
of coral, tender words of love. In Avon's many lingering fra- new Unforgettable...a fragrance to be remembered. cosmetics 


RADIO CITY, NEW YORK 
@ 1965 AVON PRODUCTS,ING 
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“COMBINATION 


INGREDIENTS” 








1899 


Aspirin is first produced in large 
quantities. It is the first effective 
pain remedy to be sold without 
prescription. 


1916 


A.P.C. is introduced—the basic 
“combination of ingredients” 
type of product. Claimed to be 
somewhat more effective than 
aspirin. 


1965 


Excedrin® is now available. Medi- 
cal progress has made possible 
its extra-strength formula: spe- 
cial ingredients for quick relief, 
lasting relief; relief of tension, 
relief of depression. Tablet for 
tablet, 50% stronger than aspirin 
for headache pain. Yet safe 
enough, you need no pre- 
scription. 

Excedrin, the extra-strength 
pain reliever. A product of today! 


© 1965, Bristol-Myers Company 








MEDICINE TODAY 


ARE YOU A “HIGH-RISK MOTHER”? 
If so, you probably need special 
help during pregnancy. You should 
be cared for by a trained, up-to- 
date specialist in obstetrics, and 
your family doctor should help 
you find such a qualified expert. 

These seem to be among the 
initial lessons of a six-year study 
of 50,000 newborns at 15 medical 
centers. Prematurity, defective or 
retarded children and other com- 
plications, it is now clear, occur 
more often in seven groups: 

1. Women with a history of 
miscarriage, premature delivery 
or complications in past preg- 
nancies—or those with current 
complications: hemorrhaging, 
possible abnormal or premature 
delivery, contracted pelvis, in- 
competent cervix, blood-group in- 
compatibility with the unborn 
baby, threatened miscarriage or 
toxemia (poisoning). 

2. Women who have had diffi- 
culty becoming pregnant because 
of reduced fertility. 

3. Women who have had many 
previous pregnancies, six or seven 
or more, or who have had any 
multiple pregnancies. 

4. Women with previous child- 
ren affected by abnormalities. 

5. Women with heart disease, 
severe anemia, diabetes, other 
glandular disorders or any long- 
lasting infection. 

6. Women very late in de- 
livering. Overdue babies can have 
as many difficulties as prematures 
and may need special care. 

7. Women over 39 or under 16 
years of age. 

Americans ‘“‘do not take preg- 
nancy, labor and delivery seri- 
ously enough,” says a new Amer- 
ican Medical Association report. 
Many high-risk conditions appear 
most often in low-income groups 
who must be helped by social as 
well as medical measures—but 
many occur in women who can 
afford adequate care. Why not 
get it? 


PROBABLY because of the prob- 
lem posed by German measles in 
pregnancy—the threat of a de- 
fective baby—doctors and pa- 
tients alike are accepting the need 
for abortion more often, at least 
in some parts of this country. Two 
Buffalo, N.Y., doctors report that 
the therapeutic abortion rate in 
Buffalo hospitals during 1960-64 
(8.4 abortions per 1,000 deliveries) 
more than doubled the 1943-49 
rate. Many of these cases, these 
doctors concede, bent or broke the 
current laws which ban thera- 
peutic abortion except to save the 
mother’s life. 


A NEW—but mild—warning flag 
has beer raised on the birth-con- 
trol pills. Some eye problems have 
occurred in a few women taking 





“the pill.”” They may have no 
ing to do with the pills, but at le 
one company is labeling packa 
with the statement that use shor 
be stopped “pending careful | 
amination” if there is sud 
severe headache, blurred visi 
dizziness, or any other visi 
problem. Dr. Fred Walsh 
Johns Hopkins University is ¢ 
lecting further facts, and the } 
tional Institutes of Health is pl; 
ning long-term studies of the pi 
effects and safety in general. 


START YOUR WHOLE FAMILY or 
low-fat, anti-heart-disease d 
the American Heart Associat 
now recommends. Its Nutrit 
Committee and directors have; 
proved new family recommen 
tions that for the first time o 
cially emphasize lifelong low- 
eating. Two popular ways to 
custom youngsters to low fa’ 
use skim or 2 percent milk; 1 
polyunsaturated margarine. Ot 
Heart Association recommen 
tions: eat less saturated (anim 
fat in general; substitute unsa 
rated vegetable oils and ot 
polyunsaturated fats for anir 
fats whenever possible; eat ] 
food rich in cholesterol (such 
eggs); if overweight, reduce; st 
medical advice to avoid nui 
tional deficiencies. ' 


HOW MANY LUMPS of sugar 
you use? More important, h 
many does your husband use? I 
search physicians are paying n 
attention to the possible role 
excess sugar consumption in p 
ducing high blood sugar lev 
which may help cause he 
disease. We can only say “ma! 
but some important new Univ 
sity of Michigan and Univers 
of Pennsylvania studies show tl 
sugar may be “‘a potent liper 
agent’’—in other words, one tl 
builds up fat levels in the ble 
and helps clog our arteries. 


ALTHOUGH SMALL CHILDREN m 
perversely refuse to eat th 
food, they frequently manage 
swallow an alarming selection 
foreign bodies such as coins, pi 
needles and house keys. My fav 
ite patient in this category was 
ambitious lad who gulped dow! 
small string of miniature railw 
cars. His startling series of X ra 
showed the train winding its W 
through the entire length of 1 
intestinal tract. If unexplain 
choking, gagging or coughing 
followed by a quiet painless peri 
call the doctor anyway. The qu 
period is sometimes followed 
real trouble, warn Marque 
University Drs. John Erbes @ 
Donald Babbitt. The child sho 
have careful X-ray studies” 
make sure he will pass the 
object without incident. 


By PHYLLIS WRIGHT, M.D., WITH VICTOR CO 


The Most Valuable FREE RECORD 








Rudolf Friml, greatest living composer of 
Operetta—(his beloved masterpieces 
include Rose Marie, Vagabond King, 
Firefly) ...appears on this extraordinary 
new recording. In a personal interview, 
Mr. Friml tells how he came to write such 
immortal songs as “Donkey Serenade” and 
plays for you a brand new Friml song—for 
the first time on records! Then, the full 
Longines Symphonette performs “Indian 
Love Call,” “Only a Rose,” “Rose Marie” 


and others—all on this one recording. The 
exclusive “Collector’s Edition” Album 
cannot be bought anywhere... BUT IT 
IS YOURS FREE-~—as our gift to all who 
love the beautiful rich melodies composed 
by Rudolf Friml—just for accepting our 
offer to listen free to the complete new 
Longines Symphonette Treasury of Ro- 
mantic Operetta. Remember, you keep the 
FREE Rudolf Friml “Collector’s Edition” 
recording ...no matter what you decide! 


er Offered by The Longines Symphonette! 


EXCLUSIVE ... JUST RECORDED BY THE LONGINES SYMPHONETTE 













Y 


1,000,000.00215 


OU MAY HAVE ALREADY 






NEW 1965 


SWEEPSTAKES 



























Brilliant NEW FORD MUSTANG Convertibles 
or six-passenger Country Sedan Station Wagons! 


200 


NEW ADMIRAL COLOR 
TELEVISION Consoles. 


























—and so many more valuable 
prizes including watches, porta- 
ble radios, records, home movie 
outfits... more than 150,000 
prizes in all! Check “YES” on 
postage-paid card to enter and 
get FREE record album. 


JUST A FEW OF MORE THAN 
70 SELECTIONS YOU WILL HEAR 
Stouthearted Men 


Lover Come Back To Me 
Song Of The Vagabonds 







LESS THAN 
22¢ 
A SELECTION 






Auf Wiedersehn 
Because You’re You 
Sympathy 







Riff Song Two Hearts In 
Wanting You Three-Quarter Time 
Someday I'll See You Again 


The Drinking Song 
Isle Of Our Dreams 
Bess,You Is My Woman 


With A Song In My Heart 
Maxim's 
Love Is Like A Firefly 


A MONTH Desert Song Streets Of New York 
*"Neath The Southern Moon Thine Alone 
My Beautiful Lady Sweethearts 


When You're Away Dear 
I've Told Every Little Star 
Love For Sale One Alone 

Every Little Movement Serenade 

The Night Was Made For Love Every Day Is Ladies’Day 
Huguette Waltz Never Mind BoPeep 


Totem Tom-Tom 
Girls, Girls, Girls 








or $14.98 for all 
six records in the 
DELUXE lifetime 
stamped in gold 
library case! 





Listen FREE for 10-days to the thrilling 
idventure in beautiful melody Rudolf Friml calls “Superb”! 


mend The Longines Symphonette 
perb new production” says Rudolf 
rld’s greatest living composer of 
-and little wonder, for here in a 
at Treasury the “Golden Heart of 
Operetta” is spread before you 
an 70 of the most sentimental and 
lections that capture the mood and 
ness of this great, timeless music! 
dy and song represents the finest 
.of the magical, make-believe world 
1 comedy and beloved operetta. 
tor Herbert’s Naughty Marietta, 


romberg’s The Student Prince and 
riml’s Rose-Marie and Firefly to 
ern’s popular Showboat and George 
s Porgy and Bess you will hear such 


favorites as ‘‘Tramp, Tramp, Tramp’’... 
“Summertime”...“Golden Days”...“Deep 
in My Heart”...““Desert Song’’...‘Italian 
Street Song”...“I’m Falling in Love With 
Someone”...and so many more. Over 70 
great, familiar and popular songs that ARE 
the heart of romantic operetta (the important 
and lasting songs). Best of all, you listen FREE 
for 10 days as the guest of The Longines 
Symphonette—then decide whether to keep 


and many more—over 70 in all! 


FREE RECORD ALBUM! *‘cotieiors ‘edttion 
ee = ‘‘Collector’s Edition’’— 
es 2 just recorded exclusively for you by The Longines Sympho- 
RUDOLF nette and Rudolf Friml! 10 selections, including one new and 

beautiful Rudolf Friml selection never before recorded— 

IML never before released—a record album you'll cherish and be 
ELS proud to play for friends, family and associates! Just check 
Pte *“YES”’ on the attached card and you will soon be listening 
to the secret story of THE DONKEY SERENADE... as 


told by RUDOLF FRIML himself also SOMEWHERE IN 


the Treasury for only $5 a month, or just $14.98 th AORITES 
s i? AY MY HEART... ROSEMARIE...ONLY A ROSE... 
(plus modest postage-handling) or return Besos INDIAN LOVE CALL and many more performed by the 


the Treasury and owe nothing. But, in any 0% SSS || pa Longines Symphonette! You keep the FREE RECORD 
event, you still keep the FREE record album, ALBUM, even if you return the six-record Treasury. 
“RUDOLF FRIML SELECTS” as our 
‘thank you’ for auditioning the all-new six 
record Treasury. 








USE POSTAGE PAID CARD TO ENTER SWEEPSTAKES! 





THE LONGINES SYMPHONETTE RECORDING SOCIETY 
Symphonette Square « Larchmont, N. Y. 10538 
The Home of Beautiful Music 


ieck “Yes” on the Postage-paid Card to get your free record album... nothing 
buy... just the opportunity to win a valuable prize and to hear this truly 


outstanding musical achievement in your own home! (J YES—send my FREE Record | Name.... 


Album along with the six-record Please Prin 
Treasury of ‘Golden Heart of Aadrace 
home with over 3 full hours of the _ live theatre and orchestra playing just for you eect ee ae ee aor acy 
Ae eis : See, - urn t reasury af y ZIP or 
rtaining and delightful songs and_..... for dining... for parties... or just for quiet and owe nothing or will send | city.. — ae aor i 


ou’ve ever heard—performed in the 
Symphonette’s exclusive LIVING 
technique — sound so rich that it 
lly captures the ‘feel’ and spell of 


family listening and relaxing. Hear for your- 
self why the great Rudolf Friml acclaimed 
this Treasury as a “Superb production and 
an outstanding musical achievement.” 


just $5 a month until the full 
price of just $14.98 (plus modest 
postage-handling cost) is paid. 
| keep FREE Record Album in 


(CJ Save Even More! Enclose $1 
$16.78) and we pay all po e-! 
FREE record offer and 10- 





c 


any event. guaranteed. 
PLEASE CHECK ONE : — : 
- High Fidelity attached—mail it today (Checked “‘YES"") and receive 


WORKS .._The Longines Symphonette list of winning numbers. Employees of Longines Sympho- 1965 (must 

described gifts for holders of lucky nette and its affiliates, or of this magazine shall not stakes is s 

by electronic computers under the be eligible. Your entry must be on the official Lucky Num- tions. If 

L Blair Corporation. Each Lucky Num- ber Card, and must be checked YES or NO. Mail your entry mail. A t ° 
will be checked against the official to the Longines Symphonette by midnight December 28, request if you send 







(] STEREO EDITION 
(just $1.80 more) 


NOTE: No one else has the Lucky Number on the card | 
your Treasury for a FREE 10-day Trial. Use this cou- l 
pon if card has already been torn ou | 
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Here’s a new way to raise daisies and keep them fresh all through the year: Cultivate . 
them in needlepoint (four different designs) or hooked rugs tt 
(two sizes). Use the needlepoint to cover pillows, dining or side-chair seats, or as a 
seat for the folding stool shown below. If you’re planning to 
cover more than one pillow or chair, you can either repeat the same design or use 
assorted ones. Each needlepoint kit contains 18-inch square 
silk-screened canvas, with a 16-inch work area, colored wool yarn and needle. Each 
rug kit includes silk-screened canvas in color, pre-cut wool a 
yarn and a special hook for easy hooking. A folding-stool kit, containing all wood . | 
parts and hardware, is also available. Designs by Robert Lunny. 


rom — 
Sa —— 


ee ee 








LADIES’ HOME JOURNAL Fill out coupon, enclosing check or money order. New 
Dept. JKO, P.O. Box 84, New York, N.Y. 10046 York Cityresidents add 5% sales tax. Allother New York 
ee State residents add 2% sales tax. Sorry, we are unable 
"___.._JNQ-27, $9.98 each |to handle Canadian, foreign or C.O.D. orders. Please 


allow three to four weeks for handling and mailing. 
B—Three daisies (in hand) 
D—Three half daisies 








rosie PLEASE PRINT NAME 
nished ready ee! 
JWO-27/W, $5.98 each 
MONTHLY 
CASH PAYMENT N Dp 4 
SEE EPAREG, | een ane oh ee 
oked Rug kit(s), 30x50 in., JRO-27/E $34.00 $37.00 
Ho Rug kit(s), 36x60 in, JRO-27/G $49.00 $54.00 - eas . 
olor catalog of best-selling sewing and needlework kits 25¢ CITY STATE ZIP CODE 


For the convenience of its readers Ladies’ Home Journa! has instituted a monthly-payment plan of $5 per month. The reader 
need send only $5 with her order. She will then receive her rug kit together with a payment schedule of $5 per month until the 
balance has been paid. There is a slight service charge for this monthly-payment plan. The plan is available only on rug orders. 
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The best thing 

that’s happened 

to mince meat 
since pie! 


Tender golden yeast dough meets up 
with tantalizing mince meat (brimming 
with fruit and spices)... and you've 
got buns that'll make 'em eat up and 
take notice! You add the fruit and 
spices with Borden's None Such Mince 
Meat. You bake them high and good 
and golden with Fleischmann’s high 
rising Yeast. Give it a whirl! 
SWIRLYBUNS 
%cup milk cup sugar 2 teaspoons salt 
¥ cup (1 stick) margarine 
2 packages Fleischmann’s Active Dry Yeast 
¥% cup warm water (105°-115°F) 
legg 4cups unsifted flour 
1 jar (1 pound, 12 ounce) Borden's 
None Such Mince Meat 
confectioners’ sugar icing 
Scald milk; stir in sugar, salt and mar- 
garine. Cool to lukewarm. Dissolve 
Fleischmann’s Yeast in warm water in 
large bowl. Stir in lukewarm milk mix- 
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ture, egg and half the flour; beat until 
smooth. Stir in rest of flour to make 
stiff batter. Cover tightly with aluminum 
foil. Refrigerate at least 2 hours. (It 
may be refrigerated up to 3 days.) 


Divide dough in half. On floured board 
roll one half into 18”x9” rectangle. 
Spread with half the Mince Meat filling. 
From 18” side roll up as for jelly roll. 
Seal edges. Cut into 1%” slices. Place 
in greased muffin cups, cut side up. 
Repeat with rest of dough and filling. 
Cover: let rise in warm draft-free place 
until doubled, about 1 hour. Bake at 
350°F. 20 to 25 minutes, or until done. 
Frost with confectioners’ sugar icing 
while warm. Makes 24 beautiful buns. 


If using Borden’s None Such Mince Meat in 
the box, crumble 2 packages into 14% cups 
of water, heat and stir until the Jumps are 
broken. Boil briskly one minute. Cool. 
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“You can no 
more keep a mar- 
tini in the refrig- 
erator than you 
can keep a kiss 
there.”” So wrote es- 
sayist Bernard De Voto some years 
ago. ‘“‘The proper union of gin and 
vermouth is a great and sudden 
glory; it is one of the happiest mar- 
riages on earth and one of the short- 
est-lived. The fragile tie of ecstasy 
is broken in a few minutes and 
thereafter there can be no re- 
marriage.” 

Such was the point of view of all 
true believers about cocktails pre- 
pared ahead of time. As for the pre- 
mixed, pre-bottled variety . . . they 
were beneath discussion—until a 
few months ago! 

Then came Calvert’s four cylin- 
ders of wide-mouthed magic ...a 
magnificent crystal-clear martini, a 
suave dry Manhattan, a tingling 
whiskey sour and misty daiquiri 
that manage in some miraculous 
fashion to impart not merely the 
flavor but even the perfume of 
fresh, gently squeezed lemons and 
limes 

At least eight brands of pre- 
mixed cocktails are widely distrib- 
uted, including a stylish pair made 
from the famous Bacardi rum form- 
erly of Cuba, now distilled in Puerto 
Rico. 

Even if you have been solid-set 
against pre-mixes (as we were for 
years), it is time to take another 
browse. Find the brand and type 
that suits you best. 

We did just that in tasting after 
tasting at the Journal and were 
convinced—even the most dubious 
of us—that you'll find your favorite 
cocktails often better, more de- 
pendable, more consistent than the 
swingiest cocktail shakers could 
produce on their own. 

Here are precise, classically in- 
spired, yet bright-eyed and bushy- 
tailed recipes for eight different 
cocktails. Although chill and serve 
is the watchword, there are many 
delicate and subtle nuances that 
transform a poured-from-a-bottle 
cocktail into a Presentation. 

Certain rules apply to all cock- 
tails. The first commandment con- 
cerns ice: it should be snapping, 
blazing cold, straight out of the 
freezer. Second commandment: the 
glass should, whenever possible, be 
chilled. It should also be the right 
glass for the right drink. Now this is 
easier than one might imagine, for 
at the moment it is considered ex- 






tremely ¢ 
use an 8 
footed, § 
type glass 
erly known 

wine goblet) | 
and all. Revolutionary perha 
so practical, so right—and 

The usual cocktail recipes 
a jigger of liquor. Translat 
girl-talk, a jigger equals 1) 
3 tbsp. To produce a ge 
sized cocktail, you should r 
out of the bottle 2 oz. of mixe 
tail, which is 4 tbsp. or 4 « 

Martini on the rocks: F 
martini, measure 44 cup stc 
bottled martini mix into a 
glass. Add 2 or 3 cubes of } 
briskly and garnish with < 
small green olive which may 
not be speared onto a pick. 

Twist martini: The smart 
oration for a martini at th 
in history is a 2-inch twist ¢ 
peel cut from the upper su 
the peel with none of the wh 
Twist it over the drink so tl 
of the oil is sprayed onto # 
tail, then drop it in. 

Gibson cocktail: Serve < 
vodka martini on the rock 
well-iced, and garnish with 
sour pickled onion. 

The classic Manhattan: } 
drink pour 144 cup Manhatt 
tail mix over 2 to 3 ice cube 
last, a splosh of bitters or ! 
Campari, a bitter apéritif w 
Italy. Always garnish a Mé 
with a maraschino cherry 
ably the kind with a stem. 

Daiquiri: This cocktail 
perfection when shaken wi 
a cocktail shaker or blen 
about 30 seconds in an 
blender, for then it takes or 
moon-wisp hue and a light 

West Indian daiquiri: A 
gle drop of hot-pepper sau 
3 grains of cayenne peppé 
the most wondrous tingle. 

Whiskey sour: There ist 
why these should not be se 
cocktail glass or that same 
goblet instead of the tr 
sour glass. Generally, s 
garnished with a cherry, 
orange, sometimes a pinea) 
or a slice of lemon. A 
bitters may be added at 

Margarita: This is the 
quila cocktail. Shake or 
actly like a daiquiri, wh 
sembles. Serve in a glass 
been dipped into a half int 
or lemon juice and then in 

— POPPY 
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Kraft Chocolates * 


raft makes chocolate the way fine candy shops do—extra rich 
ith extra milk. Then Kraft cradles sixteen different centers ) 
Chocolates 


this richer and smoother chocolate. The result... 
hocolates like you buy in candy Shops fancy canes came fram Kft 
now at your store. eee 
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ENGLAND'S MOST ARISTOCRATIC 
BIRD-LOVER, Lord Snowdon (Antony 
campaigning for 


Armstrong-Jones), 1S 
bigger and better bird cages. He thinks 
conventional cages in private homes 
are too cramped, and tend to make 
prisoners rather than contented pets 
of their feathered inmates. Says Lord 
Snowdon: A birdhouse should be a 
home. Even the shape of most cages 
is wrong, he insists; they should be 
elliptical. Sample of Lord Snowdon’'s 
ideal cage is the large oval aviary he 
has just designed for the London Zoo 
(it already houses a flock of whistling 
ducks, spoonbills, herons, crowned 
cranes, plovers, kittiwakes and alpine 
choughs). It is said to give each winged 
creature the illusion that it 1s abso 
lutely free of confinement 

Meanwhile, from the Netherlands 
comes the very last word in cages; it’s 
a bird baby carriage, on wheels. For 
a mere $100, it permits a proud para 
keet or canary owner to take his 
feathered friend for an airing, without 
worrying about its flying the coop 
The thing is fitted inside with the 
usual pet-bird paraphernalia (swings, 
water boxes, bird-feed dispenser), and 
enough space to house 15 small birds 
in comfort. U.S. bird-lovers can order 
it through International Imports 
Corp., 1 Park Avenue, New York City 
Now that the exotic pet— oller, jaguar, 
ocelot, skunk and dolphin—has ar- 
rived as a status symbol, pet-shop 
owners and wild-beast fanciers may 
find themselves running afoul of local 
Most major 


cities have ordinances banning the 


laws regarding animals 


keeping of certain animals as pets 
but determined buyers of exotic ani- 
mals often forget to find out ahead of 
time whether, say, a boa constrictor 
is OK in Duluth. In Los Angeles, for 
instance, a citizen may keep a porcu- 
pine, but not a rhinoceros; a cacomixle, 
but not a gnu; a cheetah, but not a 
giraffe; a chimpanzee, but not a go- 
rilla; a reindeer, but not a moose. 
At the Hermosa Reptile and Wild 
Animal Farm in Hermosa Beach, 
Calif., thousands of exotic animals are 
now being shipped annually to pet 
owners as well as zoos all over the 
country. According to William Talton, 
director of the farm, by far the most 
popular exotic pet at the moment is 
the ocelot. The remainder of the exotic 
top 10 are: boa constrictor, indigo (a 


black Florida snake, about nine feet 
long), tayra (a South American mink), 
otter, (world’s 


anteater, capybara 


largest rodent—can grow to 200 


pounds), tapir (South American vari- 
ety), Western bobcat and iguana 
Talton says all these animals make 
fine, if not wildly affectionate, pets, 
but owners are warned nol to defang 
or declaw them 
Dachshund breeders in Gergweis, 
Germany, the dachshund capital of 
the world, have still not forgiven 
President Lyndon Johnson for picking 
up his beagles by the ears. The 
breeders, who air-express about 350 
to American buyers, re- 
all U.S 


pledge that they will never lift their 


pets yearly 
quire customers to sign a 


sergweis dachshunds L.B.J. style 
( lachsl is L.B.J. styl 


In case you don’t have enough to 
worry about, Britain's Royal Society 
for the Prevention of Cruelty to Ani- 
mals is warning dog owners not to 
feed pets alcoholic beverages—even 
beer; recent studies indicate that dogs 
can become alcoholics more easily than 
humans. Typical case history, accord- 
ing to the RSPCA, was the downfall of 
Patsy, a lovable mongrel, who used to 
frequent taverns around London, and 
was often fed sips of beer by indulgent 
patrons. Patsy’s intake increased to 
the point where she was consuming 
four pints a day, and she took to bark- 
ing rudely for free beers. Her owner, 
Mrs. Mary Shannon, reported that 
Patsy even had hangovers—she suf- 
fered such severe discomfort it took 
two aspirins to bring her around. 





It had to happen. Last year’s wildly 
successful canine cookbook, The Secret 
of Cooking for Dogs, now has a sequel: 
The Secret of Cooking for Cats. Same 
author, Martin A. Gardner, same 
publisher (Doubleday), same way-out 
the chapter on fish is called 
Just for the Halibut !—and surefire ap- 
peal for the same kind of audience: 
everybody who can’t help pampering 
pets. There are whole chapters on 
soups, meats, fish and roughage, ad- 
vice for expectant mother cats and 
newborn kittens, plus sections on sen- 
ior citizens, picky eaters and fat cats. 
(If you have a fat cat, advises author 
Gardner, play ball with him; if you 
have a cat of retirement age, feed him 
chicken soup. ) END 
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Win a trip to Hollywood for the filmi 
8324 prizes in the DOUBLE OPPORTUNIT*‘ 


URIRA CAT 
950,000 
TV TALENT 


Le 


2. 





EP STAKES 


EASY TO WIN...HERE’S HOW 


Just print your cat’s name, and your 
name and address on an entry blank 
or blank piece of paper. 


With each entry for the ‘‘CAT CHOW”’ 
sweepstakes, enclose the words 
“CAT CHOW” from the top of ae 
size package or bag of Purina CA 
CHOW, or print the words ‘‘PURINA 
CAT CHOW" in block letters on plain 
paper. Mail entries to ‘‘Cat Chow,” 
Box 709, Hinsdale, Illinois 60521. 


With each entry for the “‘CAT DIN- 
NERS" sweepstakes, enclose the 
words DAIRY DINNER, GRAVY DIN- 
NER or SEANIP DINNER from the 
top of any size package of Purina 
DAIRY DINNER, Purina GRAVY DIN- 
NER, or Purina SEANIP DINNER, or 
rint the words ‘CAT DINNERS” in 
Eine letters on plain paper. Mail 
entries to ‘‘Cat Dinners,"’ Box 847, 
Hinsdale, Illinois 60521. 


All entries must be postmarked be- 
fore midnight, December 15, 1965, 
and received no later than December 
20, 1965. 


You may enter your cat in both 
sweepstakes as often as you like, 
but each entry must be submitted 
according to the rules and mailed 
separately. Winners must accept 
prizes within specified time, no sub- 
stitutes. Ralston Purina reserves the 
right to confirm ownership of cats. 


Entries become the property of 
Ralston Purina Company. None to be 
returned. 


7. 


10. 


Winners of the ‘‘Cat Chow” Sweé 
stakes and the ‘‘Cat Dinners’ Swe 
stakes will be chosen ata drawing ct 
ducted by the Reuben H. Donnell 
Corp. Owners of winning cats will 
notified by mail, on or before Janué 
5, 1966. List of winners will be sé 
to any cat Owner upon sepafé 
request if a stamped self-address 
envelope is mailed to Cat Chow 
Cat Dinners, TV Talent Sweepstak 
Ralston Purina Co., 200 Check 
board Square, St. Louis, Mo. 6315 


All cats whose owners are residef 
of the United States, its territor 
and possessions may enter, excé 
residents of states or localities whe 
a sweepstakes is taxed, prohibited 
otherwise contrary to law. The 
sweepstakes are subject to feder 
state and local regulations. 


Cats whose owners (and immedie 
families) are employees of Ralst 
Purina Company, its food broke 
dealers and its advertising and jue 
ing agencies are not eligible. 


First prize winner in both sweé 
stakes will be filmed at a major Ho 
wood motion-picture studio for u 
in Purina Cat Chow or Purina 
Dinners film commercials. Howev 
Ralston Purina reserves the right 
determine in what manner the fi 
commercial will be made and whe 
it will be shown, and winner agre 
to abide by this decision. 













WO SWEEPSTAKES...TWO SETS OF PRIZES...TWO OPPORTUNITIES...ENTER BOTH 


CAT CHOW PRIZES 





A TV commercial starring your cat. A trip to Hollywood via American Airlines for two 
and cat. Food and lodging expenses in Hollywood during the filming. $1,000 spending 
money. A new Ford Mustang Convertible. A G.E. Ultra-Color TV Set. A Bell and Howell 
16mm Camera and Sound Projector, with a Screen. 





New Ford Mustang Convertible, 
bucket seats. A G.E. Ultra-Color 














os FOUR THOUSAND 
1 G.E. Personal 


RIZES TV Set. PRIZES LP Record. 


CAT CHOW ENTRY FORM 
Fill out and mail today to 
Cat Chow e P.O. Box 709, Hinsdale, III. 60521 


Please enter my cat in the TV Talent Sweepstakes. | enclose 
the words ‘‘CAT CHOW”’ from the top flap of a package of 
Purina Cat Chow, or the words ‘‘PURINA CAT CHOW” printed 
on plain paper to be eligible. 


CAT'S NAME_ 
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CAT DINNER PRIZES 





and cat. Food and lodging expenses in Hollywood during the filming. $1,000 spending 
PRIZE ‘Money. A new Ford Mustang Convertible. A G.E. Ultra-Color TV Set. A Bell and Howell 


1s= A TV commercial starring your cat. A trip to Hollywood via American Airlines for two 
16mm Camera and Sound Projector, with a Screen. 
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ND New Ford Mustang Convertible, R G.E. Ultra-Color 
bucket seats. A G.E. Ultra-Color TV Set. 
PRIZE _ IV Set. PRIZES 
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FOUR THOUSAND 





HUNDRED 


FIFTY = 
Bell and 4 
G.E. Personal Special 
T Portable TH cea 8mm TH “Cat Care” 


PRizes |V Set. PRIZES Gamera! PRIZES LP Record. 
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a a ake CAT DINNERS ENTRY FORM 
Dinner S so E “™) Fill out and mail today to 
sre inner Cat Dinners e P. O. Box 847, Hinsdale, III. 60521 


Please enter my cat in the TV Talent Sweepstakes. 
| enclose the name from the top flap of a Purina Cat 
Dinner Package or the words ‘‘PURINACAT DINNERS" 
printed on plain paper to be eligible. 


| | Ss PURINA 
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CAT'S NAME 





Owner 


Address 












City Zip Code 
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The hair spray that hol 








ae ; 3 SEnnel CalorEesance Professional Haircolor by Helene Curtis. 


ut doesn’t inhibit. 










Helene Curtis Spray Net is new. 
New with Inner Control, our own 
no-see hold. It puts body underneath, 
bounce on top. Leaves hair sott. qe 2reuies-Reouar and Horstotol 





Swinging free. 
Uninhibited. 
Spray Net gets a good 





healthy hold on your hair, 
then lets you go. It feels like nothing's 


— eee 


there. Looks like nothing's there. It holds q 
but doesn’t inhibit. L 
That's why Spray Net is an 
improvement over every other 
hair spray in the world. 
Worth a little more? Of course. 





Helene Curtis 


where beautiful young ideas begin. 


Also available in Canada. 








CAN THIS MARRIAGE BE SAVED? 


Marriages are damaged by small injuries 
much oftener than by large ones. A husband 
may brag, “I have never beaten my wife’ ; 


bul he may have subjected her to incessant: 


beating mentally or spiritually. (And vice 
versa, of course.) A man who habitually de- 
preciates his wife publicly, often under the 
pretense of wit, may do her more harm than 
if he hit her with a hammer. Even ignoring 
her when they are out together, acting as if 
she did not exist or is not worth nolicing, may 
injure her so much as to make the marriage 
untenable. The counselor im this case was 
Mrs. Minna Cooper. 


PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of Family Relations 


obey and I spent a recent week- 
end with our best friends,’ said 
Nancy, the attractive mother 
of a teen-aged son and daugh- 
ter. “Our children are in sum- 
mer camp. Hobey has been 
working much too hard—he is a real-estate 
broker with his own business—and_ the 
weekend was supposed to provide a relax- 
ing change of pace for us both. 

“There was bridge luncheon at the hotel 
on Saturday. Hobey refused to play. I 
pretended to enjoy kibitzing on Margaret 
and Joe. They won a prize, and later on 
Joe bought a stunning bathing suit for 
Margaret. I took a walk by myself. Hobey 
took over the telephone and stuck with it 
until dinnertime. 

“That night the four of us went to a 
discotheque. Joe found us a table, but 
Hobey joined a casual business acquaint- 
ance far across the room. Eventually Mar- 
garet sent Joe to drag my spouse back 
where he belonged. For the balance of the 
evening Hobey sulked. I watched other 
people do the frug and have a ball, but 
Hobey wouldn’t even try. 

“On Sunday we went to the beach. Nat- 
urally I noticed the difference between 
Margaret’s husband and mine. Who 
wouldn’t? Joe called my attention to Mar- 
garet’s new bathing suit, and said that she 
was prettier than she had been as a bride. 
Then he smiled at me and said Margaret 
and I were the ‘blooming beauties of the 
beach.’ Hobey didn’t say a word. 

““\ few minutes later Margaret reached 
for a cigarette, and Joe snapped out his 
lighter and lit two cigarettes at the same 
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NANCY'S HUSBAND WAS RUDE 


BY DOROTHY CAMERON DISNEY 


time—one for each of them. I thought his 
foolishness was kind of cute. But Hobey 
disagreed. 

“Hobey disapproves of tobacco, is a 
dyed-in-the-wool crusader and not one bit 
bashful about expressing his opinions. 
Women smokers are one of his pet peeves. 
He lectured Margaret on the evils of the 
habit until Joe told him to lay off. Hobey 
then monopolized the conversation and 
talked steadily about himself for the next 
half hour. 

“We heard about the yoga exercises he 
does every morning, the outdoor swim he 
takes daily regardless of the weather, and 
his balanced diet of organic food grown 
without the use of pesticides or commercial 
fertilizer. 

“Margaret was bored silly. Joe gave her 
the nod, and they ran into the surf, hand 
in hand, like a pair of honeymooners. 
When I turned in Hobey’s direction, he 
scrambled to his feet, flew to the oceanside 
pool and began a diving exhibition that 
had even the lifeguards applauding. I 
might have clapped myself if I hadn’t been 
so mad. 

“Hobey is forty years old, looks ten 
years younger and is handsome enough to 
catch the eyes of the bikini set. He is tops 
in his branch of real estate—last year he 
must have cleared around $30,000—and he 
doesn’t stint me and the children. Never- 
theless, as I sat alone on the beach, as 
solitary as a spinster schoolteacher on 
vacation, I felt almost insanely dissatisfied 
with my marriage. For a moment I hated 
my big-mouth, self-centered husband. 

‘“Hobey and I have been married fifteen 
years. I can’t remember when he last paid 
me a compliment worth repeating. There 
are times when I ache, really ache, for 
Hobey to find something about me to 
admire. Most of all, I wish he would stop 
needling me before other people. Often he 
is downright insulting—not only to me 
but to other women as well. 

“Several weeks ago my sister and her 
husband stopped in after the theater to 
tell us how much they liked a current play. 
Amy isn’t a giant brain—neither am I— 
but last year she took a drama course and 
now fancies herself an expert. When my 
brother-in-law Arnold praised her judg- 
ments, Amy just glowed. Hobey butted in 
to say that the play was an obvious piece 
of tripe. He wasn’t surprised at my sister’s 
enthusiastic report, said Hobey, because a 
fondness for sentimental slop ran in the 
family. Amy and Arnold got up and left. 





“T ran to the master bedroom and tried 
to lock the door. But Hobey pushed on in. 

“T put on my nightgown in the bath- 
room. When I came out, Hobey was wait- 
ing in our bed, bright-eyed and wide 
awake. He expected me to fall in his arms. 
I felt completely numb; in fact, I couldn’t 
bear to let him touch me. I went back to 
the bathroom and locked myself in. I’ve 
often spent the night on a hard tile floor 
rather than share a bed with him. 

“If Hobey and I lived like hermits I 
might be less upset by his selfishness and 
bad manners. But, for business reasons, we 
socialize a great deal. At parties Hobey’s 
behavior is intolerable. Frequently he 
ditches me at the door and leaves me in the 
lurch indefinitely, although he knows I’m 
wretchedly shy in a crowd. 

“The worst experience I ever had with 
him was at a huge cocktail party. On that 
occasion he actually forgot he’d brought a 
wife along and went off with a gang to a 
restaurant. Several hours later he recalled 
my existence, but by then I was safely 
home and bedded down for the night —in 
the bathroom. 

“When I married Hobey I was too young 
and inexperienced to see that he was a 
born bachelor. We met a few weeks before 
his discharge from the Army; I was eight- 
een, he was twenty-five. Both of us were 
newcomers to California. I had just brought 
sixteen-year-old Amy from Detroit to join 
our mother, who had preceded us so she 
could find a place for us to live. We left my 
father behind, and good riddance. 

“I met Hobey at a USO dance, and he 
appealed to me because he seemed such a 
contrast to my father. On the surface father 
was a Mister Milquetoast. Actually, he 
was unfaithful to my mother and cruel to 
my sister and me. The first time I saw 
Hobey he was shouting instructions at the 
orchestra and service personnel—he was in 
charge of the dance arrangements—but I 
didn’t think of him as noisy and rude. At 
that age I was impressed, and I thought of 
him as strong and masculine. When he 
danced every dance with me, I was flat- 
tered no end. 

“’m no prize on the dance floor, or any- 
where else; from the time Amy and I were 
children she took the honors while I took 
the back seat. Amy collected boyfriends 
and, later on, scads of proposals. Hobey 
was the first man who ever showed any 
serious interest in me; I was thrilled to 
death when he quickly proved his prefer- 
ence for me. On (continued on page 41) 
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RHE GREAT EEGs? 
AS HANES SEES IT 


The most watched legs 
are flocked by Hanes 
with velvet appliqué, 
tone-on-tone to make 
afternoons and afterward 


a little more memorable 
and lots more exciting. 
And when it comes to 
making the difference 

in nylons, Hanes not only 
does it with flocking... 
they do it all the time. 


Great f legs As 


others need them. 
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© Green Giant Cx 


The Jolly Green Giant sends you a ho-ho-whole summer-full of good thing 





All summer long the Jolly Green Giant has had the fun of oa eee 
tending his good things from the garden. <i Fe 

He grows them from special seed, loves them along with Pea 
sweet rain and good soil, and picks them at the fleeting moment 
of perfect flavor. 

And now you can have the fun of eating his good vegetables 
(practically any vegetable you can name) either frozen in ee NC ee ee 
butter sauce or put up in cans. Enjoy them at a saving during ——_——S—— = 
his New Crop Sale! PICK YOUR FAVORITES DURING HIS NEW CROP SALE! 
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AN THIS MARRIAGE BE SAVED? 


ntinued 


ir third date he proposed, and I said 
s. During our brief engagement we 
sited the parks, beaches, museums 
d art galleries, the places with no ad- 
ission charge, and had a dandy time, 
it by ourselves. I had no way of 
dging how Hobey would behave when 
2 were with other people. I found out 
n months after our wedding. 

“We then went to Oklahoma on a de- 
yed honeymoon trip so I could meet 
; large family, his parents, his sisters, 
; aunt and uncle, his cousins. I was 
egnant with Betsy, terribly concerned 
out my bulging waistline, terribly 
xious to make a good impression. 
obey abandoned me to my in-laws, 
st as he abandons me now. 

“For six weeks I scarcely saw him. 
2 drove around the countryside hunt- 
z up old schoolmates and friends while 
was stranded with his family. Once he 
ove all the way to Kansas City to 
vestigate the possibilities of a business 
nnection, or so he said. He was gone 
yveral days. I was frantic. His mother 
ade me feel worse by saying Hobey did 
t deserve to be married to a nice wife. 
“By the time we returned to California 
was a nervous wreck. I never felt the 
me toward Hobey again. 

“The other wives I know— Margaret, 
ny, my friends, my neighbors—can 
unt on their husbands to be a little 
preciative, to be polite, to stand by 
em in social situations. I am now 
eping on one of the twin beds in 
ttsy’s room and, unless Hobey’s man- 
rs improve, I intend to remain there.” 


‘= needs me and I need her,” 
id Hobey, a muscular, flat-stomached 
an whose haunted eyes belied his blus- 
r. “Nancy can’t make a living for 
rself and our kids, and I certainly 
n't make a home. I’ve tried to do my 
rt. We have a substantial bank ac- 
unt. We have a handsome house in a 
iart neighborhood. We pay high taxes, 
id Billy and Betsy attend the un- 
owded schools those taxes paid for. 
“I know money isn’t everything, but 
certainly gives Nancy a lot of leisure 
id comforts. Nancy seems to take it 
| for granted. She seems oblivious of 
e fact I have fought my way up in a 
reely competitive business, that I 
jock my brains out every day. 

“T've competed all my life, and not 
Ways successfully. I suppose it is melo- 
amatic to say that I still carry the 
ars of some of my early failures, but 
s a fact. Some people call me arrogant 
id overbearing, but if you want the 
uth, I am a very nervous guy, and 
ie a peptic ulcer. 

“I was the only son of a very ambi- 
jus mother. My career was to make up 
r her disappointment in my unsuccess- 
l father. I was to be a professional 
an—a doctor, a dentist or a lawyer. 
“My cousins went to medical school, 
id both of them are now outstanding 
rgeons. I went to medical school, and 
as washed out at midterm. I didn’t 
ll my family. I wangled myself into 
| engineering school. I lasted two 
ars. The Army was my salvation. 
“When my ulcer popped up after 
isic training, an Army doctor told me 
had extraordinary muscular coordina- 
on, and that I could wear off some of 
y tensions in sports. I began with 
Tobatics and I turned out to be 
asonably proficient at golf and tennis, 


and just short of championship quality 
as a diver and swimmer. 

““My success in sports gave me some 
confidence in myself. By the time I left 
the service I had developed a good, 
tough front, and decided—whatever my 
weaknesses in scholarship—I had the 
equipment to get along in business. 

“T believe I’ve proved that point, but 
I still sweat things out—literally. I’m 
so nervous that I carry several clean 
shirts in my briefcase. Not long ago I 
sweated out two shirts just rehearsing 
my sales talk to a difficult prospect. 

“Tf Nancy knew the pressures on me 
in business, she might stop pressuring 
me at home. I need relaxation, warmth; 
I need the affection she stubbornly 
withholds. Maybe I’m partly to blame 
for the deep freeze in our bedroom. I’m 
too close-mouthed to tell her about my 
troubles. Silence is, for me, the effective 
route to peace of mind. 


“ 
Fe recently the city zoning board 
flattened me with an adverse ruling on 
a piece of commercial property. The 
decision cost me a sizable chunk of 
money. Worse still, it cost me an im- 
portant source of credit. 

“Certainly I was in no mood for a gay 
weekend at the beach. But Nancy had 
already made arrangements with Mar- 
garet and Joe. Nancy and Margaret are 
bosom friends, but Joe and I have very 
little in common. I guess he is a good 
enough guy in his own way, but he is 
oversold by Nancy as the model male. 

“Perhaps I’m too harsh. The main 
point is, I’m never at my best around 
Joe. That weekend was no exception. I 
know now that I should have told Nancy 
I wanted to stay home. Instead, I went 
along with her arrangements and, in the 
main, acted like a heel. I realize that. 
But for Nancy to move out of our bed- 
room seems to me inhuman. 

“To tell the truth, I’ve always felt 
muscle-bound around women. Nancy 
says I don’t love her. Well, definitions 
of love differ. She wants me to make 
gushy, romantic speeches, shower her 
with praise and compliments. I just 
can’t do it. Even as a bridegroom I 
couldn’t manage love talk with any con- 
viction. The words stuck in my throat. 

“When we married, Nancy had an air 
of quiet and repose, and for a while we 
were very happy in one tiny, furnished 
room. But she became pregnant sooner 
than we counted on. It was her idea that 
we visit my family in Oklahoma on a 
belated honeymoon. I wanted to leave 
on the day of our arrival, but Nancy 
refused. It was quickly evident that my 
absence hadn’t sweetened my mother’s 
disposition or softened her bitter tongue. 
I stayed away from her as much as 
possible. At one point I foolishly took 
off to Kansas City, trying to get some 
sound advice from old friends there. I 
now suspect I was seeking escape. 

“T realize that I’m something of a 
fanatic on what Nancy calls my ‘health 
routine.’ Probably I talk about it too 
much. But my exercises and my daily 
swim are important to me, and it is 
financially important to my wife and 
children that I keep my health. If I 
didn’t maintain some kind of physical 
discipline, I couldn’t stand the pressures 
of my workday. There’s another prac- 
tical factor. Being handy with a putter 
and a seven iron is an asset for a man 
whose business is selling. 

“Part of Nancy’s trouble and mine, 
I’m sure, stems from her friendship with 
Margaret. Wealthy continued ) 











Someone wonderful 
just baked 
Toll House Cookies 


These are the cookies that have charmed two gen- 
erations of chocolate lovers. Toll House Cookies 
are dotted with Nestlé’s® Semi-Sweet Chocolate 
Morsels—rich little gems of pure chocolate that 
melt deliciously in your mouth. 





You can’t buy real Toll House Cookies 
in any store. You bake ’em yourself—a nice 
big batch in a surprisingly short time. How long has it been 
since you’ve enjoyed the special magic of Toll House Cookies at 
your house? Too long? Then 

you’d better get some Nestlé’s N EST Les 
Semi-Sweet Chocolate Morsels : 

right away and do something lis hata 
about it. The easy, authentic recipe 
is on the back of every package. ———E 
Nestlé’s makes the very best chocolate 


Happy up your family... 
bake up a batch of Toll House®Cookies 
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QUAKER OATS IS JUST 
FOR BABES? 


Oh it is. 


In Scotland, they grow some beautiful girls. 


(Well, look at her. Isn't she 2) 

Slim and trim, with complexions like dew 
on the heather. 

Poetic girls. Glowing. The Scots call them 
bonnie. You'd notice them anywhere in the 
_ world. 

The Scots know what it takes. 

Oats. Nutty, toasty oats. 

They start when their lassies are wee 
babes -in-arms, and they never stop. (Which 
is the same way they grow their lads into 
great handsome men.) 

Surprised 2 

Didn't you grow up on Quaker Oats? 
Didn't your mother tell you how good it was 
for youe 

How it helps make girls prettier? Puts pink 
in their cheeks? Light in their eyes? How it 
helps boys make the team? Put on real 
muscle 2 Grow up handsome and tall 2 

Well, mother wasn't far from the truth. 


A bowl of good hot Quaker Oats doesn’t 
just warm you inside. 

It's a real nourisher, a hard-working food. 

A natural source of vitamin B, a natural 
source of important minerals. 

And mind. Quaker Oats has-more stuff to 
build on. More protein than even whole 
wheat, not to mention whole corn and whole 
rice. And only 2 calories more per serving 
than cornflakes. 

One thing more: Quaker Oats grow pure, 
and we leave them that way. No added 
thises, preserved thatses, chemical whatsises 
in that old familiar round box of ours. 

Just good whole oats, 
husks off, gently toasted. 
All the nutty, hearty, 
toasty taste intact. 

From now on, when- 
ever you see some glori- 
ous young Scot, think of 
one thing: Quaker Oats. 


In some cities, Quaker Oats is called Mother's Oats. 














Capt. J. King Ross is the dean of 
Hollywood dog trainers, so he should know! 


“Fully nourishing 
Friskies Mix provides- 





ounce for ounce- 
twice the protein of 








canned dog food at 
half the cost!” 


Compare the protein content and the price of Friskies Mix with quality 
canned dog foods. You'll see that Friskies Mix has twice the protein, and 
saves you money too. What’s more, it gives your dog all the vitamins and 
minerals he’s known to need. 7 


And now Friskies Mix is three times tastier 
—because it’s flavor-crusted with savory bast- 
ings. For nutrition, economy and flavor, you 
just can’t beat Friskies Mix. From a world 
leader in nutrition—Carnation. 


FOR VARIETY, 
try Friskies 
Magic Sauce 
Cubes—makes 
its own tasty 


sauce / 





SPECIAL OFFER! Get Capt. Ross’ 24-page, full-color booklet on how to 
train your dog. Send the pup’s head from any size package of Friskies Mix 
or Cubes along with your name and address to: Training Book Offer, Box 280, 
Pico Rivera, California 90662. FER V 








CAN THIS MARRIAGE BE SAVED? 


continued 


in her own right, Margaret is a big 
wheel socially and full of her own im- 
portance. She dislikes me heartily, and 
repeatedly has created situations where 
I fall on my face 

“T am willing to admit my shortcom- 
ings. I sound off too much. I’m opin- 
ionated. I’m absent-minded, socially 
awkward, much more at home in a mas- 
culine world than in a woman’s world. 
But Nancy has plenty of faults, too. 
She makes no effort to understand me. 

“There must be some way for us to 
start over again. Nancy has been a good 
mother to our kids. Now that Betsy and 
Billy are teen-agers, I suspect that she 
has too much time on her hands. By ten 
4.M. she has finished domestic chores. 
Then she broods about my sins, dreams 
up rebuttals to our latest quarrel, and 
confides them to Margaret.” 


“mm 

‘Vie people, attractive, prosperous, 
and with two fine children, were at a 
stalemate,” said the counselor. ““Hobey 
and Nancy were burdened with feelings 
of inadequacy, and unwisely counted on 
marriage, magically, to lift the load 

“Neither Nancy nor Hobey desired a 
divorce, as they demonstrated by apply- 
ing to the Institute for marital counsel- 
ing. Yet they had drifted a long way in 
that direction, and had never come to 
grips with personality problems that 
had plagued them for years. 

“Nancy had little knowledge of her- 
self and no knowledge of Hobey. In her 
long hours of brooding—she did utilize 
her leisure for this futile occupation 
she thought about Hobey endlessly, but 
solely in connection with his domestic 
lapses. She thought of him as the hus- 
band who hurt her feelings, belittled 
her, was rude and crude. She didn’t 
think of him as a hard-working business- 
man, a person in his own right, a gen- 
erous provider. Nor did she speculate 
about the reasons for his conduct 

“Hobey had considerably more self- 
knowledge than Nancy. However, there 
were large gaps in his knowledge. AlI- 
though he told me that he had been 
scarred by early failures, he was unaware 
of the powerful effect that early failures 
had upon his relationship with Nancy 

“Like many men, Hobey based his 
conception of women and women’s ways 
on his mother’s ways. And he had re- 
peatedly been rebuffed in his efforts to 
gain maternal love and approval. Al- 
ways his mother demanded that he 
match the school records of her brother’s 
sons. In short, she would reward him 
only if he performed a miracle. 

“At some point in the struggle with 
his mother and sisters, Hobey subcon- 
sciously decided it was impossible for 
any woman to love a man with his 
limitations. After flunking out of med- 
ical and engineering schools, he quit 
trying to measure up. The way to avoid 
feminine rebuffs, his instincts suggested, 
was to hold women at a safe distance. 

“During his Army stint, Hobey learned 
to hide his self-doubts under a facade 
of bluster and boldness. The facade con- 
vineced business associates that he was 
capable, and-he was. The facade de- 
ceived Nancy. A would-be clinging vine, 
she mistook him for a sturdy oak. In- 
deed, she argued that, since Hobey was 
so outspoken and forceful, there was 
every reason for him to be extraprotec- 
tive and polite, cater to her shyness, be 
ever alert to her moods. 


“The fact was that Hobey expende 
just about all his energies on his caree 
Channeling such enormous effort int 
business was hard on his health and h 
marriage, but it is the enly way a ma 
of Hobey’s temperament can operat 
Unless he went all out on a project h 
doubts began to surface, he lost faith i 
himself, and literally couldn’t function 

“After several interviews, Nancy ut 
derstood this. She agreed that so long < 
she accepted Hobey’s financial suppo 
it was only fair for her to try to ea: 
his nervous stress and strain. I the 
encouraged her to try to figure out wh: 
Hobey expected of a wife. 

“She had often heard Hobey say | 
was uncomfortable in feminine societ; 
she did not know, as he did not knov 
that he was really afraid. Some of h 
rudeness originated in timidity. She hz 
pushed him into the company of woms 
he mistrusted—notably Margaret. 

“Hobey regarded Margaret as a tro 
blemaker, and eventually Nancy b 
came convinced that he was right. S| 
decided that Margaret’s notions on tl 
proper handling of husbands werer 
helpful to her, that the friendship w 
too expensive in emotional wear a1 
tear; she broke off the association. 

“Soon afterward, at my suggestio 
Hobey invited her to lunch with hi 
in his downtown office building—som 
thing he had never done before. 1 
Nancy this was an ego-bolstering ever 
Hobey was surprised by her pleasur 
enjoyed it, and realized that he wou 
sacrifice none of his independence 
offering his wife trivial courtesies. , 
my urging, he began to discuss some 
his business concerns with Nancy, al 
found this an outlet of genuine value. 

“The basic conflict between Nan 
and Hobey, however, was in the sexu 
area, and was more difficult to resol 
Nancy returned to the master bedroo 
but their relationship did not immec 
ately improve. Nancy blamed Hobe} 
lack of ‘love talk’ for her lack of respo 
siveness. Actually, her personality re 
resented fifty percent of the problem. 

“In her girlhood, her father had ] 
the family down badly. As a result, 
her own way, Nancy was as wary a 
suspicious of the opposite sex as w 
Hobey. Insecure, uncertain of her charn 
she clamored for continual assuran 
that she was desirable and beloved. . 
this juncture she collided with Hobe; 
instinctive, built-in dread of rejectic 
and he stubbornly refused to give h 
such assurance. She then made up h 
mind that he didn’t love her, that s 
was completely unimportant to him. 


Bias was waiting for the other 
make the first move to end this impas: 
Contrary to the usual custom in cou 
seling, I decided to see them together 
my office and confront them with t 
issue. I suggested to Hobey that he w 
reacting to Nancy as he had reacted 
his mother, although the two wom 
were remarkably dissimilar. I point 
out to Nancy that many wives cou 
sense a husband’s love, and found | 
need for repeated avowals. 

“T then turned to Hobey and ask 
bluntly: ‘What does Nancy mean 
you?’ He hesitated for a long while, ai 
then replied firmly: ‘Everything.’ 

“That marked the turning point in t 
counseling. It took Nancy and Hob 
many months to work out their pro 
lems—and some are still unsolved—b 
the icejam was broken, and the marria 
was on its way.” EN 





WIN A HOUSEFUL OF 





WESTINGHOUSE APPLIANCES | 


OR ONE OF 1,000 OTHER EXCITING PRIZES IN THE 
“L|GHT UP WITH WESTINGHOUSE” JINGLE CONTEST 

















GRAND PRIZE: 
18 WESTINGHOUSE APPLIANCES 


Center Drawer refrigerator - electric 
range +» washer & dryer +» dishwasher + 
Color TV - air conditioner - food disposer 
+ vacuum Cleaner «+ floor polisher - 
electric fry pan - portable mixer - Buffet 
Coffee Maker - electric can opener - 
toaster - electric carving knife - electric 
toothbrush - 8-transistor radio 


1,000 OTHER BIG 
WESTINGHOUSE PRIZES: 


2 Color TV consoles 
4 Center Drawer refrigerators 
5 washers & dryers 
8 freezers 
9 dishwashers 
25 19” TV sets 
100 electric carving knives 
296 electric toothbrushes 
551 8-transistor radios 








“Light Up With Westinghouse” this fall. Enter 
ahora the jingle contest and light up your home with 

ss “te. Westinghouse New Shape Extra Life* bulbs. 
‘ ° ! Check your light sockets now and buy needed 
= replacements and spares for the coming winter 

. KN months. Get them wherever you see the “Light 


V Up With Westinghouse” display at stores selling 
a complete selection of Westinghouse bulbs. 
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It’s easy! It’s fun to enter! Just add your own last line 
to the 4-line jingle printed on contest entry blanks 
available at any store where you see a “Light Up With —— 
Westinghouse” display. Mail each entry with the front = BT ee te made 
panel from any Westinghouse bulb package (or fac- 
simile) before Dec. 31, 1965. *Over published average life of household bulbs. 


You can be sure if it’s Westinghouse (W) 


SEHOLD BULBS. 














isturizer 


IS GQ MOIS 


If you think water 





jou re all wel! Water dries your skin. 









And because it dries, you need 
to moisturize. Ordinary bath oils 
are heavy. Leave you too oily. os 
Not Helene Curtis Tender Touch, 


the light moisturizing bath oil 
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for dry skin. 

It's quick to penetrate because we've added 
something new: a quick-absorbing moisturizer that 
is, in fact, one of the very same moisturizers 
found in your own skin. Tender Touch moisturizes 


dry skin away so beautifully. Leaves you 






so smooth and dewy-fresh and clean. 
All over. Tender Touch is so nice. *15° 


’ Tender Touch Bath Oil 


Helene Curtis, 


where beautiful young ideas begin. 


If you’ve been satisfied 
with ordinary frozen orange juice 
maybe you won'’t like new Minute Maid. 
You see, it tastes like fresh orange juice. 


re eS: ee 


Hace 


100% ORANGE JUICE 
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Here’s why. For years no concentrate, 
(not even Minute Maid) _ 
ever captured more than 33% 
of the essence of fresh orange flavor. 
But now, our secret new process 
gives you up to 91% of the natural flavor. 
You don’t like that fresh squeezed flavor? Fine. 
That means more Minute Maid 
for the real orange juice fanatics. 
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VAN DE RBILITI 


ENTERTAINING AND BEING ENTERTAINED 


PAPER NAPKINS 


Q: I have monogrammed white 
paper napkins, both dinner and 
cocktail size. May I use them at 
informal dinner parties? Is it 
correct to use them with good 
china and sterling silver? 


A: The laundering of linen nap- 
kins after large parties is a prob- 
lem almost everywhere, and 
many hostesses do not like to en- 
trust fine napkins, especially 
those with lace inserts, to com- 
mercial laundries. Nice paper 
napkins may certainly be used 
for informal entertaining, even if 
you are using good china and 
sterling. If you do use them— 
and nearly everyone does, today, 
for cocktails at least—do so 
without apology. 


CHRISTENING PARTY 


Q: I was planning to havea small 
buffet lunch following my baby’s 
baptism, including only grand- 
parents, brothers, sisters and 
godparents. My in-laws offered 
to pay for and have the luncheon 
at their house, and I accepted. 
Now I find that they are inviting 
more than 40 guests. Is there 
some tactful way to tell my in- 
laws that I would prefer to have 
only the original small group? 


A: Christening parties should al- 
ways be small and intimate. Ex- 
plain to your mother-in-law that 
you are not up to a large crowd 
at this time. Don’t let her push 
you into anything that may spoil 
this important occasion for you— 
and the baby. 


DIETS AND DINNER PARTIES 


Q: My husband is on a low-salt, 
low-fat diet, and the fun has 





Miss Vanderbilt welcomes ques- 
tions from readers, to be answered 
m™m this column as space permits. 


gone out of cooking for me—not 
to mention entertaining. When 
we have guests, his food has to 
be served separately. I think this 
makes him feel a little ‘‘differ- 
ent.”’ Have you any solution to 
this problem ? 


A:T have a friend who has solved 
the problem nicely. When she 
gives a dinner party, she serves 
only foods that she may eat her- 
self. At the beginning of the meal 
she simply announces that salt 
is at each place, and that salted 
and salt-free gravy or sauce will 
be passed. She finds that a num- 
ber of people in her age group are 
grateful for this kind of meal. 

There are a number of low-fat, 
low-salt cookbooks on the mar- 
ket, some of them of the gour- 
met variety. An excellent one, 
available for only $1.50 in paper- 
back, is called Low Sodium, Fat 
Controlled Cookbook. It contains 
recipes the entire family can en- 
joy, and may be obtained from 
the Institutional Dept., Sunkist 
Growers, Box 2706-A, Los An- 
geles, California 90054. 


MULTIPLE HOSTESSES 


Q: Ifa person is invited toa large 
party where there are several 
hostesses, is he or she expected 
to reciprocate by entertaining 
each of the hostesses, or only the 
one with whom he or she is 
friendly ? Sometimes some of the 
hostesses are complete strangers 
to many of the guests. 


A: You are obligated only to the 
one who put you on the invita- 
tion list. 


THE GRACIOUS INVITATION 


Q: We have ason and daughter- 
in-law who live at a distance. Our 
son repeatedly invites us to visit, 
but our new daughter-in-law (a 
lovely girl with whom we get on 
well) does not. Am I wrong in 
assuming that she, as the hostess, 
should also invite us verbally or 
by letter? 


A: You are not wrong. Next 
time your son calls, tell him 
gently that you would like your 
daughter-in-law to reinforce his 
invitation. It is the wife who 
makes such social arrangements. 
A young husband who invites 
people—even his family—with- 
out first consulting his wife is 
running straight into trouble. If 
a husband does give a spur-of- 
the-moment invitation for a 
weekend or for dinner, he should 
temper it with, ‘I want to check 
with Helen first, of course. She 


keeps track of our dates and we 
may have something planned.” 


DESSERT BRIDGE 


Q: Today many people serve 
dessert before bridge. What is 
the correct table setting when 
spoon and fork are used? Also, 
at morning coffees served at the 
dining-room table, where should 
the fork, spoon and butter knife 
be placed? How is the napkin 
folded? 


A: In serving dessert, the fork 
and spoon may be placed on the 
dessert plate (fork left, spoon 
right). Optionally, you could 
roll the silver in the napkin and 
place it in the center of each place. 

At coffees, where people are 
actually seated at the dining- 
room table, I prefer the butter 
knife on the butter plate, the 
spoon on the coffee-cup saucer, 
with the handle beneath the 
handle of the cup. The fork is 
then either rolled in the napkin 
and placed directly in front of 
the guest, or it could be placed at 
the left in what would be the 
normal place setting. Of course, 
napkins and forks may be laid 
out together on a serving table 
or on the buffet for guests to pick 
up. There is much more leeway 
in the placement of napkins to- 
day. In traditional fashion, when 
they are to the left of the place 
setting, the fold should be to the 
right so that the diner may pick 
up the napkin by its upper left- 
hand corner. 


SERVING WATER 


Q: Here in Puerto Rico many 
guests ask for water while paying 
a call, and although we offer cof- 
fee or soft drinks, what they 
really want is water. In what sort 
of glass should one serve water 
in the living room? 


A: Except with breakfast, water 
is usually served in a goblet, but 
in your case it seems more sen- 
sible to serve water in the same 
kind of glass in which you are 
serving the soft drinks. Many 
considerate hostesses make it a 
practice to offer water to guests 
after dinner during the course of 
a social evening. It is easier to 
pass it in small tumblers with ice 
than to pass it in goblets, which 
are easy to knock over. 


A new illustrated booklet, “Amy 
Vanderbilt's Table Manners,” is 
now available to Journal readers. 
Please send 25 cents in coin to 
Box 1155, Weston, Connecticut. 
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Now’s 
the time 
to savor 

the flavor 
ofa 
tall glass 
of tempting 
Minute 
Maid 
Grapefruit 
Juice... 
from 
Florida, 
naturally. 
It’s in your 
grocer’s 
freezer. 
But it 
should 
be in 
yours. 
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i e) Minute Maid 
i FROZEN CONCENTRATED 


7 GRAPEFRUIT JUICE 
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Minute Maid — 
Orange Delight, 
Grapefruit Sections, 

Tangerine Juice, 

Banana-Orange, 


and Lemonade. 
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SHALL WE DANCE? 


‘ The Total Washer by General Electric 
lets you “Waltz through Washday’’ 





1.Nomore hand washing. Only General Electric 
has the MINI-BASKET® for the washables you 
never dared machine-wash before. And your 
husband will thank you for not cluttering up 
the bathroom with dripping things. 





For For 


nuisance loads leftovers 


delicate things 


This convenient extra tub fits over the activa- 
tor, holds 2 pounds. Great for nuisance loads 
and leftovers, too. Uses only 11 gallons of 
water. 

2. Bring on the big loads. The giant regular tub 
gets even those huge loads of heavy fabrics 
really clean. 

3. What a water miser. Measures water to the 
pint with a new infinite water-level control. 
You can add water at any time. 


4. Fewer wrinkles in wash ’n wear. New Wash 
"N Wear Cooldown, a unique cold-water rinse, 


nn 





It’s the one with MINI-BASKET. 


helps eliminate wrinkles from synthetic fab- 
rics, makes ironing easier. 

5. Talk about automatic. The Total Washer 
does anything washable perfectly because you 
select the correct wash-and-rinse tempera- 
tures, wash speed and spin speed. Detergent 
and bleach are added automatically, at the right 
time. (Go get your hair done.) 

6. Don’t be a lint picker. General Electric's ex- 
clusive Filter-Flo” system traps lint fuzz from 
both the giant tub and the MINI-BASKET. 








7. No creeping, crawling, crashing. The 
Washer has a special suspension cable 
compensates for unbalanced loads. The 
banging about. 





be 


8. Trot out the dungarees, overalls, et 
new Extra Wash cycle routs out the 
stubborn dirt and grease. 


9. Soft things stay soft. The optional Je 
Fabric Softener Dispenser adds fabr 
eners automatically, in the right amount 
right time. 


10. Dependability-plus. All General 
washers are built to tough commercial 1 
specifications. That’s why there are sé 
of them in coin laundries. 


11. Minimum maintenance. The Total \ 
seldom requires service. But should yo 
a tune-up, General Electric service is 
tent and fast. 


Putting it right on the line, no other w 
machine ever built does 
so much so well. If you 
need a dryer, too, General 
Electric makes The Total 
Dryer to match. See them 
both at your General Electric dealer’s. 
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Sta-Put/S 
display 





The number on ' 
already have wo 





Jo purchase required to win! 
jere's all you do: 


$10,000 
$5,000 20 pi 
$4,000 

$500 
$100 


7. if you don’t have a lucky 
linning numbers have been selected by b 
ectronic computer under supervision number you can 


the judging organization. If the list of : - E eancommensaero et 
inning numbers is not on display where ie : | SS 
u shop you may obtain the list by : : sete 

nding your name and address to was Li VN mel / ; 


cky Coupon, P. O. Box 55, New York, S 
by redeeming 


Y. 10046. 
Iders of winning numbers must notify the above 
coupon on 


L. Blair Corp. by December 1, 1965. 

eepstakes entrants are restricted to FABRIC 
Sta-Puf SOFTENER 

for naturally softer, 


sidents of the United States except 
naturally whiter washes! 


|m Take your coupon to your favorite grocery 
ore and compare the number on it with the 
st of winning numbers at the Sta-Puf/Sta-Flo 


splay. . 


2. If you have a winning number, mail your 
inning coupon by registered mail along with 
Dur name and address to the D. L. Blair Cor- 
oration, 38 East 29th Street, New York, N. Y. 
0016. The D. L. Blair Corporation, an inde- 
endent judging organization whose decisions 
re final, will verify your winning number. 
















braska, Florida, and where prohibited 
law. Employees and employees’ fam- 
s of the Staley Company, their adver- 
ing media, publishers and printers, 
ir advertising agency and D. L. Blair 


OR 
rporation are not eligible. Federal, ‘ “Speed ~s t ® SPRAY 
te, and local regulations apply. SOROS a- STARCH 


for perfect results 
every time you iron! 
E. STALEY MFG. CO., DECATUR, ILLINOIS 
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0m 
our quesliv 


Q: We'd like to 

in common stocks, 

the stock market bet. 

list of 50 stocks that a. 

big institutions and individua: 

A: I can’t give you 50 since, of v. 

stock issues listed on the New York Stock 
Exchange, there are only seven that, accord- 
ing to the most recent surveys, were the fa- 
vorites of the professionals managing insti- 
tutional investment portfolios as well as big 
and small individual investors. The select 
seven are: American Telephone and Tele- 
graph, General Motors, General Electric, 
Standard Oil (N.J.), Gulf Oil, Xerox, West- 
inghouse Electric. 


Q: My fiancé and I are having a friendly 
spat about how little it will cost him to marry 
me. Can you help me win my argument that 
I'm a “‘bargain’’ on the wedding day? 

A: You ave a bargain on that day. Practi- 
cally speaking, he has only one major ex- 
pense—the engagement and wedding rings, 
which, if he’s typical, will cost about $315. All 
the other expenses—church fees, gifts to his 
ushers, perhaps renting a formal suit—are 
minor, and may run under $100. 


Q: My husband and I want to set up a spe- 
cial savings account as an emergency fund 
to take care of unexpected expenses. How 
big should this fund be? 

A: Roughly, the equivalent of two months’ 
income. This ought to be strictly a “rainy 
day”’ fund—not to be confused with the nest 
egg you're building for future dreams and 
needs such as the education of your children, 
travel, retirement. 


Q: I work, and while I’m at my job I need to 
have a maid at home. My husband and I are 
wondering who should pay her wages. 

A: You should. You might withhold a speci- 
fied part of your earnings for this expense. 
Or, if you and your husband pool your earn- 
ings, you should make the payments di- 
rectly. Whatever your decision, it should be 


, Ws oy 


The Total Washer bywen~ 


nxchi 
us items such 


lets you “Waltz throy, .... 


It’s the one ws! category —including 
. the reception—will actually 

. your biggest single expense. Figure that 
half your budget will be spent on these items. 
Then add another 25 percent for unantici- 
pated extras. Here’s an approximate guide 
to follow for a $1,000 wedding: 
Reception at home. . .$400 
Wedding clothes. . .$200 
Photographs. . .$100 
Flowers. . .$80 


Invitations, announcements. . . $40 
Music. . . $40 

Transportation. . .$40 
Bridesmaid’s gifts. . .$40 
Rehearsal, entertainment. . . $30 


Contingency fund. . .$30. 


Q: Iam an elderly widow and would like to 
supplement my modest retirement income. 
I have seen many ads promising ‘‘fabulous 
profits” for part-time home work such as as- 
sembling bow ties, clipping newspapers, 
etc. Is there any catch to these offers? 

A: Quite possibly. The advertised lure of 
“fabulous profits’’ alone is a warning that 
the work-at-home offer may be a racket 
aimed at those least able to afford any finan- 
cial loss or disappointment. This year alone, 
work-at-home rackets will bilk the unwary 
out of more than $500 million. 

Here’s the catch: The unscrupulous pro- 
moter who advertises huge profits for as- 
sembling articles like bow ties or fish lures 
has no intention of paying for your finished 
product. Hissole aim is to sell you overpriced 
“instructions,” working materials and even 
equipment costing you hundreds of dollars. 
If you sign up, the product you submit to 
your “employer”’ will never be “‘up to stan- 
dards.” The key question to ask yourself 
before you invest time or money is: Does the 
promoter want you to work for him or does 
he want to sell you something? 


BY 
SYLVIA DORTER 


ily finance ° 


ausband is fair about giving me 


noney for our household expenses, — 
asists on my coming to him for all 


te says he enjoys being able to give 
a money when I ask for it—but I 
have to ask him for money to buy 
his \_ birthday presents! Shouldn’t I have 
a personal allowance for extras? 
A: You certainly should. Each of you should 
have an agreed-upon personal allowance that — 
is yours alone. What’s more, once you have ~ 
decided on the amounts of your personal al- 
lowances, don’t even ask each other ques- — 
tions about how you’re spending it. — ; 
. 
Q: I've just learned that we're to have our 
first baby. What total initial costs should — 
we count on? ~ 
A: About $650, if you’re typical. Nation- 
wide, it breaks down to doctors’ fees of $140; 
$210 for the hospital; $125 for layette, crib 
and mattress; $45 to $75 for a carriage; $100 
for maternity clothes. Your new baby will 
be one of the biggest bargains in the U.S. 
today, and among the few things relatively 
less expensive than in the depression ’30’s. 


Q: We're trying to figure out the best way 
to provide now for our children’s college 
education. Would it make sense to put some 
of our stocks in their names? What exactly 
are the tax advantages of this? 

A: One of the most dramatic financial devel- 
opments of recent years in the U.S. has been 
the upsurge in share ownership among chil- 
dren. Of the 20,000,000-plus individuals who 
now own stocks, about 6.5 percent —or more 
than 1,280,000—are boys and girls under the 
age of 21. This indicates how many parents 
are already using stocks to provide for their 
children’s education. 

The tax advantages of stock gifts to chil- — 
dren are significant. Each of your children — 
can receive up to approximately $900 a year 
in income free of income tax. You, the hus- 
band and wife, can give each of your children 
up to $6,000 a year worth of stock free of 
gift tax—without using up your lifetime 
gift-tax exemption at all. Using stocks, then, 
to provide for your children’s college educa- 
tion makes sense. This approach also will 
help teach them something about the tech- 
niques of investing early in life. END 
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You probably didn't know Hoover now makes things 
that dry your hair, cook meals, wash and iron clothes, and clean upholstery. 
But you do know Hoover. 
We're the same company that makes the vacuum cleaners. 












att a c. 





Fashions designed by Molly for Jack Sarnoff. Hair styling by Fred 
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For the joy of a slender figure, try SEG 













Chocolate Vanilla Strawberry 
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Zance enters the twilight hours in a dazzle of white: the crisp, 


ened suit, the party-going skim of brocade with its own shapely 


{, the long cashmere coat, the sinuous length of flowery 
cade. Entertain this thought: SEGO Liquid Diet Food can 
» you have the slender figure that makes them a joy to wear. 


And white is the color of our elegant new SEGO flavors, too. 
Vanilla Creme, Coconut Creme. Both with the special help SEGO 
offers dieters. Extra ounces make each 225-calorie SEGO meal more 
satisfying. More protein helps that satisfied feeling last longer. 


Consult the SEGO can for your way to use 900-ca 


rie dieting. 





he magical meal that helps you slim. 
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French 
Vanilla 
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Chocolate 
Fudge 





And the new 
elegant ones: 
Vanilla Creme 
Coconut Creme 
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MILK COMPANY 


MILK PRODUCTS DIVISION 






If Eve had worn Aziza, 
she wouldn't have needed an apple 


Innocence that teases, tempts—the irresistible look of Eve. 

Shimmery, shadow-y lids and lashes, color-kissed with three lovely eye-ssentials 
from Aziza—Creme Stick Eye Shadow, Waterproof Brush-On Mascara, 

Liquid Lid Liner. Eve wears greens. What shades for you? Misty blues, delicate purples, § 


velvety browns? For new loveliness, look for Aziza—on fine cosmetic counters ee 
from PRINCE MATCHABELLI & TR TE 


EYES by 8 ; 3 


DROJECT: YOU 


Part of the fun of giving or going to 
a party is your beauty buildup Orsi. 









To make the. 
gest change “| .. from your 
everyday self, “*= 2 play up your 
eyes. Widen your eyeliner, and with a 
blue eyeline, trace along the lower 
rim of your eyes, above the lashes—it 
makes the whites appear whiter. Use a 
brighter eyeshadow. And, unless you're 
blessed with Garboesque lashes, you'll 


benefit from a set of false eyelashes. 






Just in case there isn't 
time to have your hair 
set before the party, 
try. these. tricks: 
Give yourself a quick 
dry set, spray with co- 
Hoscne=or hair spray, 
comp OWwt im 15 min= 
utes. An electric curling 
iron is handy for making 
last-minute party curls 

om 1Or putting body 

into limp straight hair. 









is to dust face, shoulders 
with pearly powder and 
apply the perfume you 
get complimented on the 
most to pulse spots. Add 
an amusing ring to your 
7) well—manicured hands, 
ZY and have a wonderful time 
at the party. Beauty Extra: 
/ Try a beauty mask while 
g) soaking in a warm tub in- 

fused with fragrant bath oil. 


, " 3 ‘o ee ies on 
GOLDEN AUTUMN -— 
BRILLIANT, TENDER...FALUS OWN FRAGRANCE 





COLOGNE 
PARFUMEE 







PRINCE MATCHABELLI 


GOLDEN AUTUMN COLOGNE PARFUMEE, SPRAY MIST, PERFUME, DUSTING POWDER 




















Now, 60 secor 
conditionin 


New Clairol discovery gives hair the strength to be beautiful. Even if it’s fine. Even if it’s limp. Even if it’s life 


Kindness is made with concentrated protein that goes deep into your hair. It makes thin hair look thicker. It makes limp hair rise and shine. It gives fine hair the body’ 










had before. It makes sick, damaged or over-lightened hair look young and healthy again. And it’s one effective conditioner that's truly quick and easy to use. The 
heat cap, no waiting, no washing it out. All that you need is one minute of Kindness. Just snip the tube and swoosh Kindness through your hair. Then set your f 
see how it responds to a little Kindness. Your hair will seem stronger and heavier right away. Your set will last longer because now your hair has the strength to we 


wouldn't you give to have hair that looks young and healthy again? All it takes is a minute from you. And a little Kinney from Cl: 


Or 
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THE SEVEN THINGS ONE SHOULD NEVER DO... 


I have been entertaining lately, though not 
very. This has bothered me, of course, as such 
things will. Finally, with that merciless self- 
analysis which can give you the hiccups if you’re 
not careful, I figured out why: 

Entertaining is different from real life. In real 
life you mostly regret what you didn’t do. But 
when you're entertaining—say, giving a dinner 
party—the things you regret are the things you did 
but needn't have bothered to do. 

So I thought I would sit down here—here in 
the kitchen rocker with my feet on the cat—and 
set down a list of The Seven Things One Never 
Should Do, one for each day in the week. (I 
very much hope there isn’t a list on the next 
page after this one, called Seven Things One 
Always Should Do, or, if there is, that the things 
aren’t the same. Although, the way my luck’s 
been running, I wouldn’t be surprised.) 

This list of mine has been thoughtfully culled 
from the worst parties I ever gave, and, believe 
me, the culling wasn’t easy. While I have given 
some good blasts in my time—the sparkle in the 
soda, the entire soiree in shimmering orbit—I 
have also thrown some stinkers. And it is woe- 
fully true that one usually learns most from 
one’s mistakes. 

Or should, 1 reflected only last night, bat- 
tling down a strong urge to put cigarettes in 
cigarette cups, before company arrived. 

You know very well they won't smoke them (\ 
reminded myself) and they'll just get stale. Peo- 
ple smoke their own brands, and, while they're not 
exactly fighting, they're nol switching either. And 
even when you've thoughtfully provided somebody 
else’s special brand of hypermedicated rice-paper 
lips with double spinach filters, he'll go right on 
fumbling for his own through sheer force of habit 

And people smoke too much anyway. 


So, without more ado, to the seven things: 


1, NEVER ALLOW TOO MUCH TIME FOR THE PREP- 
ARATION OF YOUR DINNER PARTY. 

If you allow yourself two days, the thing will 
take two days. And you'll find yourself doing 
all sorts of jobs you needn’t have done. 

Like curlicuing carrot strips. It’s quite all 
right to curlicue carrot strips if it does some- 
thing for your psyche. Otherwise, it just does 
something to your manicure. 

Or hollowing out tiny cherry tomatoes, to fill 
the resulting fragile balloons with cream cheese, 
sour cream and a touch of curry. 

I know a girl who actually did this—nearly 
lost her mind, too—when she could just as well 
have sliced them in half and piled the mixture 
on top. Or forgotten the whole thing. 

However, the worst part of allowing yourself 
too much time for a party is that it can leave 
you with a feeling of false security. Everything 
is beautifully ready. So you slump. Once, at 
quarter to seven, just before the guests arrived, 
I looked around at my flowers, my salad, my 
dessert and coffee cups so tastefully arranged 
on the sideboard, and slumped. Then I remem- 
bered I hadn’t put the roast in. 


2. NEVER ALLOW YOURSELF TOO LITTLE TIME 
EITHER, LIKE AN HOUR AND A HALF. 

—Not that the food necessarily suffers, but 
the hostess’s image may. 

Rightly, she bends her whole effort to the 
dinner. With 30 seconds to spare, then, she 
gallops upstairs—unmanicured and shiny—to 
change into her yellow shantung, and finds it 
has some catsup on the collar. So she does a 
fast switch into her basic black, which has a 
rip in the seat. But she doesn’t discover it till 


illustrations by Jarome Snyder 


.» ALTHOUGH SOMETIMES 
ONE CAN’T SEEM TO HELP IT 





By Peg Bracken 





the end of the evening. Which is probably just 
as well, at that. 


3. NEVER UPGRADE YOUR INGREDIENTS IN MID- 
STREAM. 

Admittedly it is a temptation. Say you’re 
serving that good chicken-breast-with-mush- 
room dish you’ve always made with canned 
preboiled mushrooms. But tonight you want 
to go first class. So you decide to switch to lus- 
cious fat fresh mushrooms—which you have to 
cook yourself. And you forget to set the timer. 
Don’t mess around one bit with a dependable 
recipe. 

Once, with a truly superb lack of judgment, I 
spread brown German mustard instead of regu- 
lar yellow hot-dog mustard on the hot dogs at a 
six-year-old’s birthday party. The children ex- 
ploded like firecrackers, one by one, and I spent 
most of the afternoon laundering the hot dogs 
and starting over. 


4. NEVER USE PLACE CARDS. 


—That is, unless you’re serving a huge num- 
ber and are more concerned with your own 
convenience than your guests’ pleasure. Some- 
times this is a valid stand, when the dinner en- 
tails much last-minute doing, or when you know 
a couple of the guests hate each other (but then 
why did you invite them?). 

Still, the last time I used place cards, I de- 
cided not to anymore. Several cheerful cocktail 
téte-a-tétes and good conversations were de- 
railed, and the party never quite regained its 
momentum. I’d rather—as hostess—feel free at 
the last minute to size up the situation and tell 
the people where to sit. 


5. NEVER GIVE A DINNER PARTY WITHOUT SOME 
SORT OF TIME SCHEDULE IN MIND. 

Otherwise the evening can dissolve somewhat 
like warm aspic. 

Because of the prevalent social (or antisocial) 
lateness, it may be necessary, when inviting 
guests for seven o'clock, to say gently, “And I 
do mean seven. Do you think you can make it 
by then?” Like the hen who crossed to the mid- 
dle of the highway, this lays it on the line. 


) 6. NEVER BE LAVISH WITH CANAPES UNLESS 
YOU'VE NO CONFIDENCE AT ALL IN YOUR DINNER. 

The munificent array of dips, chips, shrimps, 
glorified toast rounds and so forth is only for the 
Cocktail Party Pure & Simple. 

And by the way—about dips. There are some 
people who feel that any dip should be strong 
enough to break the chips. Clearly this has advan- 
tages for the hostess, because guests quickly become 
discouraged. A lot of the dip gets left over, and if 
the hostess digs the shards out of it, she can serve it 
forth at her next party. You get a lot of mileage out 
of a dip that way. 


7. NEVER EXPECT TOO MUCH OF A DINNER PARTY. 


Some parties—which should have been world- 
beaters—are not. Some—which shouldn’t have 
amounted to much—illogically do. This has 
something to do with the configuration of the 
planets, and it’s largely out of your hands. 

Also, the couples who are lumps in their own 
living rooms will probably be lumps in yours. 
But if they are nice lumps, that’s all right. 

And, at the very least, a party usually leaves 
you with a somehow cleansed and virtuous feel- 
ing, like the one you enjoy when you’ve finally 
mailed your tax return or passed your dental 
checkup. While it isn’t a permanent state of 
mind, it is lovely while it lasts. END 
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Clorox gets out dirt detergents leave in! 
Weak bleaches can’t do it! 


Clorox bleach gives you the only kind of cleaning power that breaks up suds-proof dirt and cleans it out! 
No other bleach, liquid or ay, bleaches clothes Sealer, whiter than Clorox. 
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This Is 

the tragedy 
of 
bed-wetting 


Tears of remorse, shame, 
embarrassment and irritation .. 
bed-wetting is a tragedy for all. 

Now, bed-wetting can be ended! 
We have helped tens of thousands 
end this distressing problem, when 
it's not caused by organic defect 
or disease. 

Pacific Research International has 
been handling bed-wetting exclusively 
for 15 years. Our program is the 
most scientific and no one else can 
match our success in ending the 
bed-wetting problem. That is why 
we are the largest 
company of our kind ez 
in the world, 

Clip and mail 
coupon today for 
free information 
without obligation. 









PARENTS’ 


«. MAGALINE o 


Mail to: 


Pacific Research 
International 


Dept. No, A-3, P. O. Box 8171 
Portland, Oregon 97207 


NAME OF PARENT 


ADDRESS 
CITY STATE ZIP 


AGE OF CHILD (over 4 yrs. only) PHONE 


M.D.'s please note: a scientific paper, 
“People in Distress," is available. 
Please request on your letterhead. 


©1965, Pacific Research International 
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DIALOGUE 
WTR 
MOTHERS 


YOUNG CHILDREN’S SEX BEHAVIOR: WHY CAN’T WE IGNORE IT? 


A mother: I have a son, two and a 
half, who wanders around with his 
thumb in his mouth, and the other 
hand in his belly button. I spoke to the 
pediatrician, and he said, ‘Just be 
glad he’s not playing with his penis.” 
So I don’t know whether to get upset. 
He’s not damaging himself, but 

Dr. Bettelheim: Well, this should be of 
interest to many of you. 

A mother: Don’t all little boys... isn’t 
there a certain age where they all 
handle themselves and they grow out 
of it, and the less fuss you make the 
better? We didn’t make any comment. 
And if you don’t get upset and embar- 
rassed, then they don’t think there’s 
anything odd and it passes quickly. 
Dr. B: Well, I’m not sure how quickly 
it passes. 

A mother: With my boy, I'd try and 
hand him something to distract him, 
and—finally I told him, “‘I don’t think 
that’s such a good idea.”’ 

Dr. B: How about the rest of you? 
A mother: I have a feeling that whether 
you say anything or not it sort of 
subtly gets across to them that it’s not 
socially acceptable. And if you just 
don’t say anything, it finally goes 
away. If it’s gotten to be a serious 
problem, I think you do something. 
Dr. B: All right, let’s call a spade a 
spade. We're talking about various 
forms of sex behavior. Even when you 


say it isn’t “socially approved” be- 
havior, you're only one step removed 
from really worrying about it. Because 
we can have an attitude toward be- 
havior that it’s bad, or we can have an 
attitude toward behavior that it’s 
good. And then we have a whole range 
of values between the two. 

A mother: They said such vile things, 
even in my mother’s day. My mother 
warned me that if a girl handled her- 
self, she’d become paralyzed, and 
wouldn’t be able to walk. The idea was 
to seare the life out of you—so you 
wouldn’t do things like that. I think 
part of the problem is that your child 
from the beginning is exposed to other 
people’s attitudes besides your own, 
Dr. B: That’s right. But how do you 
think*your boy would react if you were 
to say to him, ‘‘Now, stealing is wrong. 
But you know other parents don’t mind 
if their boys steal, and it’s only right 
that you should know the pattern of 
the community.’ Do you think you’re 
going to keep your boy from stealing 
with this kind of instruction? 

A mother: Oh, very easily. My older 
child got into the habit of playing with 
boys who play cards. We’re against 
playing cards and their parents are 
not, and we just say “‘no.’’ I think it’s 
a matter of putting your foot down. 
Dr. B: The confusion comes in when 
we say, “It’s all right with me, but 
you’d better not do it because of what 
other people will think.” This is a 
double standard of morality that comes 


quite close to “‘you can have illicit sex 
affairs as long as nobody knows.” 

When parents simply said, ‘‘Don’t 
do that!’ or told children, ‘You will 
go insane,” “‘you will have it cut off,” 
“you will get paralyzed,” these were 
terrible threats, and did a great deal of 
damage. But there was this one ad- 
vantage: At least the child knew, ‘““My 
parents think this is absolutely wrong.” 
And this, I think, is why our young 
people suffer later on from such a lack 
of direction. They don’t get clear di- 
rections from us. At a much too early 
age—three, four and five—we force 
them or expect them to make up their 
own minds: “Now, is it right, or is it 
wrong?” We do it by telling them, 
“What is the lady across the street 
going to think?” 

Now, you do certain things in your 
home, I would hope, where you don’t 
give a hoot what the lady across the 
street thinks. But in regard to sex, so 
far, practically everything I hear is, 
more or less, ‘Well, we think it isn’t so 
bad; but it isn’t the polite thing, or 
other people don’t permit it.”’ 

A mother: Well, I do mind, and yet I 
don’t want them to feel guilty. 

Dr. B: You want them not to be in- 
hibited, not to be anxious, but you still 
don’t want them to engage in sex play. 
A mother: All right. You have a small 
child who masturbates, and you say to 
the child, ‘““Now, don’t do that.” 

Dr. B: Don’t tell me what you say; 
tell me what your reaction is. 

A mother: I want her to stop! 

Dr. B: Why? 

A mother: I have the impression that 
masturbation is wrong. 

Dr. B: Would you say, “Lying is 
wrong. I don’t know where I got the 
idea, but it’s wrong’? 

A mother: No, lying is wrong because 
if you lie, then I can’t believe you. 

Dr. B: All right, then you have a rea- 
son. But what is your reason for want- 
ing her to stop masturbating? When 
you tell the child “this is wrong” with- 
out even knowing your own reasons or 
conveying them to the child, you are 
expecting your child to act without 
thinking or reasoning. 

A mother : But I haven’t felt that I had 
to take astand at all. I thought this was 
a phase they’d grow out of. But you’re 
taking the stand that I should say, 
“Tt’s wrong,” or “‘it isn’t wrong.” 

A mother: Why can’t we just ignore it 
unless the degree gets too great? 

A mother: Because it’s more confusing 
to the child to take no stand than to 
take the wrong stand. 

A mother: Well, I have feelings of res- 
ervation about it from my own child- 
hood. But I’ve read that this sex be- 
havior in moderation is normal. It’s 
natural. The child discovers it himself. 
It’s only in excess that it becomes 
“bad’—a symptom of some other 
kind of disturbance. (continued) 


BY DR. BRUNO BETTELHEIM 


Director of the Orthogenic School, University of Chicago 
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PERIODIC PAI 


Every month functional menstrual d 
tress had Donna feeling miserable. Ne 
she just takes MiDOL and goes her way 
comfort because Mipot tablets contai 


e An exclusive anti-spasmodic th 
helps Stop CRAMPING... 


e Medically-approved ingredients tt 
RELIEVE HEADACHE, LOW BACKACHE . 
CaLm Jumpy NERVES... 


e Aspecial, mood-brightening mec 
cation that CHASES “BLUES.” 


“WHAT WOMEN WANT TO KNOV 
FREE! Frank, reveoling 32-poge book explc 
menstruation, Send 10¢ to cover cost of m 
ing and handling to Dept. Y105, Box 146, Ni 
York, N.Y. 10016. (Sent in plain wrapper) 





WHY IS THE 
NEW PHILCO WASHER. 
THE MOST TROUBLE-FREE 

YOU EVER USED? 


Now Philco gives you a better way to wash. Gen- 
tler. More effective. And far more dependable. 
“Blades of Water” action makes it possible for 
the new Philco to have 27% fewer structural and 
moving parts. Many common washer problems 
have been engineered right out of existence! 

HERE’S NEW WASHING POWER. A flexible water- 
impeller deep inside the washer makes 575 
strokes a minute. Powerful surges of water are 
sent through and through the wash. These surges 
of water are the “blades” of the new Philco. They 
wash away the dirt, not the fabric. And “Blades 
of Water” leave more room in the washer tub, 
let you wash up to double the average load. 

HERE’S NEW CONVENIENCE. Philco’s extra-wide 





Contour Top makes loading the easiest ever. Ex- 
clusive Philco Ball Point Balance automatically 
adjusts to off-balance loads, never shuts off in 
mid-spin. And with as many as four programmed 
wash cycles and two automatic soak cycles, you're 
ready for any washing job with a new Philco. 

But, most important, here’s a better way to 
wash. The most trouble-free washer you ever used. 

See it this week, and see the new Philco Dryer, 
too. Only Philco gives you Criss-Cross Tumbling 
for extra-safe, extra-thorough drying. And only 
Philco gives you “Blades of Water” action for the 
best washing job you’ve ever seen. 


For the name of your nearest Philco Dealer, call Western 
Union by number and ask for Operator 25. 


TELEVISION » STEREO PHONOGRAPHS 
RADIO - HOME LAUNDRY + RANGES 
REFRIGERATORS + AIR CONDITIONERS 

® FAMOUS FOR QUALITY THE WORLD OVER= 
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Carter's ‘‘Stretch-a-kins’’ of cotton:and 
stretch nylon. All-in-one Play Suits 
or two-piece Topper Sets, $5.00. S-M-L-XL. 
Girls’ red or pink. Boys’ red or blue. 
The William Carter Co., 
Needham Heights, Mass. 02194. 
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ANALOGUE continued 


B: But is it bad, or is it a symptom? 
’s make up our minds. 
nother: I think it’s a symptom. 

B: But then we can’t call it bad. 
nother: No, 1 —— 

B: But you did, which shows the 
| underlying attitude. For example, 
2n you say, ‘My child is running a 
yperature of one hundred and two, 
1 might also say, ‘Oh, that’s bad.” 
you mean “‘bad”’ in a different sense. 
1 mean, “Oh, that’s bad, because it 
uns I have to call the doctor, to do 
.ething about the underlying cause.” 
his were the attitude about excessive 
sturbation or excessive thumb-suck- 
I would buy that. 
fy point is that when you speak 
ut masturbation you simply say 
t’s bad and it has to stop. You would 
er say or think that about a tem- 
ature of one hundred and two. 
nother: So you’re saying, ‘‘Keep your 
uth shut.” 

B: That’s right. Only, it’s impossible 
n with a shut mouth to keep your 
tude away from the child. 
20ther : You mean if you still have the 
lerlying misgivings, you’re commu- 
iting them to the child? 

B: That’s right. That’s why I can- 

tell the lady what she should say, 
ause what has to be explored is her 
1 attitude. Because if we say one 
ig and feel something else, then the 
d gets very confusing signals. 
nother: Well, isn’t it also a question 
legree? 

B: No, your attitude is not a ques- 
1 of degree. Your attitude to the 
yperature chart is a question of de- 
», You know: “Ninety-nine is all 
it, but let’s keep the child at home; 
_ hundred and two, let’s call the 
tor.”’ But about masturbation, you 
‘e to make up your mind. 

Jo you believe it’s all right for your 
dren to enjoy unless it’s too much? 
do you say, “It’s wrong, in any 
ount, but I won’t interfere till it 
shes too high proportions?” 

other: Isn’t it possible that a child 
grow up without masturbating? 

B: Everything is possible, but it’s 

t unlikely. 
father I think that by the time you 
to the last child, you realize that it is 
rmal thing, that it’s a stage. 
other: But it’s having to take a 
d about it that bothers me. That 
an’t just ignore it and wait till they 
out of it, but have to tell them 
3 right” or “it’s wrong.” 

B: Yes. But what bothers me is that 
his whole discussion, among two 
n ladies, not one of you has given 
the feeling that in watching your 
ll children doing such things, you 
yed seeing them having so much fun 
themselves. 

other: I never really thought of it 
way. 

: We’re all aware that sex isn’t the 
place where you can have too much 
good thing. We all know you can 
eat, too; you can stuff yourself, and 
your health, or your figure. But, 
e you re all aware that these dangers 
, you still enjoy it when your infant 
and enjoys his food. It comes nat- 
y to parents, to enjoy seeing their 

have a good time. And this, I 
, is not lost on the children. The 
al mother enjoys seeing how the 
enjoys his bath; she laughs with 
aby when he enjoys his food. Even 

























with older children, you enjoy it when 
they enjoy a good meal or an ice-cream 
cone. If the ice cream drips down and 
makes them dirty, then you have to 
step in. 

But first comes the enjoyment, when 
it’s done in moderation. But with sex 
play, your two-year-old looks to you 
to ask, “Is it OK with you if I find this 
enjoyable, or not?” and he reads on your 
face whether it’s all right to enjoy it. As 
a grown-up, you know that sex is some- 
thing we don’t enjoy in public. You have 
learned it’s enjoyable, and you have also 
learned it’s not done in public; it’s some- 
thing intimate. But first you have got to 
learn if it’s enjoyable or not. 

A mother: From what you were saving, 
you are telling us, ““Don’t say anything 
and let them enjoy it.” 

A mother: No, he didn’t say that. 

Dr. B: I didn’t say that at all. I didn’t 
tell you what you should do. I asked a 
simple question: How come, when there 
are various types of instinctual satisfac- 
tions, there are some you enjoy seeing 
your child engage in and some not? 
Neither have I said that because your 
child smears his ice cream all over his 
face, you should do the same. You have 
to eat it differently because, otherwise, 
he will never learn to eat it differently. 
A mother: Yes. 

Dr. B: On the other hand, when they’re 
eating ice-cream cones and getting 
chocolate all over their faces, you know 
that when they’re grown they will eat 
them decently, in grown-up fashion. So 
why then, when it comes to the handling 
of their own bodies, don’t you have the 
same conviction that this is just as nat- 
ural for this age as smearing the ice- 
cream cone all over is natural for the 
age, and, as they grow older, they will 
do it in a grown-up way. Why not trust 
that sexually your children will mature 
all by themselves into decent human 
beings? 

Now, if your son only gets ice 
cream all over his face and never eats 
more cleanly, I would certainly say, 
“This is something to look into.”” And if 
your child masturbates excessively or 
sucks his thumb day and night, I would 
look into that, too. 

A mother: But I did havea time with my 
five-year-old about playing ‘‘doctor.” I 
wanted her to be aware that this ac- 
tivity wasn’t really permitted. Because 
I think at that age is where guilt feelings 
become pretty ingrained in their minds. 
Dr. B: I’m glad you brought that up, 
and it’s to the point. Because all of us, to 
grow up naturally, have to have guilt 
feelings about certain things. 

Mothers: Yes. 

Dr. B: The question is: What do you 
want your child to feel guilty about? 
You're the parent. You can choose. Do 
you want your child to have guilt feel- 
ings about touching his body? 

A mother: No. 

Dr. B: Or about lying? Do you want 
him to have guilt feelings about card- 
playing or about hurting other people? 
Do you see what I mean? ’ 
A mother: Yes. 

Dr. B: That is, too many guilt feelings, 
we know, can be destructive. 

A mother: That’s right. 

Dr. B: But not all guilt feelings are 
equally bad. The process of education 
means learning how much and when and 
where. It is always steering for a middle 
ground. And what we’ve been examin- 
ing here is just what is the middle 
ground, in regard to sex behavior, for 
little children. END 
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Little Su Lin in Formosa is hungry but 
her mother won’t be home to feed her until 
after dark. And then supper will be only a 
hand full of rice, a cup of tea, and maybe 
a bit of fish. 

Since Su Lin’s father is dead her mother 
works fourteen hours a day in Taipei’s 
crowded industrial center—trying to earn 
enough to keep Su Lin and her five brothers 
and sisters alive. 

Su Lin has never had a dress that wasn’t 
torn, or a bright ribbon in her hair, or a 
birthday party, or a doll. She can’t go to 
school because there is no money for proper 
clothes, shoes, books or lunches. 

And her future? Well, she may learn to 
beg and search garbage heaps for edible 
scraps of food. When she gets hungry 
enough she will learn to steal. 

Yet, for only $10 a month, Su Lin—and 
children like her—can be helped. Your love 
can give her nourishing food, school books 
—and maybe even that bright ribbon for 
her hair. 





I wish to sponsor a [] boy OO girl in 
(Country) a i Me Sr; 
(CL Choose a child who needs me most. 
I will pay $10 a month ($120 a year) 

I enclose my first payment of $________ 
Send me child’s name, story, address, 
and picture. 

I cannot sponsor a child but want to give 
$ 


LCD Please send me more information 
LHJ 105 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc.—% 


Richmond, Va. 23204 





' CCF worker Glen Graber found five-year-old Su Lin waiting for her mother in an alley. 


In return you will receive a deep satisfac- 
tion, plus the child’s picture, personal his- 
tory, and the opportunity to exchange 
letters . . . and love. The child will know 
who you are and will answer your letters. 

(If you want to send a special gift, a pair 
of shoes, a warm jacket, a fuzzy bear—you 
can send your check to our office, and the 
entire amount will be forwarded, along with 
your instructions. ) 

You can join thousands of other Ameri- 
cans who find this to be the beginning of a 
warm personal friendship with a deserving 
child. 

And your help is desperately needed. Re- 
quests continue to come from Seoul, Korea, 
15 babies abandoned every day .. . Viet- 


nam, more war orphans... . Calcutta, chil- 
dren living in the streets .. . Jordan... 
Brazil . . . Formosa. 


Won’t you help? Today? 

Sponsors urgently needed for children 
in: Korea, Formosa, India, Japan, Hong 
Kong and Brazil. 


27 Years Service 


Name 

Address 

City. 

Statessi sce see? See Zip 
Canadians: Write 1407 Yonge, Toronto 7. 
Government Approved, Registered (VFA 


080) with Advisory Committee on Volun: 
tary Foreign Aid. Gifts are tax deductible. 
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Hands 
that lead 
a double life’ 


need 
medicated 


Dermassage 
Care! ! Not a magic potion, 


Dermassage is real medication— 
used and proved in over 4,000 
hospitals! Feel how Dermassage 
quickly smooths detergent-dry 
skin... soothes and softens work- 
roughened hands... helps heal 
chafe and chap. Delightful all-over, 
too, for a marvelous massage. 
Creamy -white, cool and comfort- 
ing Dermassage — helps you move 
from sink to mink without missing 
a compliment! Discover it! 


meee * 


‘bias MEDICATED 


SKIN uN 
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Try Dermassage Skin Cream, too! 
Super-moisturizes 
dry skin zones instantly! 
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10 WAYS TO SATISFY A NEGLECTED WIFE (YOUR MOST IMPORTANT JOB) 


You're 34 years old. Aggressive. 
Ambitious. Married. 

You love your work. Spend 10 or 11 
hours a day in the office, come home 
dead tired, keep shuffling papers in 
your briefcase till after midnight. You 
love your wife and kids, too, of course. 

You are, in short, a typical young 
family man on his way up. In a hurry. 

Only trouble is your wife. Feels ne- 
glected. Doesn’t understand how you 
can be so busy building a career that 
you've only got scraps and leftovers 
of time, love and energy to spend at 
home. She says you're not even a good 
father. While you’re downtown or on 
the road doing overtime, she makes 
sure the kids don’t think you're tied up 
with anything important. She may 
even be telling them: ‘Daddy doesn’t 
care about us. He doesn’t like to come 
home. He doesn’t want to see us.”’ 

Obviously, neglecting a wife can 
lead to a troubled marriage. And un- 
der such conditions, few men—no mat- 
ter how ambitious or aggressive—can 
do their best work. 

What can you do to solve your prob- 
lem? Really love your wife, sure. Keep 
telling her that. But it won't do the 
trick. Some wives think “‘love’’ is a 
word husbands use in order to get 
something for nothing. 

So besides saying those so-called 
magic little words, better learn how to 
make more effective use, at home, of 
those scraps and leftovers of time, 
energy and attention. Get to be as effi- 
cient and successful in managing fam- 
ily affairs as in managing business. If 
you lose the tug-of-war between job 
and family, you may wind up losing 
everything that’s really important. 

Here are 10 steps, based on scien- 
tific observations, toward marital har- 
mony for busy young executives. Bet- 
ter keep them on file. : 

1. Stop hiding behind alibis. 
don’t work. 

One busy executive I know insists: 
“T’m doing it all for the wife and kids. 
After all, they have everything they 
could possibly want. Beautiful home 
in the suburbs, lots of money, social 
status. What could they have to com- 
plain about?” 

Another alibi I frequently hear is, 
“My wife doesn’t know who I am, In 
the office I’m a big man. At home, she 
turns me into a garbage collector, a 
carpenter, a plumber or a gardener. I 
haven’t got time for that nonsense.”’ 

These are just fancy excuses; your 
wife won’t buy them. You’ve got to 


They 


Mortimer Feinberg, Ph.D., is profes- 
sor of psychology, Baruch School, City 
College of New York, and president, 
PFS Psychological Associates, Inc. 


convince her you’re ready to face the 
responsibility of finding solutions to 
the problem. Sit down with your wife 
and decide what is really important to 
you and the family, in terms of what 
you want out of life. Resolve to be 
slightly less dollar-conscious, and more 
family-conscious. 

2. Schedule time for your family, and 
regard it as therapy. 

Any good executive or businessman 
ought to be able to do this. Undivided 
time can be very therapeutic. 

If you can’t spend evenings and 
weekends with your wife and children, 
try to get away with them from time 
to time. Every couple of months, take 
a week off. Dream together. Seek out 
and collect some memories with your 
family. 

I know one man who steals off to an 
island every three months with his 
wife and children, though he rarely 
sees them between those times. An- 
other executive I know has a cabin on 
a lake. Whenever he can, he takes his 
wife up there for several days of lei- 
surely sailing, reading and quiet 
reminiscing. 

The point is to cut yourself off com- 
pletely from business pressures. A ne- 
glected wife will look forward to such 
periods of quietude and thank you for 
them gratefully. 

3. Let yourself be interrupted, during 
the business day, by and for the family. 

One day a young advertising execu- 
tive was sitting in my office. We were 
in conference. My phone rang. It was 
his wife. She pointed out to him that 
it had begun snowing, and hadn't he 
better try to leave early and beat the 
traffic out of the city? Annoyed at be- 
ing interrupted, he replied angrily, 
“My dear, I am neither a clock 
watcher nor a snow watcher !’’ And he 
slammed down the receiver. 

This man happens to get along well 
with his wife, and can permit himself 
this occasional liberty. 

But a husband who has been ne- 
glecting his wife cannot afford to behave 
that way. If your wife considers it im- 
portant enough to bother you at the 
office, better spend some time being 
polite with her, whether she calls you 
on the phone or happens to drop in 
while downtown shopping. 

Chances are, a wife who bothers her 
husband at the office may do so be- 
cause she rarely gets a chance to talk 
to him at home. 

4. If you travel, and don’t see your 
family for long periods, call home fre- 
quenily. 

Use the telephone—incessantly. 
Don’t wait until you have a reason to 
call. Call your wife first thing in the 
morning. Ask her how she slept last 
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night, what book she’s reading. Speak 
with the children before they leave for 
school. 

And don’t talk in generalities. Talk 
to each youngster as an individual: 
“Did you fix the washing machine for 
Mother?” . . . ““What dress are you 
wearing today?” 

Call again in the evening around 
bedtime. Ask your wife about the 
P.T.A. meeting, your boy about the 
ball game. 

Demonstrate to your family that 
you can be very close to them while 
you are far away. Your calls also help 
your wife get things off her chest. 
When she tells you that the furnace 
doesn’t heat the house, the gir] is flunk- 
ing math and the boy had an auto ac- 
cident, you may not be able to do 
anything about it. But at least she will 
feel better for having communicated. 
She won’t save up all the bad news 
and let you have it broadside when you 
return home, exhausted after a long 
trip. 

5. Set up basic ground rules by which 
you work for the company part of the 
time and for the family part of the time. 

Two young executives I know have 
made compacts with their wives. One 
man goes to work early in the morning, 
stays at the office late and frequently 
brings home work. Until recently, 
theirs was an unhappy marriage. 

But lately he has given over his 
weekends entirely to his family. Start- 
ing Saturday morning, he doesn’t 
breathe a word of business for 48 
hours. He even gave up his weekend 
golf to be with the family. He does 
whatever the kids want to do: boating, 
walking, movies, bowling. Saturday 
and Sunday nights he socializes with 
his wife and friends, or he and his wife 
take in a movie together. 

The other fellow is completely de- 
voted to his family now, while the 
children are growing up. But he has 
agreed with his wife that once the kids 
finish high school, about five years 
hence, he’s going to spend more and 
more time advancing his career. Soon 
she will see less and less of him (ex- 
cept when they steal away together). 
His wife has accepted this, knowing 
that, though he loves his work, he is 
sacrificing advancement now, for the 
children’s sake. 

6. Don’t be a gift-horse with the chil- 
dren. 

Grandparents usually lavish gifts on 
children, so there is rarely a need for 
the father to do the same. Gift-giving 
is often regarded by children as an at- 
tempt to buy their affection. An occa- 
sional gift is fine, but make sure it is 
something the youngster wants. Don’t 
bring him (continued) 
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tiere are 10 steps, based on scien- 
tific observations, toward marital har- 
mony for busy young execulives. Bet- 
ter keep them on file.: 

1. Stop hiding behind alibis. They 
don't work. 

One busy executive I know insists: 
“T’m doing it all for the wife and kids. 
After all, they have everything they 
could possibly want. Beautiful home 
in the suburbs, lots of money, social 
status. What could they have to com- 
plain about?” 

Another alibi I frequently hear is, 
“My wife doesn’t know who I am. In 
the office I’m a big man. At home, she 
turns me into a garbage collector, a 
carpenter, a plumber or a gardener. I 
haven’t got time for that nonsense.” 

These are just fancy excuses; your 
wife won’t buy them. You've got to 
ia eee 

Mortimer Feinberg, Ph.D., is profes- 
sor of psychology, Baruch School, City 
College of New York, and president, 
PFS Psychological Associates, Inc. 
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a bicycle if he is a student of history; 
bring him an appropriate book on the 
Civil War instead. 

The same principle applies to your 
wife. Bring her thoughtful gifts, occa- 
sionally extravagant ones. Sometimes, 
on very special occasions, it’s a good idea 
to be splashy with your money, showing 
her the rewards of hard work. 

7. Share your experiences—your suc- 
cesses and your failures—as frequently as 
they occur. 

No wife can be enthusiastic about her 
husband’s career-building if he never 
bothers to tell her of his business experi- 
ences. Wives often lament, ‘“‘He never 
talks to me!”’ 

Take a few minutes every day to recap 
with her the most interesting discussions 
you had, the important sales you made 
or missed, the conversations you had with 
your boss. You might even make a week- 
day lunch date with her occasionally, in- 
troducing her to your colleagues. Some- 
times a breakfast out, before you begin a 
day, is a welcome change of pace. 

Get her involved in your affairs and 
you will almost certainly see a change 
in her attitude toward your work. 

8. Use your influence, position and 
business skills to help the family. 

If your son needs copies of a map for 
his geography class, ask your secretary 
to make copies on the office copier. If 
your wife is writing a report for the 
P.T.A., have someone in your office type 
it up neatly and make copies for distri- 
bution. Your daughter needs to interview 
someone for a school project? Introduce 
her to one of your business associates. 

I heed this advice myself. One of my 
sons is interested in biology, and one of 
my clients is a chemical company. Sci- 
entists at the company have shown me 
how to set up insecticide experiments for 
my son; they have given me insects for 
him to study. I take his observations and 
questions to the scientists for answers. 

Another client of mine recently used 
his business acumen and organizational 
skills to help his youngster out of a jam. 
The boy was waging an apparently un- 
successful campaign for an elected office 
in his high-school class. Taking time out 
from his busy schedule, the executive 
helped his son organize a campaign and 


plot political strategy. The boy took ad- 
vantage of his father’s savvy and won 
the election with ease. 

9. Begin to make small compromises. 

Acknowledge that some minor changes 
in your working habits will be necessary 
in order to pacify your wife. Major 
changes in your behavior aren’t neces- 
sary. You don’t have to give up all busi- 
ness trips, all evening work. But it 
would be best if you could cut down the 
number of business trips you make. Send 
your assistant in your place occasionally. 
He may welcome the challenge. 

And try to make it home at a reason- 
able hour at least two or three times a 
week. Avoid bringing home extra work 
unless you know that your wife is going 
to play canasta with the girls or wants 
to attend a meeting. If you need extra 
time in the office, go to work earlier in 
the morning. Few wives object to this. 

Small compromises like these are al- 
ways possible. They are critical if you 
are to make a success of your marriage. 

10. Make meaningful use of family time. 

If you are good at your work, then 
you are probably a good planner. Try to 
organize your time with your family and 
make it meaningful. Plan family activ- 
ities just as you would your business 
activities. Set yourself up as chairman of 
the entertainment committee. Most im- 
portant, be involved! If you take your 
wife out for dinner, keep awake—just as 
you would do with a client. 

Your wife and children want to know 
that, even though you are deeply com- 
mitted to your work, you care about 
their happiness, too. Show them that 
you have a strong emotional involve- 
ment in the home. 

After all, later in life you'll discover 
that it is very important to have built 
and maintained a good relationship with 
your family. When his son was elected 
to the Presidency, Joseph P. Kennedy 
said, ““There is no other success for a 
father . . . than to have made some con- 
tributions to the development of his 
children.’’ And the elder Kennedy, as we 
all know, was frequently away from 
home for long periods on government 
business. 

Remember, your wife is the key to 
your relationship with your children, 
and your only real claim to posterity— 
and to success. END 
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2OBERT KENNEDY 
ontinued from page 71 


“hen one day my little 12-year-old 
ephew visited me and said, “Aunt 
tella, you should be brave. Look how 
3obby Kennedy kept going after the 
ssassination.”’ 

That is when I realized how wrong I 
yas and how my husband would have 
yanted me to have courage. 

Your determination and strength have 
een my inspiration and I am very 
rateful. Sincerely, 

Mrs. Barry M. 
Chicago, Ill. 


Jear Robert Kennedy, 
I would like to give some money to the 
cennedy Library. 
Do you take pennies? I have saved 
02 U.S. pennies and 5 Canadian pennies. 
Your friend, 
Manny M. 
Gainesville, Ga. 
. S. It took me 6 months to save the 
ennies. I will save more next year. 


Jear Senator Kennedy, 

Maybe this isn’t my place to say so, 
ut as a mother I think you are too thin. 

A man who leads such an active, busy 
fe as you do needs his strength. 

My husband and my two sons are 
ealthy, strong men because I give them 
lenty of meat and potatoes. 

I will be honored to send you some 
ecipes I have for dishes like lasagne that 
ill help you put on some weight. 

Sincerely, 
Mrs. GEORGE M. 
Fall River, Mass. 


Jear Mr. Kennedy, 

Iam 18 years old and attend Central 
ligh School in Nashville, Tenn. 

I am not a true and long admirer of 
ours, but I am becoming one. 

Tam writing this letter because I want 
0 urge you to run for the Presidency. In 
1y opinion, you represent the youth of 
oday. In times past politicians were 
lder men. You and your family have 
hanged that. 

Now people respect the thoughts and 
yords of young people because of you 
nd your brothers. 

You and all the Kennedys have done a 
ot for all of us. Respectfully, 

MITCHELL G. 
Akron, Ohio 


ear Senator Kennedy, 
I know that your slogan when you 
ere running for U.S. Senator was ‘‘Let’s 












I hope and pray that the day will not 
too distant when I will hear the 
gan—‘‘Let’s Put Bobby Kennedy to 
ork for the U.S.A.” 

Yours very truly, 
Mrs. NELSON G. 
Walla Walla, Wash. 


r Senator Robert Kennedy, 

I know that many people object to 

ur climbing mountains and shooting 

ids, but in my opinion you should do 

re of it. 

Our nation needs more men of action 

d spirit like you. 

We have too many leaders who just sit 

und and do nothing but talk. 

like people with get up and go. 
Best regards, 
ANGELA S. 
Altoona, Pa. 
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Dear Senator Kennedy, 
I hope you don’t run for President 
until 1980, 
That is when I will be 21 and I can 
vote for you. I would like you to wait. 
Sincerely, 
NATALIE L, 
Gainesville, Ga. 


Dear Mr. Kennedy, 
Please send me a lock of your hair for 
my scrapbook. 
You have plenty of hair, so I know you 
can spare a little for me. 
Love, 
JENNIFER S 
Pittsburgh, Pa. 


Dear Mr. Robert Kennedy, 

I heard that you are very shy. 

I am shy, too. Someday I hope to bea 
U.S. Senator like you. That will give the 
U.S.A. two shy Senators. 

Yours, 
Jay W. 
Lansing, Mich. 


Dear Mr. Kennedy, 
I never get tired reading about the 
Kennedy family. 
Some days I can read about you for 15 
minutes without stopping. 
MICKEY J. 
Age 10 
Key West, Fla. 


Dear Mr. Robert Kennedy, 
Please send me the story of your life. I 
am very interested. Yours, 
MILDRED P. 
Dallas, Tex. 
P.S. Make sure you leave out the boring 
parts. 


Dear Mr. Kennedy, 

First you were Attorney General, then 
you became a United States Senator. 
Next I think you should get to be Secre- 
tary of State and then in 1972 I think 
you should be the President 


Do you like my plan? 
Your friend, 


WALTER J. 
Chicago, Ill. 


Dear Senator Bobby Kennedy, 
You sure got a mess of kids. 
We have 5 kids in our family, and my 
mother says that’s enough! 
Your fan, 
JOAN G. 
Philadelphia, Pa. 


Dear Senator Kennedy, 

I’ll bet after 9 children you are run- 
ning out of names. 

Here are some names you can use for 
your future children. 


Boys Girls 
Rex Hilda 
Milton Tillie 
Godfrey Mellisa 
Homer Mildred 
Stanton Roberta 
Milton Jennifer 


If you need more names, let me know, 
but these should hold you for a while. 
Very truly, 
GLORIA G. 
Trenton, N.J. 


Dear Mr. Kennedy, 

You have nine kids, and that is keen 
because now you have your own base- 
ball team. Your friend, 

NOEL Z. 
Age 10 
Chicago, Ill. 


(continued on page 166) 
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his remarkable story by a fifteen-year-old author tells | 


about two offbeat girls and one wonderful summer— 














and what happened to them when winter came. 
We were fifteen when we rebelled against society. That 
summer we gave up loafers and walked barefoot. We » 
put away our madras shorts and wore faded dunga- 
rees. Our hair hung halfway to our waists. And we were 
always together—Judy in her turtleneck jersey and me in 
my pink-and-orange beads. I remember the way we used to 
sit on Judy’s front porch, barefoot, our guitars across our , 
knees, and sing, ‘““Come mothers and fathers all over this 
land and don’t criticize what you can’t understand. Your 
sons and your daughters are beyond your command —”’ 
“Oh, forget it!’ Judy would shove the guitar aside. 

“You’re always too high for me!’ And then we’d sip our 

sodas and laugh. “Had any good insults lately?” 

I twisted my beads around my finger. “Oh, sure. Guess 
what Kenny Peterson said the other day! He walks up 
to me and he gives me this real funny look and then he 

says’’—she tried to keep from laughing—‘“‘he says, ‘Are 
you a beatnik?’”’ “Typical clod remark. He couldn’t 
think of anything better to say!” “Then guess what 


brainy crack he makes next! He says (continued on page 76) 


——- PADRE 
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PAPER FLOWERS 


continued from page 74 


‘How’s your friend Joanie in the burlap 
bag?’ Meaning Joan Baez!” 

I bit into my chocolate bar. ‘‘Clod! 
That’s sacrilege!’ 

“They’re all like that.’’ Judy leaned 
over on her elbows. ‘*They just don’t 
care. Not about the bomb or civil rights 
or anything! Well, it looks like we’d 
better stick together. We’ve got the 
whole world to fight!” 

But most of the time we stayed far 
away from Judy’s house. ‘“‘Nothing but 
normals around here,” she said. ‘‘Happy, 
normal people that drive Fords and eat 
hamburgers and live in little white 
houses.”” I knew she was right. Lincoln 
Street was awfully dull, and, besides, the 
captain of the cheerleading squad lived 
just around the corner. That was why 
we used to escape to Harvard Square. 

“T don’t like you girls down there so 
much,” my mother said. “It’s not safe. 
Can’t tell who you might run into.”’ But 
we didn’t care. We loved the shop win- 
dows hung with Arabian bells and deep- 
fringed scarlet shawls and the magazine 
stand where you could buy Elle and Film 
Quarterly. We loved the Miré prints in 
the window of Schoenhof’s and the rusty 
bicycles outside the Coop, baskets laden 
with books. And all around us motor- 
cycles streaked by and girls in Guate- 
malan skirts rushed past with book bags 
slung over their shoulders. 

“Look at that guy!’ Judy squinted 
through her sunglasses. ‘‘God, he’s beau- 
tiful! I love beards!” 

“You and your beatniks! Come on, 
let’s go for Cokes.” 

That was how we finished all the af- 
ternoons in Harvard Square. We would 
sit in the cafeteria on the corner, a small 
one with fading pink walls. From our 
table by the window, we could see the 
tall, cool elms in Harvard Yard. In 
hushed, eager voices we talked about 
all the things we would do when we 
were grown up and there was nobody to 
tell us not to walk barefoot in the sub- 
way. That year, I remember, we were 
always going to be artists or folk singers 
or civil-rights workers. And we would 
live in Harvard Square. 

“When I have my pad on Brattle 
Street, will you move in across the hall?” 
Judy smiled at me through her hair. 

“Mm-hm. This is our place. We be- 
long here.” 

And we really did belong there. De- 
sign Research, the Coop, that little shop 
where you could get sandals made to 
order—we loved them all. But our fa- 
vorite place was the Ploughshare. 

It was small, I remember, and dark, 
smelling of cigarettes. Tin lanterns hung 
from the ceiling; on the wall, faded 
posters urged us to give generously to 
the S.N.C.C. (Judy never had much 
money, but she gave up half her allow- 
ance anyway.) A glass case stood in the 
corner, its shelves littered with Mexican 
silver and dangling jade earrings. There 
were ivory letter openers shaped like an 
Arab’s sword, and strings of clinking 
beads, and tasseled homespun ponchos 
that itched when you tried them on. 

“Look!” Judy pulled at my sleeve. 
“‘Aren’t those the wildest things?” 

They were flowers, dozens and dozens 
of them, strange flowers with gold leaves 
and curled paper petals. 

“Oh, they’re beautiful! Judy, they’re 
insane.” 

She picked up a flame-colored rose by 
the stiff gold stem. In her hand the fire 


petals nodded and shook. “It’s almost 
as tall as me. Just a few more of these 
and I’\l have the craziest-looking room 
this side of the Village!” 

I stared at her. ‘‘But they’re two dol- 
lars each!” 

‘““Who cares?” Judy tugged at a yellow 
flower, and a pink one. “Only my mother, 
and she doesn’t count!” 

I giggled. “Now I know you’re in- 
sane!’ 

She stood there, her arms loaded with 
the bright, bobbing flowers. ‘‘Sure Iam! 
I could’ve told you that ages ago.” 

Laughing, we ran into the street. The 
sunlight flashed on Judy’s hair, and the 
wind rustled the petals of the flowers. 

And then it was over. Just like that. 
We were moving to New Hampshire, 
my mother told me, and everything 
would really be so much nicer there. 
“Now, Ellen, it can’t be as bad as all 
that.” She put her hands on my shoul- 
ders. “Just think—a better job for your 
daddy, a good school for you—and only 
three miles from the ocean!” Three 
miles from the ocean. How far was that 
from Harvard Square and the only 
friend I had? I sprawled across the bed, 
sobbing. 

After that, I hardly ever saw Judy. 
“Look at all the packing we have to do!” 
said my mother. “You don’t have time 
to go running around with that girl!’ I 
swept floors, washed windows, piled all 
my books into cardboard boxes. When 
Judy came to say good-bye, I wasn’t 
even home. 

“T don’t know where your friend gets 
her ideas.”” My mother shrugged. “‘You’ll 
never guess what she brought!’ There 
on the dining-room table lay three paper 
flowers— pink, yellow, and flame-red. 


Au the next year the flowers nodded 
in my window. The leaves began to 
crumple and wilt; the petals faded at 
the corners. I found other friends, and 
I never heard from Judy. Then, in the 
spring, she wrote to me on the pink-and- 
orange stationery she’d bought last sum- 
mer at the Ploughshare. She was sick of 
school, she was cracking up, she had so 
much to tell me. Would I meet her in 
Harvard Square? But of course I would. 
‘ven after all those months, Judy was 
still my best friend. And I remembered 
how we used to sit in the little cafeteria, 
watching for interesting types. 

It was a miserably rainy day when I 
went back. Under the ice-gray sky, the 
Square was smaller than I remembered, 
and dirtier. Someone with a beard hur- 
ried by, his shoulders hunched under the 
weight of his books. I passed the girls in 
Mexican skirts, but they wore crumpled 
trench coats now, their scarves clung 
damply to their hair. A motorcycle 
whizzed by on thestreet, spattering mud. 
I shivered. (continued on page 166) 


“Prodigy” describes the 15-year-old 
author of PAPER FLOWERS to perfec- 
tion. Rona Maynard talked at the age 
of nine months, sang in seven languages 
at a year anda half, and, at three, com- 
posed what her mother—the coauthor 
of A GALLERY OF HoOstTs on page 160— 
calls “shapely little narratives.”” Rona 
has won five Scholastic Magazines 
Writing Awards in the last three years 
(PAPER FLOWERS brought her another 
this year), draws and paints as well as 
she writes, and sings, dances, plays the 
guitar and acts with extraordinary skill. 
She is a 10th-grade student in Dur- 
ham, N.H., where she lives with her 
father, who is a professor of English, 
and her mother, a Ph.D--who writes 
and teaches creative writing. 
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‘Stop hot water murder! 
Use Warm Water Swan. 


Yes, Warm Water Swan cleans your dishes in 
comfortably warm water — water 20° less hot! 
Look at the top picture. Hot water is murder- 
ing this woman’s hands! They're red. Rough- 
looking. On their way to old. 
Now look at the bottom picture. She’s switched 


to warm water and Warm Water Swan—and her 
hands look soft, smooth, younger! 

You try it! See how Swan’s exclusive Warm 
Water formula makes dishes, glasses, even pots 
and pans, sparkle! Without the hot water that’s 
murdering your hands. 


Youll never put your hands in hot water again! 














oO . e | AN Bill was looking for was an ancestor or two, Instead, he 
found himself very much involved with a horse in the ‘ditch, a calf in the bog, and a 
beautiful barmaid who dreamed of a crumbling castle. By S. W. M. Humason 


to BaF 
Ff 


When Bill Winston was twenty-two, his foster parents were killed in a plane crash. 
Two years later,he began to date a pretty: girl named Marianne Potts. Except for liking 
on hot dogs they had practically nothing in cOmmon, soit seemed 






lots of mustar 
reasonable t that he ask her to marry him. She accepted, and he was deliriously happy. 
His bestfriend, Henry Carson, dared to voice disapproval, and used words like 
“empty headed doll?’ to describe Bill’s intended. Bill severed relations with Henry 
temporarily. He reconnected them, however, as Henry was apologetic, though in the. 

_ course of apologizing he spoke of Bill’s putting his head in a noose. 
= Onan appointed: weekend, Bill was introduced to his girl’s parents. They lived 
in a stucco hotise with figures of a dee and tw flamingos on the front lawn. Bill had 
the distinct impression that Mariann as mother’ Ss eyes were too close together; but 

Marianne’ S eyes were not too close together, so what did it matter? 
After dinner, Marianne helped her mother with the dishes while Bill and her 

fates sat down in’ ‘the living room. 

. ike * a ee about your backsround.” 














Said Mr. Potts, “Going to. 





(continued on page 80) 











French's Brown oy Mix 
insures you against 


oravy failure! 


Smooth, rich gravy is no accident. French's Brown Gravy Mix 


makes it for you every time—and in just 5 minutes! Tastes so rich, 


so hearty, so good, it’s hard to believe it’s as easy as open...stir... 
pour. When you want plenty of beefy brown gravy ina 
hurry, pick up French's Brown Gravy Mix. It’s a good policy. 
Try all 15 of French’s Sauce and Gravy Mixes. 


brown gravy 





Good things to eat come from 1 Mustard Street 


THE R. T. FRENCH CO. ROCHESTER N_Y. 








AND BE MY LOVE 


continued 


“Job?” said Mr. Potts. 

“JT work for Prescott and Washburn, 
the advertising agency.” 

“Salary?” 

“It’s seven thousand now,” said Bill. 
“T have a little money left me by my 
parents. They were in that plane crash 
at La Guardia two years ago.” 

“Too bad. Who were they?” 

“Charles and Mary Winston. He was 
the president of Winston, Ferris.” 

“Ah,” said Mr. Potts, “‘good firm. 
Good people.” 

“They were the best,” said Bill. “It 
was my lucky day all right when they 
adopted me.” 

“When they what?” 

“They adopted me,” said Bill, ‘when 
I was three weeks old.” 

There was a heavy silence. “Then 
who were your parents?” asked Mr. 
Potts. 

‘Good Lord,” said Bill, “I haven’t 
the slightest idea.”’ 

“Won't do,” said Mr. Potts. ‘“‘Can’t 
have our little girl marrying a man of 
unknown parentage.” 

“But I told you ” said Bill, the 
image of Charles and Mary Winston 
too strong for him to admit any other 
claim. 

“Fine thing for them to adopt you,’ 
said Mr. Potts. ‘‘But your real inheri- 
tance—need to know something. Think 
you could find out?” 

“Well, I suppose so ” 

“You try,” said Mr. Potts. ‘‘Mean- 
while, no engagement.’’ 


M arianne agreed that there should be 
no official engagement until her father 
was satisfied. She was fond of her father. 
Bill refrained from asking her why. 

Bill told his problems to Henry, who 
uttered a one-word description of Mr. 
Potts 

“That’s what he thinks J am, I 
guess,’’ said Bill. “I probably am— 
technically, anyway. But how can I find 
out anything?” 

“Haven’t you got an aunt?” 

“Oh, of course. Thanks, Henry.” 

So the next weekend he went to Rad- 
ford, Vermont, to see his Aunt Susan, 
his mother’s sister—at least, Mary Win- 
ston’s sister. She was a maiden lady of 
great vigor who grew prize roses and 
wrote articles for gardening aan 
She was very glad to see Bill and, 
being that hour, mixed martinis il 
told his story. Her view of Marianne’s 
father was like Henry’s, although her 
language was less coarse. 

“Well, I’m not marrying her father,” 
said Bill. 

“That’s what you think,” said his 
Aunt Susan. “Perhaps you’re not marry- 
ing her either. I can tell you something, 
but it won’t satisfy this Potts fool.’ 

“Tell me what you can.” 

“You were found in a cardboard box 
on the steps of St. Stephen’s Episcopal 
Church in Claxton, New York, where 
Mary and Charles were then living. The 
rector knew they had been on an adop- 
tion agency’s waiting list for a long time. 
Through Doctor Martin, the rector, 
they were able to adopt you just by 
going to court. Nothing was ever learned 
about your real parents, unless the rec- 
tor knew. more than he was telling. 
You could write to him.” 

On Monday, Bill wrote to the Rev. 
Dr. George Martin, St. Stephen’s Epis- 
copal Church, Claxton, New York. The 
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answer was a long time in con 
cause Dr. Martin had move¢ to 
California. His answer was lit 


My dear Mr. Winston: 

You were found, as you have b 
on the steps of St. Stephen’s C 
Claxton. There was no note accon 
you nor any identifying marks 
clothes. 

The only slight clue is that near 
tom of your baby dress was a ti 
embroidered shamrock. This mig 
Irish connections, though not, 
Roman, or my church would not h 
chosen as a repository. 

I don’t know why you worry 
The Winstons loved you from th 
they saw you, and you were only 
mately three weeks old when they 
home. They were your parents, 
could not have had finer ones. E 
any other background I’m afra 
have to join Oscar Wilde’s Ernest 
station) and Fielding’s Tom Jones 
bed) as one of the enigmas. Or she 
enigmae? 

Come to see me if you are ev 
West. 


“Make up a background,” 
Henry. “Just decide where ar 
you'd like to have come from, 
him,” 

“‘He’d hire detectives,”’ said ] 

“Then give the whole thing u 
Henry, with a hopeful note in h 
But Bill, remembering Marianni 
and her liking for mustard, was 
pared to do that. 

He met Henry a few days 
their favorite bar. Henry stared 
gives? You got canary feathers 
out of your mouth.” 

“The damnedest coincidence 
Bill. “‘The firm's sending me to L 

“Well, that’s nice. Travel is b 
ing , 

“We've got one of the Irish 
accounts.” 

“That’s nice, too. You going 
in Dublin permanently?” 

“No, I'm just going to set tl 

p. Be gone three weeks to at 

“This mean a big raise or some 

(continued on p 
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ur grains for flavor. 


This breakfast This is a TEAM Flake, 
flake was invented in 1902. just invented by Nabisco. 


Teams up four grains: 

rice, corn, oats and wheat, 
for an exciting 

new taste. 





Made from one grain. 





Rice and corn and cats and wheat are what make TEAM Flakes 
great to eat... they have spirited new taste because we 

bake all four grains in each crisp flake, and bubble the 
flakes for extra crispness! 

Enjoy TEAM Flakes, the new family cereal from Nabisco. 


©NATIONAL BISCUIT COMPANY 1965 






















































HOW AMERICA LIVES: BY BETTY HANNAH HOFFMAN 


— ———_— _ ee eee ee SS 7 
comes from a fine home and used to be a Young Republi 


‘san Druding has a jail record and lives in protest again 
parents and professors. A very personal story of a student s 


an. Yet, at 22, brilliant 
> morals and ethics of 

her search for identity. 

‘or college students than 


Never before, perhaps, have times seemed brighter | 
campus, and in the now 


today. Yet the torch of unrest flickers from campus to 
famous all-night sit-in on the Berkeley campus of the University of California 
last December 2, it flared into an insurrection so effective that it paralyzed the 
university. Governor Edmund Brown felt compelled to send in a counterinvasion. 
Some 600 policemen spent 13 hours dragging 814 defiantly limp student rebels 
off to city jails, while folk singer Joan Baez, wearing a jeweled crucifix, sang 
‘Have Love As You Do This Thing and It Will Succeed.” 
One of the most determined of the sit-ins who were literally dragged 

to jail that night was Susan Druding, 22, a green-eyed graduate student 

with a quick 
intelligence, a 
ready warmth and 
an engaging tendency 
to blush in moments of 
high emotion. The daughter of 
a high-school English teacher 
and a Ford Motor Company 
executive, Susan was gently 
reared with pride and affection 
in a pleasant Detroit suburb. 
Her high-school class voted 
her “‘most likely to succeed,” 
and no one was. surprised 
when she won a Ford four- 
year scholarship to Oberlin, 
an excellent, small liberal-arts 
college in Ohio. 

Until Susan was 18, she was, 
in the words of her now baffled, un- 
happy parents, ‘‘the perfect daugh- 
ter—everybody will tell you that.” 
Four years later Susan Druding has a 
prison record, her name is in the FBI 
files. and her relationship with her family 
has become one of anguish and continuing 
frustration. 

“We worry about Susan twenty-four hours 
a day,” her youthful-looking mother said re- 
cently. “‘But when we try to talk things over, 
we can’t reach each other.” Telephone calls 
across the two thirds of a continent that 
separate Berkeley and Detroit provokey s fe 
angry words and tears. Periods ofc . & 
self-reproach and bewilderment on . * 
both sides follow these outbursts. 

“We had such hopes for 
(continued on page 84 
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What a dirty word! 


You can forget about scraping, wash- 
ing and drying dishes the day you get 
your Tappan Reversa-Jet portable dish- 
washer. Its reversing spray arms work 
in one direction, then the other. Wash 
dishes on both sides (just like you’d do 
it by hand). A Tappan removes sticky 
foods most dishwashers can’t get— 
and no pre-rinsing necessary! So 
load a whole day’s dishes into your 
Tappan. Then relax. Reversa-Jet 
does the rest. And this is one 


dishwasher you can buy as a port- — ——— 
able, then build in later. If you’ve got = 
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HOW AMERICA LIVES 


continued from page 82 


her,” Mr. Druding said. ‘““What hap- 
pened? What more could we have done?” 

As you watch Susan Druding walk 
across the green, deceptively serene 
Berkeley campus, she looks more like a 
young Ingrid Bergman than her favorite 
self-image as a political activist. Like 
Miss Bergman, she feels that her “sweet, 
open, Girl-Scouty looks’ project the 
wrong self. (‘Imagine being taken for a 
sorority girl!’’) Although she shuns 
makeup and wears blue jeans, boys’ 
shirts and leather sandals (“They cost 
twenty-five dollars and have arch sup- 
ports for comfort,” she says defensively), 
she also is contemptuous of beatniks— 
“Such people live lives that are pur- 
poseless.”” 

Her intense involvement in the Berke- 
ley rebellion finally proved to her own 
satisfaction that she is a worthy member 
of the new young intelligentsia com- 
mitted to constructive change. Her 
ery is action, her creed is commitment, 
and her problem is alienation- from 
her parents, from her church, from her 
professors, and from most other pur- 
veyors of adult authority, including the 
police. She is floundering in a search for 
identity and meaning in the vastness of 
an institution widely hailed as the wave 
of the educational future: Berkeley’s 
so-called multiuniversity. 

As she crosses to the library, blond 
and open-faced as a 4-H clubber who 
never heard of the Danang air strip, she 
pauses to greet friends and compare notes 
on the latest developments in Vietnam. 
Her criticism of her country’s foreign 
policy (‘Imposed democracy is horren- 
dous and immoral”) is as simple and 
blunt as her summation of Clark Kerr, 
the university’s president: ‘‘He’s like 
Adlai Stevenson, a great liberal put into 
a position where he had to compromise— 
and he compromised.” 

She roomed with a Negro girl during 
her senior year, and remains passion- 
ately involved with the civil-rights strug- 
gle, Her other social objectives include 
legalized abortion and the need for “‘more 
honesty and less hypocrisy between peo- 
ple.’ She considers “role playing’ — 
which she defines as “behaving in a 
phony, artificial manner” (meaning the 
public conduct of her elders)—despica- 
ble. Her search is for ‘‘more humane, less 
selfish, less shallow” standards of be- 













havior than those her parents’ gene 
tion passed on to her. 

“T suspect that they don’t object 
our politics as much as to our attitt 
toward love,’ Susan says, impatien 
pushing back a strand of dark bl 
hair. ‘“Mother was always telling met 
when a ‘nice’ boy fell in love witl 
‘nice’ girl he would ‘test’ her, and if 
‘gave in’ she was a tramp.” She sl 
ered. “I think that’s horrible.” 

Sitting in the immaculate kitcher 
Mrs. Druding’s Detroit ranch hous 
few days later, I did not find it diffi 
to guess how Susan’s mother felt ab 
some rather fundamental questi 
How could the definition of wha 
“nice” and “not nice” —or, rather, r 
and wrong—have changed so drastic 
in just one generation? How coulc 
many long-cherished concepts sudd 
become the subject of so many vio 
protests? How could a daughter 
tually be proud of being arrested © 
her parents feel ashamed? And 
could a mere pill make a differenc 
the sexual conduct of girls who 1% 
properly brought up? 

Susan, on the other hand, proudly 
tends that her generation is the fir: 
grow up free of shame about sex. Thi 
to “the pill,” many Berkeley coed 
longer worry much about getting ] 
nant. “I don’t know any girls who : 
around more because of the pill,” a fr 
of Susan’s explained to this reporter 
just gives them a sense of security 
allows them to concentrate on | 
important issues.” 

Among the more progressive Berl 
graduate students, many couples 
share what Susan’s mother might cé 
genuine feeling of love and respect”! 
share living quarters. Susan denie 
hemently that her friends are pr 
cuous. Indeed, while a liaison las 
frequently seems to assume an al 
Victorian air of devotion. Promiscu 
frowned on; so is homosexuality, \ 
is very little seen or discussed. 

If the man ends the affair, ¢ 
carrying and rebound promiscuit 
severely censured. Enlightened 3 
women at Berkeley are expected ‘ 
alize that emotional involvement i 
ter than wasting away on the vine. 
one male student: ‘Any girl of ti 
who is still a virgin is either fool 
frigid. She must have met some mi 
that time for whom she felt some 
genuine.” ) (continued on pag 
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“There's a nasty rumor out that you're taking flute lessons.” 
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Kids love it! 
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Basketti’? 


Thats what the kids call this 
spaghetti. You see, it talks their 
language — MILD-ISH 


Kids speak up for Kraft Mild American Style 
spaghetti because it’s seasoned with a light touch. 
And its delicious tomato-sweet flavor is fresh because 
you do the cooking (about 10 minutes). 


SRAFT HOME COOKED 


Spaghettini ! 


Thats what Italians call spaghetti 

like this. It's the thin Italian type, with 
enough herbs and spices to make almost 
twice as much sauce as other spaghetti 
dinners. Simply add tomato paste. 

Kraft Tangy Italian Style Spaghetti. 


Il Bring a little Rome home. Soon? 


- 


1 (EST) on NBC 





DINNE RS The quick kind you cook up fresh 
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Kelvinator gets clothes clean with less wear than other washers 


Most washers beat clothes Kelvinator works in one direction, 

back and forth. They pulses suds through every bit of laundry in 

pound them too hard at every part of the tub. That gives you a clea 

the bottom of the tub. . wash, without unnecessary wear. There’s le: 

not enough at the top. wear on the washer, too. That’s why 

That means too much wear Kelvinator can guarantee to repair or replat 

on some of your laundry, any defective drive mechanism part, except 

too little cleaning electrical, for five years; any other defective 

action on the rest. part for one year. Your dealer will even pay 
labor costs for the first year. Ask him about 


Kelvinator difference today. 
Then waltz through washday. 





Kelvinator Division, American Motors Corporation. Dedicated 
Excellence in Rambler Automobiles and Kelvinator Appliance 


Now Warners has fixed it so you can so wear a Stretchbra 





We made the straps adjustable. See? So you can pick 
yourself up or let y iE down to exactly where you want 
to be. The rest of Stretchbra’s still Stretchbra. So clingy 


you just can’t droop. Yet so light it just can’t dig. 


The « Adjustable Ste 


. 
~ 


Everything's nylon and uncovered Lycra® spandex. 

Except the cups. They're lace that looks fr agile but keeps 
busy shaping you. The Adjustable Stretchbra* by Warner's. 
It does everything. For everybody. Black, White, 5 colors. $5. 


etchbra by Warner's 


WARNER BR * ERED BY U.S, PATENT #3120848. FOREIGN PATENTS PENDING 
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Five strong nails and how they grew 
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At last...a nail hardener for the entire nail. Quickly absorbe 
Makes nails strong so they can grow long. 


Nails breaking, peeling, splitting, chipping? 
Too frail to grow long? Now your nails can 
be strengthened to grow beautiful...with 
Helena Rubinstein’s remarkable new 
Strong and Long.™ 

It’s different from anything you’ve tried 
before. Strong and Long is quickly ab- 
sorbed; your nails actually gain added 
strength as you apply. And it works on the 





No eninge needs 


whole nail at once, not just the tips. 
shields. There’s no sting. No unpl 
anything. And there’s nothing to: 
brush on. 

The minute your nails are dry, 
ready for polish. That simple. So w 
trouble? Strengthen and conditio 
nails with Helena Rubinstein’s Stro 
Long. Then, see how they grow. 


New...Strong and Long sy Helena Rubinstein* 


© 1965 Helena Rubinstein, Inc. 
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Fifth Avenue, New York 


"Is Paris Burning?’ 


It was the happiest day of the world’s happiest city. Hitler had demanded its de- 
struction. Instead, this was the day its sons came back, fighting their way through 
jubilant streets. Excerpts from the best seller by Larry Collins and Dominique Lapierre 





For the young Americans who were there that day, it was the climax of 
their lives. For everyone else, it is possible now, on these pages, to share 
the rost exciting day in the life of the world’s most exciting city. Certainly 
the liberation of Paris was history of the highest order. For Adolf Hitler, 
the city was the most precious prize of his villainous career. No loss gave 
him greater pain. And for a world weary of World War II, here was a 
crucial turning point in five years of bloody struggle. But for the women of 
Paris, the city of love, it was the day the men came back.—THE EDITOR. 


France. Somehow, everyone knew “they”? were coming this 

morning. A people who had counted off the years now began 
counting off the minutes. Everywhere, Parisians took out treasures 
long and secretly stored for this day: a dusty bottle of champagne; 
the Stars and Stripes, sewn together from a memory often as touch- 
ing as it was faulty; flowers, fruits; a rabbit; almost any gift, in fact, 
that might convey a city’s welcome and gratitude. 

In her parents’ apartment near the Place de la République, blond 
21-year-old Jacqueline Malissinet slipped the pleated skirt of her 
dress over her hair. All winter, her fingers numb with cold, she had 
labored to make it for Liberation Day. She had just finished a course 
in English; today she would speak to an American for the first time. 
What would the first one be like? (He would be an unshaven captain 
from Pennsylvania, sitting in a jeep, laughing. He would also be the 
man she would marry.) 

Across Paris, a legal secretary named Nelly Chabrier put on a rose 
dress and stood on her balcony to watch for the first tanks of General 
Leclerc. On one of the tanks would be the man she would marry. 

In Arpajon, one of the General’s men, Corporal Maurice Boverat, 
his column temporarily stopped, spoke to a woman in the street. 
“Madame,” he said, ‘‘call Elysées 60-67—it’s my parents.’ At that 
moment Boverat’s column started forward. He shouted, ““Madame, 
tell my mother her son’s coming home. I’m in a regiment with 
black berets!” 

A few minutes later, in her apartment at 32 Rue de Penthiévre, 
Mme. Yvette Boverat picked up the phone and learned her son 
was coming home “in a regiment with black berets.’’ She 
sobbed, ‘‘Merci,” and hung up. Then, ‘But which son?” she 
screamed. Mme. Boverat had two sons with 
the Free French. For three years she had 
_ not known where either was. 

But no soldier in Leclerc’s 2nd French 
Armored Division, advancing closer and 
closer to Paris, was more excited than Pfc. 
Paul Landrieux. His tank company had as 
its first destination the suburb of Fresnes. 
For Landrieux this was the end of an 1,800- 
mile journey that had taken him through 
concentration camps and the desert of 
Libya. It had begun three years earlier 
when he had walked out of his apartment 
in Fresnes, telling his wife, “I’m going out 
for a pack of Gauloises. I’ll be back in ten 
minutes.” 

Now Landrieux would fight for the lib- 
eration of his own home, and a wife who 
did not know whether he was dead or alive. 
For a surprise, he had decided he would 
bring her the cigarettes he had left to buy 
three years before. Instead of Gauloises 
they would be C-ration Camels. 


I was August 25, 1944, the feast of Saint Louis, the patron saint of 












For the Americans who would liberate it, Paris had long been a 
dilemma. General Dwight D. Eisenhower was well aware in early 
August of the impatience of Paris’s population. But a top-secret re- 
port warned that dislodging the Germans at this time might require 
prolonged and heavy street fighting that could end “‘in the destruc- 
tion of the French capital.’’ Eisenhower reluctantly decided to delay 
the liberation of Paris for almost two months. 

Only an uprising in Paris could upset his plans. But on that point 
Eisenhower could feel reassured. He had issued ‘“‘firm instructions’ to 
the F.F.I. underground that “no armed movements were to go off in 
Paris or anywhere else’”’ until he had given the order. 

But Paris could not wait. Early on the morning of August 19, in 
hundreds of homes and hideouts scattered over Paris, hundreds of 
determined men had already begun to move. Alone or in small groups, 
on foot or on bicycle, they filtered through the streets to the gates 
of the Prefecture of Police. Seconds later, in the sky above its gray, 
grim roofs, a piece of cloth burst open in the breeze. For the first 
time in over four years, the French tricolor floated officially from a 
building in the capital of France. 

With the seizure of the Prefecture, the insurrection spread rapidly 
and effectively across the capital. By nine o’clock firing had broken 
out. Bands of F.F.I., armed with whatever weapons they could find, 
moved to take over town halls, police stations, the post office. On the 
Boulevard du Palais, a German truck, hit by an incendiary bullet, 
blazed like a torch. In the cellar of the Prefecture, three men were 
emptying champagne bottles, replacing the wine with gas and sul- 
phuric acid. Others ran the bottles to the upper stories. On the square 
below, Willi Linke, in one of three circling German tanks, saw a 
deadly bottle go wavering through the air and plop into the open tur- 
ret of the tank beside him. In seconds it was a mass of flames. 


His face closed and hard, General Dietrich von Choltitz, com- 
mander of the city, climbed up the steps to his headquarters in the 
Hotel Meurice. He had just seen the bodies of the first soldiers in his 
command killed in the suddenly hostile streets of Paris. The day’s 
casualty figures showed he had already lost over 50 men killed and 

100 wounded. He was determined to strike back. 

He decided to attack the Prefecture with a “bloody ges- 
ture that would kill their insurrection once and for all.” 

At about this same time, Raoul Nordling, the Swedish 
consul general, had received an urgent call from 

the Prefecture. The outnumbered F.F.I. were 

pleading: “‘Our situation is desperate. We’ve only 

got a few minutes of ammunition left. Can’t 
you do something?” 

As soon as he hung up, Nordling called 
Choltitz and suggested a temporary cease- 
fire “‘to pick up the dead and wounded.” 

General von Choltitz started at the 
Swede’s suggestion. But after his initial sur- 
prise had worn off, he began to see advan- 
tages in a cease-fire. His main interest that 
night was keeping Paris quiet. Also, a cease- 
fire would allow him to postpone the attack 
he had scheduled for dawn. That attack 
would be, he knew, a declaration of war on 
the city. Finally he told Nordling that if the 
commanders at the Prefecture could control 
their men, he would agree to discuss a cease- 
fire. Then he marched up to his room to pon- 
der what he had done. (continued ) 
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n the early hours of Sunday, August 20, the truce had tamped 
down the violence of the day before. But little by little, the insurrec- 
ion regained momentum. The sound of gunfire, conspicuously absent 
t midmorning, gradually came back to the streets of Paris. The Ger- 
mans, many of whom scorned Choltitz’s truce, returned the French- 
men’s fire with zest, or started the shooting themselves. Like a 
sweater unraveling, the truce began to fall apart. Soon the streets 
echoed with the cry, “The tanks are coming!”’ 

On the other side of the Seine, in the Hétel Meurice, Choltitz 
felt that his orderly world was collapsing around him. He had 
gambled on Nordling’s truce, and failed. Worse, he had carried out 
none of the orders he had recently received from Hitler. It was four 
days now since he had been told to start destroying the industries 
of Paris, and to prepare to destroy the 45 bridges over the Seine. Yet 
he had not given the order to blow up a single factory. 

Choltitz felt caught in an appalling dilemma. To defend Paris 
against an enemy, even at the cost of its destruction, was a militarily 
valid act. But wantonly to ravage the city, as Hitler demanded, was 
an act without military justification. Choltitz was prepared to die in 
Paris as a soldier, but not as a criminal. 

To his dilemma there seemed only one answer: the sweeping of the 
Allies into the city, which would relieve him of this ugly burden. 


Eisenhower first had heard about the F.F.I. street fighting from 
a French courier. ‘Well, what the hell,” he said, ‘‘I guess we’ll have 
to go in.” To lead the Liberation forces, he chose General Jacques 
Philippe Leclerc, a protégé of General de Gaulle, known as “the im- 
patient lion.” 

Of all units under Eisenhower’s command, none was a stranger 
group than Leclere’s 2nd French Armored Division. It contained 
Frenchmen who had abandoned their families to risk arrest and 
deportation, to walk hundreds of miles to the frozen Pyrenees, often 
to spend months in a Spanish concentration camp, for the sole 
satisfaction of setving with the division. It contained men who had 
crossed the English Channel in stolen rowboats and fishing boats; 
prisoners of 1940 who had escaped from German stalags and walked 
east to Russia to enlist again; men whose families did not know 
whether they were dead or alive. 

Now, like giant serpents 13 miles long, the columns of the 2nd 
Armored —4,000 vehicles and 16,000 men—twisted through the roll- 
ing farmlands of Normandy, racing in a driving rainstorm toward 
beleaguered Paris. 

In its first hours, with little German opposition, the advance of 
General Leclerc’s division was a wild parade through a sea of ecstatic 
countrymen. French soldiers swarmed into homes, bistros and stores 
to demand telephone numbers they had not called in years. 
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With an ecstatic, heavy-set girl singing and waving a French flag, the liberators’ first jeep swept down the Avenue d Italie. 
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In the suburbs of Fresnes, schoolteacher Ginette Devray sav 
tanks of the 2nd French Armored approaching. All day she*ha 
waited for this sight. “There they are!” she cried, tears ing 
down her cheeks. “Oh, my God, there they are!” 

But the parade was over. The prison fortress of Fresnes had bee 
converted by the Germans into an imposing roadblock. An 88 canno 
in the prison’s main entry, a pair of smaller antitank pieces and 
protective brace of machine guns had a perfect field of fire down t 
streets leading to the prison. 

The 88’s first shot hit a French tank. It lifted into the air, then 
fell back in a ball of flames. Now, from all sides, the advancing tan 
poured fire into the mouth of the prison. But gunfire continued to 
pour from the prison until the French tanks stormed the gateway 
and silenced its defenders. 

The price had been high. Charred and blackened, five tanks lined 
the streets. In one of them a pair of sightless eyes stared up through 
its open turret. Paul Landrieux was dead, his chest ripped open by a 
shell fragment. In a pocket of his blackened fatigues was the un- 
opened package of cigarettes he had brought home to Fresnes from 
his long voyage to eternity. 


Paris, when a red-haired captain at the head of a small armored 
detachment jeeped toward him. Twice in the past half hou 
Raymond Dronne had felt that the road to Paris lay open before him; 
twice he had been curtly ordered by his immediate superior to rejoir 
the main line of attack. Spotting Leclerc, Dronne vaulted out of hi 
jeep and reported to his commander. | 
“What the hell are you doing here?” Leclerc asked. Dronne tole 
him. “Dronne,” Leclerc said, “don’t you know enough not to obey} 
stupid orders? I want you to get into Paris. Forget about fighting th 
Germans. Just get there any way you can. Tell them to hold on 
we’re coming.” 

To bring the standard of the French Army back to the capital o 
his country, Dronne had six half-tracks, and three tanks, named fo 
Napoleon’s battles—the Romilly, the Montmirail and the Champau 
bert. With a rush, they swept across the city limits into Paris. 

A flood tide of humanity surged toward Dronne’s vehicles. 4 
heavy-set girl jumped onto his jeep, smashing the windshield. Witl 
the ecstatic girl singing and waving a tricolor, Dronne’s men swep 
down the Avenue d’Italie. To avoid Germans, they slipped down th 
side streets, moving fast until, with spinning treads, the tanks an 
half-tracks had surrounded the Hotel de Ville, symbol of the munic 
ipal authority of Paris. 

In a moment, the news was on the French Radio, which had bee 
seized five days earlier by Resistance forces. (continued page 171 


en Leclerc himself was on a country road, 10 miles from 





WHITE BEIGE* STERLING PEARL* 


Bhat breathtaking blondes they are. Pale. 
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ate. Natural as life. There are gay young 
es, like Champagne Parfait. Delicate blondes 
vory Chiffon. There. are blondes as soft 
ale as White Beige. Blondes as mysterious 


EXTRA LITE PLATINUM® 


CHAMPAGNE ICE® IVORY CH 


as Sterling Pearl. No one else gives you shades 
of blonde like this. No one else has so many to 
choose from. Only Clairol Creme Toner. First 
your hair needs lightening with Ultra-Blue Lady 
Clairol Lightener. Then look once. Look twice. 


VE BEIGE 
Look 
tion of blondes. Then pick the blonde you want 
to be. Your hairdresser will help you choose it. 


32 times, at Clairol Creme Toner’s collec- 


You'll know it the minute you see it... your own 
special shade of blonde by Clairol Creme Toner. 


ILY CLAIROL CREME TONER LETS YOU CHOOSE FROM 32 SHADES OF BLONDE 















A new kind of stocking ~ 
that fits your leg ~ 

like make-up fits your face. ~ 
It’s made of — 


CANTRECE | 
—the new kind of fiber © 
from Du Pont. — 

Fits like —e 4 
flatters like mad. — 


Try a pair today. ~ j 





0 etter Things for Better Living... through Chemistry 
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QUALITY AT 
YOUR FEETe@ 





f elegance 1s your weakness, 


ndulge yourself with Naturalizer’s Meg 


et your femininity win out when it comes to this perfectly proportioned pump. Two soft textures, 
1ede and calf, to dress up your fall ensembles. Shown in a luscious shade of antelope brown. AC 
lso other colors, leathers. Inside, cushioned-sole comfort everywhere you step. Naturalizer Shoes 


e priced from $12 to $17. Brown Shoe Company, St. Louis. The shoe with 





the beautiful fit 
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Now! Shampoo-in hair color 

so natural it invites close-ups! 
Let distance lend enchantment—to other women! You be 
the gal that looks even lovelier close up! Fresher, prettier, 
more exciting when your hair glows with the soft, natural- 

looking color of new Nice’n Easy by Clairol. 
Here is an easy-to-do, once-a-month shampoo-in hair 
color so rich-in formula, it can lighten lighter... brighten 
brighter...and deepen more evenly! So rich, it covers 


gray better than any other shampoo-in color...so rich, 


it leaves your hair with lively body...and an exciting 
glow! Try it for a lift...for the confidence, deep inside, 
of knowing your beautiful hair color looks so natural it in- 


vites close-ups! The closer he gets the better you look! 


*Trademark 


The closer he gets the better you look! 
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THE WATURALLOOKING 


HAIR COLOR 


YOU JUST SHAMPOO IN 


Pour it on... Wait just minutes... Nice’n Easy... 
work it through. rinse...shampoo! so natural looking! 


New! Nice n Easy. by Clairol 


the natural-looking hair color you just shampoo in! 
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Come on in. . 
Starting here, the Ladies’ Home Journal 
party portfolio: Parties from 
coast to coast; from Ssunup to moondown; 
one for men only; one 
for the ladies; a dozen-plus parties for 
the entire season. And, As Olereares UA 





for the hostess, the know-how—what 
to wear, what to serve to your 
guests, and, last but not least, yer ee A 
menus, recipes, decorating and © oO 
table-setting ideas. We guarantee 4 
success because we’ve given et Ja 
to each and every a ar 
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PAATY 


“Come as we are” 
could have been ‘on 
the invitation sent by 
junior beauty editor 
Schuyler Wilson 
Cutler and husband 
Tony. Just back from 
their honeymoon, 
they decided not to 
wait for the 
furniture to be 
delivered before 
welcoming friends to 
their new apartment. 
What they needed 
for the party, they 
improvised. Tables 
were turned out from 
corrugated boxes, 
covered with shiny 
papers and wall- 
papers. Bright 
pillows on the floor 
substituted for 
chairs. Lights were 
rigged in Japanese 
lanterns taped to 
bamboo fishing poles 
set in vases filled 
with colored-glass 
stones. Everything 
looked so pretty, 
it was hard to believe 
Sky and Tony did it 


all in an afternoon. 
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IN MIDEVENING, Sky served 
some of the fabulous Chinese 
dishes she’d learned to make in 
the cooking course Tony gave 
her as an extra engagement pres- 
ent. (Both are wild for anything 
Chinese.) Chinese food is a won- 
derful choice when you’re enter- 
taining large gatherings; it’s sim- 
ple to make and almost certain 
to be on everyone’s favorite-food 
list. If you prefer to cook before 
the party, it’s easy to keep hot 
or reheat. Or, if you cook the tra- 
ditional way with a Chinese wok 
(a bowl-shaped metal pot) and 
chopsticks, the cooking itself 
becomes part of the party enter- 
tainment. Actually, the cooking 
needn’t all be your own. You can 
supplement with some of the 
marvelous frozen or packaged 
Chinese dishes now available in 
most supermarkets. Or, you 
might decide to leave everything 
to your local Chinese restaurant 
and have them deliver the entire 
meal. (Some restaurants will even 
lend their serving dishes with the 
order.) Here’s what Sky served 
at her party: 

SS 2 Se Se 


Egg Roll Hors d’Oeuvres 

Sky’s Won Ton 

Shrimp with Snow Peas and 
Mushrooms 

Chinese Roast Pork Bok Choy 

Fried Rice 

Orange Sherbet Mold 


THE GUESTS CAME dressed 
to dance. After dinner, Sky and 
Tony moved their improvised 
furniture aside, and took advan- 
tage of bare floors and open 
spaces to turn their apartment 
into a temporary discothéque. 
You don’t have to be a newly- 
wed to find a reason for enter- 
taining in this impromptu way. 
Try giving a party like this one 
when christening a new house, or 
saying good-bye to an old one. 
Or when you're in the midst of 
major redecorating and all the 
furniture is out being redone. Or, 
if you’re single, when you ve just 
moved into your very first apart- 
ment—even if your only prized 
possession is the old rocker 
Mother gave you. Remember, no 
matter how empty the apart- 
ment, it’s the spirit, not the 
wherewithal, that counts. 


Party details, including recipes, 
are on page 146, 





Sky and Tony decorated their almost-b; 
apartment the afternoon before the part 
Here, they plan the placement 

of the improvised Japanese lanterns 
Tony rigged up just for the evening. 
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After the egg roll, Sky passed a basket’ 
of hot, moist towels scented with 
cologne—an Oriental custom 

nice to copy when any 

finger foods, from spareribs 

to Southern-fried chicken, are served. 


sired 
Boe Eas 











Above: Some_of Sky’s wedding-present treasures—all, including 
bamboo-pattern silver, from Tiffany. Substituting for a dinner 
| plate here, a silver tray. The table (improvised from a corrugated 
supermarket box) is covered with zebra-patterned paper. 
. Above, right: Welcoming guests—one wearing a short gray party dress 
by Eloise Curtis for David Styne. Right: Sky’s sparkle-adorned mule 
(by I. Miller), one of many versions of our favorite party shoe 

(so easy on long-standing feet). Others follow throughout the issue. 


NOW TURN THE PAGE AND SEE THE PARTY IN FULL SWING 


Left: Sky bought orange sherbet, packed it into a 
plastic mixing bowl, kept it in the freezer till 
party time. Then she turned it out and garnished it 
with mandarin oranges, maraschino cherries, 

ringed it round with fortune cookies. Below, 

left: Her version of won-ton soup. She learned to 
make the carved carrot flower in her cooking course. 
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Photographs by Francesco Scavulio 
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Here, a full swing around the | Sky was the perfect hostess, greeting guests, table-hopping, passt 
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Oriental, 1s of quilted orange silk by Dynasty of Ho 


tne cookies. Sky’s hostess dress, fittingly 














A teen-age 
discothéque—thats 
what Nora O'Leary 
Smith, our patterns 
editor, and her two 
teen-agers— Wendy, 
$3, and-“stephen, 16— 
decided on when the 
kids said they wanted 
to give a party. They 
set a time and date, 
agreed on whom to 
invite. Wendy 
volunteered to be 1n 
charge of food and 
decorating, Stephen 
said he'd take care of 
the music. Nora 
suggested that they 
use paper plates, cups 
and decorations 
because after-party 
cleanup is so much 
easier when 
everything can be 
tossed out. Nora 
believes in dressing 
up for her children’s 
parties and being 
present from 
beginning to end— 
partly because she 
feels there must be 
an adult ‘‘in charge’ 
for the evening, 
partly because she 
enjoys the parties 

as much as they do 


Photographs by Frances 
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NO ONE WAS A WALLFLOWER alt 
this discothéque because all the 
food was of the ‘‘prepare-it-your- 
self’? variety and gave the ones 
who were momentarily without 
a partner something to do till 
the next dance. The menu: 
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Baby Franks in Blankets 

Tortillas with Chili Bean 
Filling 

Ice Cream Sundaes 

Sophisticated Colas 


Top row, left: Gene Pitney, pop- 
ular youngsinger-songwriter, Was 
a special guest. Here, he’s being 
interviewed by JUNIOR JOURNAI 
editor Margaret Kadison (She 
wears a Chelsea-style velveteen 
dress, Butterick Pattern 3704. 
Pattern details on page 146). 
Next, Nora, in a zebra-striped 
hostess dress, introduces another 
famous guest, Murray the K 
Next, a young guest helps her 

self to another cola. Nora always 
orders twice as many soft drinks 
as she thinks she’ll need—some 
how they all manage to disap 
pear by the end of the party. 
Next, Gene Pitney, Wendy 
Smith and friend. Wendy’s lac¢ 

collared dress is black velve- 
teen, Butterick 3736; her friend 
wears Butterick 3771 in gray 
flannel. 

Second row, left: Music was sup 
plied by cartridge-operated tape 
recorder. Next, Stephen Smith 
plays chef for awhile, fries batter- 
dipped franks in the Control 
Master Dutch oven for hungry 
guests (far right). The girl wears 
Vogue 6666 in taffeta checks 
and plaid. 

Third row, left: Midway through 
the evening, Gene Pitney sang 
some of his hits. Next, ice cream, 
nine different flavors of it, stayed 
firm in an insulated, dry-ice- 
packed cooler chest. Next, 
guests chose their favorite ice 
cream and one (or more) of six 
different toppings and made 
their own sundaes. Wendy, far 
right, enjoys her own fantastic 
sundae creation. 

Bottom row, left: A party hairdo 
made prettier with the addition 
of a velveteen braid pinned at 
the crown. Next, Gene Pitney 
leads a sing-along session. Next, 
a guest enjoys one last frank be- 
fore leaving. She’s wearing But- 
terick 3695 in a pretty velour 
print. Last, after-party cleanup 
is a quick, painless disposal of 
paper cups, plates, decorations. 


Party details, including recipes, 
are on page 146. 
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A long ride that 
starts before sunup, 
an outdoor breakfast 
party afterward— i 
that’s how the f 
Journal’s San | 
Francisco manager, 











EI] Rosendahl, his 
Young rider, Kathy wite, Eloise, and 
| Roddy, left, sips some their friends 
orange juice before (and children) 
| starting her first batch prefer to spend a 
| of Swedish pancakes. Saturday or Sunday 
morning in 


California. All are 
excellent riders 
and ride together 
regularly, each 
taking turns at 
playing host. 
Some are close 
neighbors, others 
commute with 
their horses from as 
far as 50 miles 
away. When the 
party's at the 
Rosendahls’ ranch 
in Sonoma (about 
an hour's driving 
distance from 
San Francisco), 

E] does all the 
cooking. Of 
Swedish descent, 
his wonderful 
Swedish Pancakes 
have made E] one 
of the most 
popular hosts in 


The children love to tend the 
horses, helping to saddle 
them up, brush and feed them. 


bins at daybreak— 
yme from the hills, 
ook-site for breakfast. 


Photographs by Cal Bernstein § 
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the group. And, 
fresh from a two- 
or three-hour ride 
in the rolling hills 
that surround the 
ranch, his guests 
are hungry enough 
to devour them 

by the dozens. 

El’s menu begins 
with orange juice 
for the children, 
California Bowle 
for the grown-ups— 
fruit punch served 
over a heart of ice 
and made with 
California 
champagne. With 
the pancakes: big, 
thick slices of 
Rolled Canadian 
Bacon and mugs 
Of COnee. 

och 


California Orange Juice 
California Bowle 
Baked Rolled Canadian Bacon 
Swedish Pancakes with 

Maple Syrup 
Ranch Coffee 


— ee 


The Rosendahls’ sporting life 
isn’t unique. People are saddling 
up from coast to coast, in city, 
suburb and exurb, wherever 
there’s a place to ride and to 
keep a horse. But, whether it’s 
horses, boating, camping or ski- 
ing, the pursuit of an active, 
outdoor sport that involves the 
whole family is becoming an 
American way of life. As indig- 
enous as the Western saddle are 
the Western clothes on these 
pages by Levi-Strauss. 


Party details, including recipes, 
are on page 147. 


To serve California Bowle, El 
places a skewer of fruit, right, in enamel 


cup, ladles punch, far right, over it. 


El cuts thick slices of 
Canadian bacon roll, right, checks 


out his pancake batter, below. 






Eating is simple, opposite—no 
tables, no chairs, just the 


best-tasting food in the world. 








A very special 

dinner party—one 
“in honor of ”— was 
given for Journal 
Editor John Mack 
Carter and his wife 
by Managing Editor 
Bruce Clerke 
Hollander and her 
husband, Dick. It’s a 
kind of party youll 
probably be invited to 
more and more 
frequently —the 
dinner with a 
featured guest — 
whether it’s a visiting 
author, a friend 

from out-of-town or 
your husband's boss. 
Because she thinks 

it always makes a 
party more festive, 
Bruce asked guests to 
come black tie. 

“Men certainly look 
marvelous in dinner 
clothes. Some may 
hate the idea, but 
once the tie is tied, 
they re convinced.” 
Despite formal dress, 
the evening took on 
all the warmth 

and spontaneity 

that make any 
successful party 
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TO WHET APPETITES only, Bruce 
served paté with before-dinner 
cocktails, then began dinner with 
clear turtle soup. The tenderloin 
of beef, served with a rich, full- 
bodied Bordeaux, was cut in min- 
utes into perfect 34-inch slices 
with an electric slicing knife. 
For dessert, two equally delicious 
sweets to choose from. Here is 
Bruce’s menu: 





Clear Green Turtle Soup with Lime 
Roast Tenderloin of Beef 
Vegetable Platter Varie: 
White Asparagus 
Broccoli Puree 
Julienne Carrots 
Baby Limas in Butter 
Rissole Potatoes 
Chocolate Roll 
Walnut Mocha Roll 
Cafe Diable 


GUESTS WERE SEATED alt two 
round tables for six, each “‘slip- 
covered”’ to-the-floor with a pink 
polished-cotton print tablecloth, 
to disguise nonmatching bases 
(the fabric, Everfast’s Martha); 
over it, another cloth of white 
organdy. Bruce rented ballroom 
chairs to augment her own col- 
lection of bamboo chairs—one 
which, by the way, can be started 
quite economically. You can buy 
chairs at country auctions for as 
little as $3, reglue them easily 
and securely with one of the mar- 
velous new glues, then spray 
with gold paint. Store them be- 
tween parties (as Bruce does) 
hung from wall hooks, Shaker- 
style, in the cellar or attic. 





FOR SOME after-dinner drama, 
Bruce served coffee extraordi- 
naire—Café Diable—which she 
blended and flamed before her 
guests in a Gorham silver diable 
bowl. Before midnight, she 
brought out farewell refresh- 
ments—a pitcher of cold orange 
juice and lemon-wafer cookies. 


Left, from the top: Eileen Ford 
and her husband, Jerry. Together 
they head up one of New York’s 
most successful model agencies; 
second, Mrs. Carter; third, guests 
sample before-dinner drinks. 
Last, Bruce and her husband, 
Dick, make the rounds, to be 
sure that no guest is wanting. 
Bruce’s pink and purple silk 
velvet dress, with short, puffed- 
up sleeves, is by Donald Brooks. 
Party details, including recipes, 
are on page 147. 


Alt special parties ltke this, 

Bruce brings out lightweight 

candelabra, which she 

hangs from cuphooks above each 

table. The tables were set 
with Lenox china, Gorham : 
silver, Fostoria glassware. 





In the mirror, above, a closeup glimpse of Journal’s Editor. 


Turtle soup was 





served for the first course, 
accompanied by a 
) , 0 » 7 ane 
wedge of lime. ™ = =. {We 
Yo 





After the wine was 
poured, guests got into 

a lively discussion 

on wine connoisseurship. 
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With after-dinner conversation, the women favored creme de menthe; the men were equally divided between brandy and brandy with Benedictine. 


serves Café Diable, 
ite, to Lotte Hoffman, 
Ss Wearing a white 

ere dinner dress 
signed for Dalton. 





Before they departed, 
guests were offered 
ice-cold orange juice, 
served with wafer-thin 
lemon cookies, an idea 
Bruce borrowed from 
Greek friends. 





—————— 
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PARTY APRONS ° 


Here, six bright-idea aprons to protect your 
prettiest party clothes. We used lots of newsy vinyl 
and our own favorite ‘‘Never Underestimate the 
Power of a Woman”’ fabric to make them. For how to 
get your “Never Underestimate”’ fabric, diagrams 


and directions for making the aprons, see page 80. 
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Butler’s apron in shiny vinyl 
(a loop of it left free to acco 
towel). Cohn-Hall-Marx viny 











Sunday-morning 
brunch ts a 
wonderfully easy, 
relaxed way for the 
family to entertain. 
Like many New 
Yorkers, Trudy and 
Bernard Owett (she's 
our fashion editor, 
he’s an advertising 
executive) do it 
often. Guests are 
invited for around 
12:30—by then the 
children are back 
from Sunday school, 
the morning papers 
have arrived, and 
everyone has had the 
chance to work up a 
healthy appetite. 
The food is simple: 
an omelet and bacon 
or sausages, brioche 
and croissants, coffee, 
then a fruit dessert. 
Afterward, everyone 
settles down with 
the papers. Bernie, 
who comes from 
Los Angeles, likes to 
have the California 
papers delivered. In 
fact, since most New 
Yorkers come from 
somewhere else, the 
Owetts often order 
their guests’ home- 
town newspapets as 
a special surprise. 


114 








TRUDY MAKES 2 celiberate ef- 
fort to achieve a casual, friendly 
atmosphere at her brunches, 
makes a point of asking guests 
not to “dress up” for the occa- 
sion, and always includes their 
children in the invitation. On the 
other hand, though, she deplores 
haphazard, unplanned entertain- 
ing, makes sure her house looks 
pretty and festive for her guests. 
Food is prepared ahead of time; 
or, when this is not possible, the 
ingredients are all assembled and 
ready to go. The pears in wine 
on the menu below are prepared 
in advance. So is the bacon, 
oddly enough (it browns very 
slowly in the oven for about an 
hour; this way it doesn’t have 
to be watched, doesn’t smoke or 
curl). The croissants and brioche 
come from a nearby French bak- 
ery or from the frozen-foods sec- 
tion of her supermarket. Here is 
Trudy’s Sunday-brunch menu: 


TT 


Swedish Cheese Omelet 
Bacon 

Tossed Green Salad 
Croissants, Brioche, Preserves 
Compote of Pears in Wine 
Chocolate Date Bars 


TT 


Top row, left: Brunch begins 
with a marvelously crusty cheese 
omelet. Trudy has two omelets 
in her repertoire. The other, made 
with caviar and sour cream 1S 
shown in close-up on page 123. 
Right: Before-brunch conversa- 
tion with Trudy Owett (far right). 
Her striped double-knit pants 
and top were designed by guest 
Edie Gladstone (who is one of the 
Coty American Fashion Critics’ 
Award winners this year). Center 
row, left: Children are impor- 
tant in their own right at the 
Owetts’ brunches. Here, Amy 
Gladstone tells an elephant joke 
to her mother, Edie, and Bernie 
Owett. Center: After brunch, 
everyone turns to the papers, 
the children take turns reading 
the funnies to each other. Here, 
Adam Owett reads Dick Tracy 
to sister Margot and his friend, 
Cary. But it’s much more fun, 
after all, when a grown-up (r77ght) 
acts out some of the big words 
such as PHFFFTT for you. 
Bottom row, left: The omelet 
is served in neat, pie-shaped 
wedges. The china is classic In- 
dependence Ironstone by Cas- 
tleton. Center: Whiskey sours are 
served in goblets because they 
leave no messy rings on the table, 
need no coasters. Right: Our fa- 
vorite at-home party mule again, 
this time in a pretty yellow and 
navy calico print (by I. Miller). 


Party details, including recipes, 
on page 150. 


Photographs by Francesco Scavull 





E 


7 
i 











Below: Children took fu 
command of their separate ta 
Lois’s animal tables 


Above: A blue-bear 


table set up with party 


favors and funny hats 





Photographs by Francesco Scavullo 


are actually a variation of 
2 ones Sky and Tony Cutler 
ade for their party, page 96. 


love: Ice cream was served 


) with peppermint-stick 


les” and cubes of red gelatin. 


Illustrations by Ewald Breuer 





PARTY 
HIGHLIGHTS 


The party foods in close-up on these 
four pages are special enough, 
we think, to take note of again. 
The candied apples you saw 
at the tail-gate party were made by 
dipping big, perfect apples in 
red sugar syrup (recipe on page 150). 
For the crullers, a cream-puff 
type of dough was piped through 
a very large star-tip pastry 
tube, then deep-fried (recipe 
on page 150). Keep both 
in mind for when Halloween 
trick-or-treaters ring the bell. 
The pears in wine (opposite) featured 
at Trudy Owett’s brunch are 
a light dessert, perfect for 
ending a rich dinner. Simply 
marinate canned pear halves 
in spiced wine (recipe on page 151). 


Photographs by Bernar 
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Opposite: Roast Tenderloin of Beef 
is all beef, easily carved, quickly cooked, 
well worth every penny you 

pay for it. Bruce Clerke served it at 
her party, page 106. Recipe on page 147. 


Here, a new look at the 

omelet, marvelous to prepare 

in front of guests at brunch, lunch 
or supper parties. This Red Caviar 

} Pete Sour Cream Omelet is one of 

Trudy Owett’s favorites. Recipe on page 15 


PARTY ADDENDA | 


Masterminding a party means first of all having a master plan—the party 
theme, the menu, the guest list, etc. But, after your pencil has checked off 
the last important item, it’s time to turn to the little things, those extra 
touches that make a party easier for you and more fun for your guests. 








Three bright ideas: for delightfully fresh air Say welcome to your guests by outlining your 
throughout the party, light this perfumed candle, front door with tiny Christmas-tree lights. Blaze 
im ils own glass holder, by Rigaud. a trail to your door with smiling jack-o’-lanterns. 






For a pre-fixed meal and 

quick energy on party 

day, try Carnation’s 

Instant Breakfast, Sego or Metrecal. 





When tables are scarce and 
children are on the guest list, 
cul a circle of vinyl (we used 
Lintex), place it on the 

Jloor, let the children have 

a party picnic. 1 S 
Use bright plastic tape to 
mark places and names. After 
dinner, let the children use 

it as a beanbag game board. 


Between parties, store extra chairs as Bruce Clerke does— 
hung from hooks, Shaker style, in the cellar or attic 


Handy and delicious—the new pre-mixed 
cocktails belong in every well-stocked bar. 
For tips on serving, see page 32. For a 

portable bar, try a tin-lined wicker window 
box (from junk or antique shop). 
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Try this. Campbell’s Tomato Soup before 
dinner. Makes you feel grand. Opulent. Affluent. 
In a word, rich. And that flavor of sun-ripened 
summer tomatoes quickens your pleasure in the 
rest of the meal. Feel like a little luxury? Reach 
for the Campbell’s. It’s right on your shelf. 


= cad 
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TOMATO 
“SOUPY 


They always 
eat better 
when you 
remember 
the soup. 








ryt continued 













AVON 
UNFORGETTABLE 








Have handy for your guests: An assortment of scents 
we chose three bound to be in the parly air now 
him). A paint box full of colors (Max Factor chose two 
lipsticks, two shadows, two frostings), a mug full of brushes 
lo apply them. Shulton’s colorless “‘cornsilh”’ micron 
powder to go with all complexions, and a slack of disposable 
powder puffs. Colorful scented soaps—ours, Yardley’s 
Old English Lavender in a Porthault soap dish. Assorted 
nail polishes—we chose three of Clatrol’s favorite shades. 


(one for 







Table ideas: Top—cut and hem lable linens from a 
by-the-yard roll by Tiger (2 place mats, 2 napkins, 1 tea 
towel, 1 roll-basket liner, and ? pot holders 

per yard). Next, make a centerpiece by mixing assorted 
breads and dried grasses in a bread basket. Turn an 
unpresentable table into an elegant buffet with a 
striking to-the-floor cloth (ours, made from an Everfast 
cotton print). Turn patent-medicine bottles into 

bud vases, one for each place setting. 

Ring a napkin with a Slower twisted to a pipe cleaner. 


Note from our beauty editor: 
If you've been working 

in flat-heeled shoes 

all day, pretty Party mules 
will make your feet 


Two for the road: 

Send guests home 

wide awake with 

double-strength coffee 
or French-style 





eT onion soup. 
Jeel brand-new and ready 
Jor dancing—your Illustrations by Max Jordan 

Jeet move diff. rently 


in backless shoes. 
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Kraft Barbecue Sauce doesn't just 
sit there —1t simmers real cookout 


- flavor all through the meat 


It’s made with 19 herbs and spices! When that sauce starts to simmer, real 
cookout flavor goes all through the meat. Choose regular or hot Kraft Barbecue 


Sauce or new Hickory Smoke flavored Barbecue Sauce with a 
touch of real hickory smoke right in it. Even better—try all three. 


Kraft Presents The Andy Williams Show, Mon., 9 PM (EST) on NBC 
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Above: Poppy makes Salmon Mousse : 
blender—the trick’s in blending a 
ate Mek 
dish can easily (and very dramaticall} 
be made at the table, left: Poppy, 
LTT OL) 
leaves—a feat that’s actually very easy 
to do if you know how. The leaves give 
the chicken a distinctive flavor. Below. 
OTL OL ORR RTL 
TTR EO ed 
way, with two packages of custard- 
pudding mix. The first step in makin; 
this dessert is to caramelize sugar in ti 
mold, as Poppy is doing, here. Bottc 
The handsome result. Recipes on page 




















Funny. You don’t look Italian. 


Your shape is the same, but inside you’re new. 


And quite different from the other members of your 
distinguished family. 


You're a savage. 
And a delight. 


You're a savage delight. 





And sugar. For spice, red peppers, garlic, paprika, 
_ celery seed. And cloves. All blended with pure oil 
‘e. and vintage vinegar and then homogenized so every 
5 drop is perfect perfection. 


_ You’ve got all the lure of the islands behind that 
exciting label, Wish-Bone. 


ahs 


FU) TAHITIAN ISLE DRESSING F "FROM oil 


Also try Wish-Bone Italian - Deluxe French - Garlic Piavored French - Golden Italian 





For sweetness you’ve got cinnamon, allspice, ginger. 


co French 











An after-dinner 
jigsaw-puzzle 
party isa pleasantly 
old-fashioned idea 
that caught on 
quickly in New 
York, is catching 
on just as fast 

in other parts of 
the country— 
especially among 
busy young people 
who love to 
entertain but 
haven't the time 
for lots of full-scale 
dinners. Fashion 
assistant Patricia 
Gould invites 
guests for about 
9:00, has a choice 
of desserts and one 
or two not-too- 
easy, not-too-hard 
puzzles set up on 
the floor and 

ready to work. 


The puzzle party menu: 
Six-Layer Mocha Cake 
Fruit and Cheese Tray 

Basket of Assorted Crackers 
Mexican Coffee 


Above: Pat and two of her guests 
ponder over a big, round art 
nouveau floral puzzle. Pat takes 
advantage of these occasions to 
wear the kind of really smashing 
at-home clothes she loves. Here, 
she wears wool challis harem 
pants and sleeveless top by Lanz. 
Right: Pat has a choice of two 
desserts—a sweet one, like the 
wonderfully rich six-layer mocha 
cake and (far right) a generous 
tray of fruits and cheeses. 


Party details, including recipes, 
=~) ) 


are on page 152. 


130 








fees 


ea 3 
KRAFT) 


a 


Mme due end 


liebehen, what a lunch! 


You'll rate raves from your lunch-carrier when he gets a 
whiff of the old-world German flavor of this cheese! It’s Kraft 


Muenster—the pale, golden cheese ready to add robust flavor 


to all kinds of treatwiches. This one is mayonnaise-spread rye 
with lettuce, tomato slices, and roast beef between two slices 
f Kraft Muenster. Or, if he goes for a mild, mellow flavor, 


use Kraft Natural Brick—Muenster’s American cousin. 


See The Andy Williams Show, Monday nights, NBC-TV FINEST OF NATURAL CHEESE—NATURALLY FROM KRAFT 








BE ORIGINAL" PARTY SNACKS 


and Lea&Perrins...the original Worcestershire 





For the eye-and-appetite appeal of Danish Open Sandwiches, cream % cup 
butter with “4 cup Lea & Perrins. Spread this flavor-enriched butter 
on a variety of breads. Top it with scores of fillings. 


FREE: New 48-page Cookbook. 100 ways to be original 


with Lea & Perrins—the original and authentic Worcester- 
4 
1d WL 


shire with the full-strength flavor that never fades out in 
cooking. The one that’s often imitated—but never dupli- 
cated. For Cookbook, 


write Lea & Perrins, LEA & PERRINS 
Box L, Fair Lawn, N.J. 


1000 Name & Address LABELS $ 
ANY 3 DIFFERENT ORDERS de 


When you buy 3 orders for $2 
You are actually paying 
67 cents per 1000 
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We print For fifteen years we have 
YOUR Satisfied our customers 


ZIP Code. . € 
Send it to us. With the finest quality 





Labels in the country 


Sensational bargain! Your name and ad- paper—1000 labels only $1.00 postpaid. 
dress handsomely printed on 1000 finest SpRECTAL—SAVE MONEY! ANY 3 DIF- 


quality gummed labels. Conveniently 9 ppp pap sp eH amy 
padded. Packed with FREE useful Plastic FERENT ORDERS §2. A terrific bargain: 





GIFT BOX. Use them on stationery, checks, Makes an ideal gift. If you don’t agree this 
books, greeting cards, records, etc. Beauti- 18 the buy of the year we'll refund your 
fully printed on finest quality gummed money in full. 


1048 Jasperson Bldg. 
Culver City, California 


Like Walking 
on Pillows! 






HANDY LABELS 
This Card 


is Your Insurance 


ER. __ (Mok raid Ut altered—ot good far eredit purpeses) 








D! Scholls 
AIR-PILLO 
INSOLES 








han been registered with Central Registry of Magazine Subscrips 
ton Solicitors as an authorized representative of: 


EXPIRES DEC. 31, 1965 


Can tr ral Reat istry, this agency has posted surety 
ry to publishers of all subscription 
roftiel jal rece! pts and by its authorized 
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Air-Cushion your shoes 
for luxurious walking ease! 


This miracle of walking ease cushions feet 
from toe to heel. Relieves pain of cal- 
louses. Eases pressure, helps lessen jar of 
walking. Insulates feet against heat, cold. 
Perforated, washable. Sanitized*® treated 
for hygienic freshness; odor- resistant. 
Sizes for men and women. Always insist 
on Dr. Scholl’s Air-PILLo INSoues! At all 
Drug, Shoe, Department, 5-10¢ Stores. 


ee bal At Al ae 


When you place your order 
with a CR registered represent- 
ative, you are assured prompt 
and dependable service backed by 
$6,000.00 in posted bonds. 


CENTRAL REGISTRY 


OF MAGAZINE SUBSCRIPTION SOLICITORS 
341 Lexington 2., New York, N.Y. 10022 
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By POPPY CANNOI 


4. Oktoberfest! In Milwaukee it brings the 3 B’s—Bratwurst, Baked Bea 
and Beer. 


2. The special day to honor your own special guardian angel. How else b 
with an angel cake. Wonder if our guardian would mind a mix? 


3. In Holland everybody, including the Queen, feasts today on Hutsp 
stew, remembering how the Spaniards were driven from Leiden in 1574 a 
a little boy found a kettle full of stew left behind in a Spanish copper p 
Always now it is a brawny, brothy stew with carrots, potatoes, onions, : 
mashed, and topped with thick-sliced beef. 


4. Frangipane for dessert—the sweet almond-flavored cream beloved | 
St. Francis, flavored with red jasmine, the old books say. But we stir ir 
still-warm vanilla pudding (the cooked kind) 6 crumbled macaroons, 3 tb: 
sweet butter, 2 drops red color. 


5. On the evening before the Day of Atonement, the sponge cake must ha 
a libation. Warm together orange juice and honey, 14 cup each, pour o\ 
the cake. 


6. Those aristocratic white truffles of Italy have their own fair this week 
Alba. Truffles or no, we're having Risotto: rice browned first in olive oil a 
butter, then softly, richly cooked in chicken broth, not too dry. 


7. Dragons are dancing in Japan. So our spinach goes Nipponese: heat 
tbsp. sesame seeds in a hot skillet. Mix with 2 tbsp. soy sauce. Bestrew. 


8. Yellow squash yearns for a dashing dash of cinnamon. 


9. For Good St. Denis, who lost his head in Paris all too literally, and b 
old Dionysius, we'll make a tipsy cake: a layer of lady fingers, a little r 
of rum, a spread of jam, an inch of ice cream. Repeat. Sprinkle with nu 
Freeze overnight. 


410. Sunday of the Hunter’s Moon. Fresh out of game? There will be 
gaggle of drumsticks with the quickest possible Sauce Smitane made by he: 
ing 1 can undiluted condensed cream of mushroom soup with 1 tsp. papril 
2 tbsp. instant onion. Stir in 1 cup sour cream. Warm, do not boil. 


At Valley Forge, TV lady Debbie Adams fixes wondrous lemony mast 
atatit Into 2 cupfuls hot mashed, she stirs 2 tbsp. butter or margari 
2 tbsp. lemon juice, big flick of white pepper. Whip wildly. 


12. Blue was his ocean, but green is the sauce for Columbus Day. Like 
Genoans, he must have yearned for Bollito, the boiled beef of North Ita 
Served with green sauce—our fast Mastges To 1 cup mayonnaise, add 4c 

parsley, 2 tbsp. capers, 2 anchovies, 2 tiny sour pickles, all finely chopp 


13. Happy happening is a speck of ginger the size of a pea added to canr 
beef or chicken soup. 


14. For William Penn’s birthday, Pennsylvania sticky buns made of reat 
to-bake cinnamon buns generously brushed with melted butter or m 
garine, sprinkled with currants. 


45. Cayenne has its own féte today in French Guiana. Just a few grains 
this most fervent pepper make any cream sauce warble. 


16. Nibble a French brioche (from the frozen-food bin) and rememl 
Parisians are celebrating the only remaining vineyard in the city of Pai 


17. Imagine a week—in fact, two weeks—dedicated to saying all over 1 
country, ‘‘Food is a Bargain.”’ As indeed it is! 


18. Sourdough pancakes, of course, for Alaska Day. And if you can’t he 
real sourdough, settle for buckwheats. Use a mix if you like, but stir it 
with buttermilk or add a tbsp. of lemon juice to give a little tang. 


(continued on page 1é 
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easy asabc 


) . 
Fill 

5 

em up 
VITH BROWNULATED® BRAND... 
e new no-lump brown sugar that pours. 
it cored baking apples on 12” squares 
ALCOA WRAP. Fill with BROWNULATED 

Brand Sugar. (And sprinkle 


with Spreckels Sugar ’n 
Cinnamon, if you like.) 





Twist 
‘em up 


IN ALCOA® WRAP... 
the Super-Strength Aluminum foil. 


Lift ALCOA WRAP up around apples; 
twist corners tightly, leaving 
some air space on top. Bake 

until tender— 30-40 mins. 

in 400° F. oven. 






















Eat 
"em up! 


Peel back the ALCOA WRAP and dig 
right in! It’s the bright new taste 
in baked apples. And BROWNULATED 
puts that real old-fashioned 
brown sugar flavor in! 
Try Apple Wrapples soon! 











BROWNULATED BRAND—the new 
no-lump brown sugar that pours. 
Can't lump. Can't get hard. Pours 
into brown sugar recipes. Keeps 
in your sugar bowl to sprinkle 
new flavor ‘most everywhere! 


Super-Strength ALCOA WRAP—the 
foil that’s tested in the kitchen 
where it counts. Helps foods cook 
quicker. Seals juices in. Saves on 
pots and pans. Keeps leftovers 
fresher longer. 


PARTY 9 


A Sunday-night 
supper is the kind 
of party associate 
patterns editor 
Betty Felton and 
her husband, 
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night, supper ts 
usually served 
around six—a 
hearty casserole 
that Betty prepares 
ahead, finishes up 
at the last minute. 
Betty and Gordon 
find a Sunday- 
night supper a 
marvelous way to 
catch up on old 
friends, for new 
friends to really 


get acquainted. 


Photographs by Francesco Scavullo 








SUNDAY-NIGHT SUPPER 

Petite Marmite 

Fresh Herb Salad 

Crunchy French Bread 

Open Apricot Tart Bordelaise 

ASE FS SS 
GUESTS come as they are in 
country or city clothes. Betty 
prefers to wear a long at-home 
dress, like the one above (with 
Gordon and their Yorkshire ter- 
rier, Trafalgar), by Gayle Kirk- 
patrick for Dorian-Macksoud. 
Party details, including recipes, 
are on page 154. 
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... youll like the good Hormel Ham in SPAM 


| Chop it: Cut a can of SPAM into cubes, add to 
‘your favorite pea soup, heat. SPAM-and-Pea Soup! 
|O Top it: Place SPAM slices on pumpernickel. Add 
'sliced canned mushrooms, a sprinkle of dill, a 
dollop of sour cream, a garnish of paprika. Toast 
briefly under broiler. Stroganoff SPAMwich! 0 
Bake it: Place whole loaf of SPAM in casserole. 
Surround with canned cling peach halves. Dot with 
Cloves. Bake 15 minutes at 400°, basting with mix- 


ture of peach juice and brown sugar. Peachy 
SPAMbake! 0 Cake it: Brown a slice of SPAM. 
Pour Bisquick pancake batter over and around it. 
Bake as for pancakes. SPAMjacks! 0 It’s the 
Hormel ham, blended with juicy pork shoulder, 
that gives SPAM its unique good taste. SPAM is great 
all by itself, yet it goes so well with so many foods. 
Oe a can of SPAM and you open a whole world 


¢Hormels 


SPAM is a registered trademark for a pure pork product packed only by Geo. A. Hormel & Co., Austin, Minn., U.S.A. FINE FOOD PROD 
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Brand-new selection of Hit Albun 
and ah exciting n 








2007. Includes Mr. Tambou- 
rine Man, Subterranean 
Homesick Blues, On The 
Road Again, 11 in all 


1905. Andy sings 12 beautiful 
ballads including It Had To 
Be You, Red Roses For A 
Blue Lady, Till, etc. 
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1892. Roger hits the top! 
Hear why as he sings As 
Long As There's A Shadow, 
Hard Headed Me, etc. 


OOWNTOMy 


INGTiwg FREEDOy 


new album. 
Sing In The Sunshine, | 
Gonna Be Fine, 12 in all 





1780. The great title tune 
pee 11 others including 
aby it's Me, True Love 
Never Runs Smooth, etc. 


1661. A blazing sound spec- 
tacular! Also includes Bac- 
chanale from Samson and 
Delilah, 8 in all! 


FREDDIE? THE DREAMERS 


| UNDERSTAND - Yes | DO 
EARLY IN THE MORNING 
TELL ME WHEN-@ MORE 


, blog Man 


THE 


2102. The hot English group 
with 12 winners including 
Johnny B. Goode, It Doesn’t 
Matter Anymore, etc. * 


2120. The Byrds and this hit 
album — both climbing fast! 
Hear them sing It’s No Use 


Here Without You, 12 in all! Lovers; etc. 


AND THE SIN 
MUSIC Fon ERS 


FEATURING 7] 
HE ACADEMY AWARD WINNER CHI CHIW-CHER-F¢ 


THE SOUND OF Music 
va, MY FAIR LaDy 


WO OTHER GREAT Movie 
=e THEMES 
(COLUMBTA] 
MBIA) 
eee 


2117. Movie melodies in the 
smooth Conniff style. In- 





2003. Includes Granada, La 
Malaguena, Bésame Mucho 
El Reloj, Perfidia Angelito, cludes My Favorite Things, 
Adalita, Piel Canela, etc. Dear Heart, 12 in all 


© Columbia Records Distribution Corp., 1965 69/F65 


2077. ‘Mr. Piano"’ hits again 
with Try To Remember, Fren- 


esi 


AW 


2026. A meeting of giants! 
12 hits: Fly Me To The Moon; 
More; Hello, Dolly; Wives and 


2114. A new album in their 
great tradition! Includes 
Come And Go With Me 
Motherless Child, 12 in all! 


Mister Lonely, High On 
indy Hill, 12 in all 


Fare Thee Well, etc. 


Over You, Long Green 
Tall Cool One, etc. 


‘ com 
‘ pisses SWEETER Paselos 


2127. The Christy's bright 
Includes We'll 







t's 





2121. Great New Stars in a 
Great New Album! Includes 
Tell Me Baby, For Lovin’ Me, 


2129. Includes 12 of their 
top songs: Jolly Green Giant, 


, Shout, 
* 


ow offer! 


Here’s 


ANY 


aise Le 
or STEREO 
RECORDS 


FOR ONLY 


our new short-trial membership 











if you join the Club now...and agree'to purc 
as few as four selections in the next 12 mo 
from the more than 1000 to be offered 


z 


will he 
record 
many a! 


is 


JUST LOOK AT THE EXCITING SELECTION OF RECORDS 
HERE .. . the biggest, the best, the most sensational sel 
presented by any record club! Yes, new members of the 
Record Club now have more best-sellers, more stars, 1 
labels to choose from than ever before! 


AND HERE’S OUR EXCITING TRIAL MEMBERSHIP OFFI 
accept a short-trial membership in the Club right now 
have ANY 4 of these hit albums — ALL 4 for only 99¢! WE 
we'll also give you an adjustable record rack FREE! 


During your trial membership, you need purchase only 
tions from the Club. You may take up to a year to com 
trial membership . . . and you will be able to choose from 
1000 records to be offered in that time. After purchasin 
ords, you may cancel your membership whenever you w 


MONEY-SAVING BONUS-RECORD PLAN! If you do wish t 
as a member after completing your trial membership, 
eligible for the Club’s generous money-saving bonus-re 
Under this plan, you will be able to get the records you v 
little as $2.39 each (plus a small mailing charge). And 
buy only four records a year to remain a member in goot 


TO RECEIVE YOUR FIRST FOUR RECORDS FOR ONLY 99% 
fill in and mail the postage-paid card. Be sure to indica' 
you want your four records (and all future selections) 
high-fidelity or stereo. Also indicate the type of music in 
are mainly interested: Classical; Listening and Dancing; 
and Hollywood; Country and Western; Teen Hits; Jazz. 


HOW THE CLUB OPERATES: Each month the Club’s staf 
experts selects outstanding records from every field of mt 
selections are fully described in the Club’s music Maga: 
you receive free each month. You will have over 200 
month to choose from. You may accept the monthly se 
the field of music in which you are mainly interested . . . ¢ 
of the wide variety of other records offered . . . or take 
in a particular month. As mentioned before, your only ok 
to buy as few as four records within the coming year. 


The records you want are mailed and billed to you a 
low Club price of $3.79 (Classical $4.79; occasional Ori 
recordings and special albums somewhat higher), plus as 
ing and handling charge. Stereo records are $1.00 more. 


Puce this RECORD RACK 


FREE 


e’s handsome brass-fin- 
faned rack that adjusts to 
your needs. It expands as 
your collection grows. Folds 
fiat when not in use. 





NOTE: Stereo records must be played only on a stereo record pla 
* Records marked with a star (:«) have been electronically re-channeled 


More than 1,500,000 families now belong to the world’s largest 


COLUMBIA RECORD CLUB - Terre Haute, 


CEL 
al Cl 
) 





qa 
aco 
Tt 








Johnny Cash Bitter Tears 
THE BALLAD OF 
IRA HAYES 


ballads of the ™ 
American Indian 


COLUMBIA] 
eee ee 


The Talking Leaves, 
Apache Tears, etc. 


~ Tchaikovsky: 
NUTCRACKER 
SUITE 
Prokofiev: 
PETER AND 
THE WOLF 


‘Leonard Bernstein FAY" 
NY Philharmonic 


1070. “Skillfully, 
warmly, richly per- 
formed.’’'—High Fid. 





eee ee 
ee cr Le 
Rip's Bike, etc. ~ 


UM, UM, 
UM, 
The Best of 
MAJOR 


Hey Little Girl 
The Monkey Time 
10 MORE 


1609. Also: Gotta 


Right to Cry, It’s All 
Right, etc. 


'wo-Record Set (Counts As Two 
Blowin’ in The Wind, If | Had A 
fe Hundred Miles, 18 in all 





me iTS 





Sticks 
i Mint 





Las 
imal la 
‘Se n 
ae 
i'0 na 








Lye mn 
“Rhapsody on A 
Pu eee 


| GREEN ONIONS 





1044, Also: Rinky- 
Dink, The Stripper, 
Take Five, etc. 


| and Original Broadway 


Cast 


1035. ‘Most a, 
PLEMENT tA 
Mat Tu ibis rare 


THE FABULOUS 
VENTURES 
Needles and Pins 

Tall Cool One 
“Pink Panther” Theme 

3 more 

[DOLTON) 





TR 
Wild, The Cruel Sea, 
rae 3 Om 


CHIPMUNKS 
(LIBERTY) 


Kae 


Ka ree 
VTP aco 
ya ee 


1643. Also: Face in 
A Crowd, My Heart 
aT ae Cl eon 


FERRANTE & TEICHER 


The People's Choice 


PA | 
Lovers, People, Call 
Me Irresponsible, etc. 


STRAVINSKY 
CONDUCTS 
STRAVINSKY 
Dumbarton Oaks 
Concerto 
Circus Potka 
Greeting 
Prelude 


CBS Orch./Columbia Sym 





1686. ‘‘Leaves noth- 
ing to be desired.’ 
—High Fidelity 





1710, Also; The Pink 
Ue 


ard oe 


the best basie 





cK] Te MCh 
summary of the 
Or a hry mic 


ae f 

ee EET 
SURO CU Ue) 

KAP] Pelt 


1610. Also: Crooked 
eta ey 
OY) eee oe 





JAN €3 DEAN 
RIDE THE WILD SURF 
The § 
Submarine ~~ 
Races 


Waimea 
Bay 
10 MORE 


1779. Also: Walk on 
i ae ay 
CS ae oe 


1605. “America’s 
most celebrated or- 
ganist.’’—Newsweek 





Pa ee 
Captured through a 
PLS mC ae arty 


ES Ma 


COLUMBIA} 


1033. A show that's 
“perfectly wonder- 
ful!'’—Ed Sullivan 


. Long Gone 
‘Lover — 

2 
Baby Love 


1787. Aiso: Come See 
About Me, Your kiss 
Cae 


, EAST: 
: Pere ber H 
: La Bamba + 10mMoRE 


1662. Also: Jezebel, 
Cee Ge ule 
What'd I Say?, etc. 


Se See) 
ci LOUIE, LOUIE 
pny | WAND] 

Pus TWIST & SHOUT 

MASHED POTATOES 


Res 


1789. Also: Long Tall 
Texan, etc. (Not 
available in stereo) 


STANDING OVATION 
JERRY VALE 


OC 
eT 


oD 2) 
i 
[COLUMBIA] 


PT Pe ee | 
You, I'm Always Chas- 
au ed oe 


uit or Is You 


rT) NTs 


DEBUSSY: LAMER 
RAVEL: DAPHNIS ET 
CHLOE (Suite No. 2) 


— e ‘i 
George Szell - Cleveland Orch. 


1650. “A stunning 
accomplishment!"’ — 
American Rec. Guide 


CARI 
arte a 


1715. Also: | Cried 
Again, I'll Hold You 
In My Heart, etc. 


1001. Tonight, Love 
Is A Many-Splen- 
dored Thing, 9 more 


mac 
CTT Weld 
Pears 


CR RS cha) 
Waltz, Mexican Hat 
Dance, Sirocco, etc. 


Richard Tucker 
Maureen Forrester 
George London 
Lucine Amara 


COLUMBIA] 





PU Re ey ae 
title song sung by 
Shirley Bassey 


PORTS OF 7 
Clair Be Lune 

La Valse Ve cw 1 
Bolero 4 


re 
{COLUMBIA |e 
PHILADELPHIA ORCH, 
EUGENE ORMANDY 


PL Pee) ae ay 
Ch eS 
Ta ee) ae 


BOB BROOKMEYER 
and friends 
STAN GETZ + ROW CAR 
HERBIE HANCOCK 
* ELVIN JONES 





1713. A lively ses- 
sion abounding in 
Passion and truth 


i 
OO aa 


[COLUMBIA 





1067. ‘‘Perhaps the 
PC 
cording.’’—HiFi Rev. 


DO-RE-MI CHILDREN'S 
CHORUS songs from 
MARY POPPINS, etc 


1729. Mary Martin 
joins with the Kids 
Ou ey 


[PHILIPS] 


1649. Also: Funny 
CC 
You, Marcie, etc. 


f[cocum MBIA le 


three Favorite ‘ana as 


MOONLIGHT + PATHETIQUE 
APPASSIONATA 


1263. ‘Magnificent 
ee CL 
uma they 


Hey Little Cobra 


CCP 
HOT ROD 
te 


THE RIP CHORDS 


1413. Drag City, The 
Queen, Little Deuce 
eT Meee de 





1711-1712. Two-Record Set (Counts As Two 
Selections.) ‘‘High level of excellence .. . 


a ee) a 


BOBBY VINTON'S 
GREATEST HITS 


Bive on Blue + 
Roses Are Red « 


1635. Also: Tell Me 
Why, Blue Velvet, 
bee Td ko 


HiFi/Stereo Rev. 


Cotton Candy 





‘SEMORE; SMASH 


1725. Also: Washing- 
ton Square, Danny 
Boy, More, etc. 


SS 
A 


CALL ME IRRESPONSIBLE 


ue rs wy.) 
CIC 


1591. Also: Be My 
Love, Love Letters, 
Gigi, etc. 





1703. Also: Bits And 
Pieces, A Hard Day's 
Le aL) A 


¢ Rae 


a ik 


‘COLUMBIA 





1109. ‘‘Virtuosity in 
the grand style!"’"— 
Carte Pha 


SMOTHERS BROTHERS 


American History 
and Other Unrelated Subjects 





PM a 
derfully wacky bits 
of mirth and melody 


THE SOUNDS OF THE 
. 





1732. pee ge 
Oe CR Ear 
The Foul, 12 in all 


BRET RUC Ure 
Rubberneck, Tootsie 
Roll, 9 in all 


Can | Get A Witness 
You're A Wonderful One 
Pride and Joy 
9 MORE 


1788. Also: One of 
Bitte ee Oem hg 
VEEL) (Ma ede) 


1706. A sparkling 
new jazz treatment 
of this great score 


Ring-a-ding ding 
FRANK SINATRA 
Let's Fall 
aN mare 





Pee ee 
Take My Sugar to Tea, 
CAD e U eet Co 


MARTY ROBBINS 


iy 


OLUMBIA 


Everybody's Darlin’ Plus Mine 
Making Excuses-10 MORE 





1682. Also: Urgently 
TT Ra itr 
Melbourne, etc. 


Marcas 


mag mi33 
HEPBURN | Preteen 


TPE 
STIS 





1530. An even bigger 
triumph in this mag- 
nificent performance 


1283. “Appealing 
tunes and lush ro- 
manticism."’—Life 


GUITAR'S eel 


TAR BOOGIE 
REBEL-ROUSER 
RAUNCHY 
CARAVAN 
—8 MORE 


1063. Also: Rumble, 


The 3rd Man Theme, 
Honky-Tonk, etc. 


OSCAR PETERSON TRIO 





Ae 
Brotherhood of Man, 
Mumbles, 7 others 


[couumaral 
Unchained Melody 
Mona Lisa - 10 MORE 


ee ret 
of You, All The Way, 
Secret Love, etc. 





ED mm Ty 
OE Cur ee Ly 


Leonard 
Bernstein 
plays 
Gershwin 





1098. ‘Fierce impact 
and momentum.” — 
N.Y. World-Telegram 


aa 
ig es tty TIMES 


FOUR sath = OS 
TAKE THIS HAMMER = 10 more 


RCA RCE Cm 


Moreton Bay, Beans 
Taste Fine, etc. 





BE STRONG 
and 





1731. Also: Who 
LC a a oe TY 
Cie LE) a Coe 


HAYDN: 
Symphony Mo. 82 
Symphony No. 83 


Bernstein: N. Y. Philharmonic 


at ):) Pee | 
yet recorded.’’ 
—Washington Star 


the MANFRED MANN album 
featurin 
DO WAH 

DIDDY DIDDY 





1667. Also: Without 
STAs 
Out Fine, 12 in all 








Stand By, etc. (Not 
PETE (Mamet Cet) 





ae Dave ecm Five 


Barbra Streisand 


Fine 
And Dandy 


| 
; 
"| 10 MORE 


s He Think He Is 
a ome On 


1720. Also: | Want 
You Still, Any Time 
You Want Love, etc. 


1646. Also: Love Is 
A Bore, My Lord And 


Perea eC 
Japan the dave brubeck 





OPEC 
es 


ae 


John Henry * Casey Jones 
Joe Magarac » 10 MORE 
~ 





1644. Also: Natural 
Man, Paul Bunyon, 
El Camino Real, etc. 


kT Te a 
Rising Sun, Osaka 
Blues, 8 in all 


Original Soundtrack 
Recording 





pC Pe 
Humoresque, Clair de 
Lune, 12 in all 


Plt 
ever made.’’—Life 


| WISH YOU LOVE 


CADILLAC + 9 MORE 


Pree Perm 
Monkey Business, So 
Mystifying, etc. 


1699. Also: 
OC A ue 
Velvet, etc. 


TL 
Blue 


‘ New Orleans 
Sink the 
Bismarck 
North to Alaska 


[Couumnra] plus 9 more 
1057. Also: Johnny 


CR Ue 
Bridger, etc. 


THE 4 SEASONS | 


en Earth Angel . 
You Send Me- 9 more 


PHILIPS 





1523. “A glittering 
performance.” —Bill- 
board 


Chances Are 


Wonderful! 7 
Wonderful ! a 


cocoa 1s 10 more 


(coLumBia) BIA | 


1013. Also: Twelfth 
of Never, No Love, 
Come to Me, etc. « 


1445. Also: Life Is 
But A Dream, Only 
Yesterday, etc. 


BATTLE HYMN 
THE LORD'S PRAYE 


1090. ‘‘This is an ex- 
traordinary chorus.” 
Se Lm ity 


THE REPUBLIC 





1791. Also: I’m Gonna 
Change Everything, 
So Long Baby, etc. 


The One Who Really 
Loves You 
Bye, Bye Baby 
What's Easy For Two 
Is Hard For One 
My Guy 
7 MORE 


DOANE 
FORGET YOU 


ae 


Two Lovers 


[MOTOWN] 
Pe ee a 


ic ms J 
COLUMBIA} 


1705. Also: Wise to 
PC ea ure 
Lost Highway, etc. 


PERCY FAITH 
The Girl From 
Ipanema = 


The Lonely if 
Bi 





iy: Pee eT) 
Forever And A Day, 
On Broadway, etc. * 


1772. Also: Spanish 
ea ue 
rrr aan 


WALK, DON'T RUN Vol. 2 


® Walk, Don't Run '64 


The House of 
The Rising Sun 


10 MORE 
[DOLTON] 


Something's Gotta Give 
Emily * 10 more 


1698. Also: All The 
Te ee 
Is Here to Stay, etc. 


1793. Also: Stranger 
on The Shore, Night 
ICU tL Lo 





Master, Autumn, etc. 





1037. ‘‘The most ad- 
musical 











Usa ee a 


COLUMBIA] 


1735. Also: What Kind 
Cie) ee eed 
Say | Love rm Cm 


AL HIRT 


Swingin’ Dixie 
(Vol. 2) 


Wang, Wang, 
Blues 


Chicago 


a 
AUDIO FIDELITY] 10 MORE 


1785. Also: Stardust, 
Battle Hymn of The 
Republic, etc. 


BAEZ 

Fn 
Well 

ae 


1 


Wale c3 


1536. Also: Silver 
DET sae Ce 
PLT) cee etc. 


Tecan 


WRAP YOUR 

TROUBLES It 
DREAMS { 

nee ; 

LISTEN, LITTLE GIRL 
[COLUMBIA] UMBIA 10 more 
1714. Also: Autumn 
Leaves, | Walk A 


ea edo 


JAN & DEAN 
The Little Old Lady 
from Pasadena 


PEL eee tte 
Means Fun, Sidewalk 
TTT a hwo aoe 





1675. Spanish Har- 
lem Incident, It Ain't 
ae =F) oe 1 


RICK 
NELSON 


MILLION 
SELLERS 


TRAVELIN' MAN«| 
HELLO MARY LOU 
IMPERIAL 9 More 


DR Pee ee | 
Be Loved, You Are 
The Only One, etc. 


MONK BIG BAND 

NN [emo aa aa 

NE 
} 


1637. Epistrophy, 
Four in One, | Mean 
pT ey Ae 1) 


ROGER MILLER 
SUAS ih = 
CHUG-A-LUG IN more) 


CS 
Is High, Lou's Got 
bite eon 





1681. Also: Days of 
Wine And Roses, Gigi, 
STi ee on 








PARTY 10 


Are you nostalgic 
for a tea party? 

For the ceremonial 
pouring fromaslender 
silver spout? Fragile 
china, tiny tea 
sandwiches and a 





melt-in-your-mouth 
dessert? Then polish 
up your silver tea 
service and turn the 
next committee 
meeting at your house 
into, a tea party. The 
ladies will find it a 
pleasant change from 





4 


hotographs by Maria Matrell 


a kaffeeklatsch. If 
children are along 
they’ll love having 
tea party all their 
own, just like mom: 


OUR SILVER TEA SERVICE 
flatwear is by Oneida. Ch 
dress, right, by Nathan Kr 
kopf; the others are by La 
Party details, including rec! 
are on page 154. 








Mazola pan-heating method 


makes frozen French fries 
taste more delicious 


Mrs. Arline C. Keeney, 70 Marmor 
Court, Wethers- 
field, Conn. “I’m 
amazed how 
much better 
frozen French 
fries look and 
taste done the 
Mazola way. It’s 





so easy, too! You just pop ’em ina 
pan with a little Mazola and they 
turn out really crisp.” 


Mrs. Nadine E. McCoun, 3807 Oak- 
trail Drive, San 

Antonio, Tex. 
“Frozen French 
fries are so 
handy. And so 
extra delicious, 
too, done the © 
Mazola pan- th, a 
heating way. They never have that 
heated-over look. They turn out 
crispier and nice and brown, the 
way French fries should look.” 





Mrs. vr oa H. Frazier, 2500 
as Craig Avenue, 
Nashville 4, 
Tenn. “My whole 
family is crazy 
about French 
fries. I like the 
frozen kind be- 
cause it’s 29%" 
The new Mazola pan-heati 
od is easy, too. And it n 
French fries turn out cri, i 
more delicious.” 





‘ee 


Mrs. Teresa Brady, 3740 
Lincoln, Neb 
“We havea] 
cook-outs 
the Mazola 
heating 
ee our 
outdoor grill. Et 
The French fries turn out nice 
crisp and so inviting to bite into. 
Great with hamburgers.” 


wa 
pi 
res 


a 


Mrs. Juanita C. Patrick, 2034 
Rosecrest Drive, 
Bellbrook, Ohio. 
_. “Tf there’s one 
' thing I can’t 
stand it’s soggy 
looking and 
. soggy tasting 
We ere French fried 
patatoes. I use the frozen kind for 
convenience and the Mazola pan- 
heating method turns them out 
just like I made them fresh.” 











Editorial 


MAZOLA GIVES 
YOU ALL THE 
BENEFITS OF 

100% CORN OIL 


Of all leading national brands 
of cooking and salad oils only 
Mazola is blessed by nature 
with all the advantage of pure 
corn oil. 

‘ Mazola not only makes foods 
taste better, it is also rich in 
polyunsaturates to help you 
maintain a balance between 
polyunsaturates and saturated 
fats in your diet. That’s why 
Mazola makes good eating 
good sense. 





Corn Oil makes foods 
taste mor og 
flavor” 


Mazola 4a 
all kin" 


fem which 
si kinds of edibie™aiid medical 
products are made. Only the germ 
of the kernel is used to make 
Mazola Corn Oil. 


Mrs. Elaine 8. Stone, 512 W. 37th 
St., Wilmington, 
Del. “T’ll never 
oven-heat frozen 
French fried po- 
BS tatoes again as 

: long as I live. 

a The Mazola pan- 
oe: &* heating method 
makes ’em crispier, more delicious. 


a 


Makes them look much better, too! 











Busy homemakers abandon 
taste-destroying oven-heating; 
take time to praise revolutionary 
Mazola pan-heating method. 


“Crispier,” “browner,” “not 


soggy,” “more delicious,” these 
are the words a panel of homemak- 
ers used to describe the results 
they got when they heated frozen 
French fries in a skillet with just 
a little Mazola Corn Oil. 


Try the Mazola Method 
‘and taste for yourself. 


Heat 144 cup of MAZOLA Corn Oil 
in a large skillet. Gradually add 
1 (9 ounce) package frozen French 
fried potatoes to cover bottom of 
skillet. Cook 5 to 10 minutes, stir- 
ring frequently, until potatoes are 
evenly browned. Drain potatoes on 
absorbent paper. Season with salt. 
If using larger package, use a larg- 
er skillet and enough MAZOLA to 







4 -uoes is 
_ Prarieties of 
© able in the 
ty potatoes are 

= LO make p kaged frozen 
French , =<=otatoes. 




















form a thin layer on bottom of 
skillet. Add potatoes to form a 
single layer. Cook, stir as before. 

The Mazola pan-heating method 
also works wonders for the taste 
of frozen fried sea food. Fish 
sticks, shrimp, scallops turn out 
crisp, plump and juicy done the 
more delicious Mazola way. 


FAMOUS FISH CHEF 
PRAISES MAZOLA 
PAN-HEATING METHOD 





















Chef Norman Stewart 


g time ago I learned that the 
mi secret of good cooking is to let 
the true flavor of the food come .- 
through. Here at the Davy Jones 
Restaurant in New York, we cook 
fish that way. 

“This is what I like about mak- 
ing frozen French fried potatoes 
the Mazola way at home. After all 
they are partially fried in the first 
place, why heat them in an oven?” 


SPECIAL OFFER 


“We'll pay you 20¢ the next time you buy 
any brand of frozen French fried pota- 
toes.” Here’s what you do. Just remove the 





SESSILIS ETS 


le fle aopess 


ad 


label from any size bottle of Mazola Corn Oil 
plus the label from any brand of frozen French 
fried potatoes. Mazola will send you a coupon 


worth 20¢ off the price of any brand of frozen 
TNL ees French fried potatoes you like. Fair enough? 


Send both labels to: Mazola-French Fries, 
Box 654, Brooklyn, N.Y. 11202. Offer 
closes Dec. 31, 1965. Limit one per family. 





4, ‘ 
3. 


When it rained, it poured 





Turn-of-the-century Americans couldn’t get over Morton free-running 
salt. The fact became a slogan. One innovation led to another. And an- 
other. And another. Iodized salt. The metal pouring spout. The moisture 
barrier package. The shaker top. 

And the salt became the choice of two out of 1 
That, in brief, is the Morton story. But if you’re not buying Morton now, 


hree American salt users. 





you're missing the best part. . 

pate! eh Cee . NITRA 

When it ra t r Shae us 
rains it pours Trowel 









Photograph by Kranzten-Goold Studio 


An invitation to watch the 
World Series on color TV—few 
men would turn this one down, 

including production editor 


John Stevens’ friends, who accepted 


with alacrity. Since lunch was 
really a matter of munching 
all day, John called Manganaro’s, 
a New York grocery 
famous for giant heroes, and 
ordered a six-footer— 
enough to feed 24 husky men. 
. With it, beer, potato chips, 
peanuts and a few Series bets. 
Serve heroes and beer any 
time youre entertaining men— 
when your husband's 
friends drop in to watch football 
games, for example, or for his 
regular poker-club 
evenings. On any of these 
occasions, you simply 
set everything out beforehand, 
then disappear and let the men 
help themselves. 

If you can't order a hero like 
Manganaros or you 
prefer to make one yourself, 
try our homemade version on 
page 156. We see it not only 
at home but going everywhere— 
to football games, fall 
picnics—and being eaten by 
everyone; women and 
children, too. 





How do you impress them in the bath 


now that you’re over 30? 


It was simple when you were 13 months. You waved your wash- 
cloth at them, and splashed. But what do you do at your age to 
impress the neighbors? Put Yardley soap in the bathroom. 
Yardley is one of those little treats that makes guests feel like 
you care. There's that plump cake. Those scents. Those suds. Your 
guests can just climb into the tub. Loll. Wiggle their toes. Grin. 
Submerge. Wash behind their ears. Hum. And emerge smelling 
like fresh carnations. Gosh, it's nice to be invited to your house! 


YARDLEY 


(Some of the scents? April Violets, Red Roses, Crushed Carnation, Lavender. 3 to the box, 
_ from $1.25. What'd you squander on those little guest towels nobody has the nerve to use?) 


Walls love 
CON-TACT’ 
Self-Adhesive 
Plastic! 


So will you—when you find out 
how easy it is to re-do rooms with 
this self-adhesive plastic. Cut to 
fit, peel off backing—press on! 
Presto—a beautiful, durable, 
washable wallcovering. Especially 
handsome for walls in realistic 


dozens of designs, at stores 
everywhere. 18” wide. 49¢ yd. A 
FREE! 90-pattern guide and Instant (rae nase ees nay 

g ideas. slots eS 
i \ lari le 
York 18, N.Y. Wy 


woodgrains, CON-TACT comes in ( 


Decorating ideas. Write CON-TACT, 
Dept. LHJ, 1407 Broadway, New 


Insist on guaranteed 


f[on-Tact° 


BRAND 


CON-TACT® is the registered trademark of 
United Merchants and Manufacturers, Inc. 
for its self-adhesive plastic. 


, 
ey tataattag ane) 


G 


(slightly higher in Canada) 










Have you tried 
Pollo alla Parmigiana? 


Italian 
touch! 





Aged 
14 months 













Surely you know what great flavor Kraft Grated Parmesan 
gives your soups, salads, vegetables, pasta. Now discover 
it with chicken! 

Dip chicken pieces into 1 egg beaten with 2 tablespoons 
of water. Combine ¥% cup flour, % cup Kraft Grated 
Parmesan (aged over 14 months!), 14% teaspoons salt, 
1 teaspoon oregano, dash of pepper. Roll chicken in 
mixture. Arrange chicken in baking dish with 2 table- 
spoons melted Parkay Margarine. Bake at 400° for 45 
minutes brushing occasionally with melted margarine. 
Shower with more Kraft Parmesan before serving. 


SEE THE ANDY WILLIAMS SHOW 


MONDAY NIGHTS, NBC-TV 


PARTY 12 ? 


A home-movie party—with a real Hollyw 
movie as the feature—sounded like a great ide; 
senior editor Helen Markel Stewart and her | 
band, Jack. From Mickey Rooney as Andy Hard 
today’s more worldly fare, they, like most Am 
cans, grew up with and love the movies and y 





delighted to discover they could rent 35-millim 
movies by mail. They chose a Keystone Cops c 
edy as the feature, invited guests to bring their | 
home-movie efforts as short subjects, set the li 
room up to look like a theater. Helen (weari 
wool jersey hostess dress by Claret) ushered gu 
to their seats in the darkened room with a fl 
light, handed each a bag of deviled popcorn | 
smoked almonds and licorice sticks. After 
show, a gooey, old-fashioned ice-cream-parlor t 
of waffles with strawberry topping. Party det 
including recipes, are on page 156. 


Photograph by Francesco Scavullo 
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good reasons 















A hundred (and one) 


Say “Art Linkletter’” and you im- 
mediately think of kids. Honest 
kids. Funny kids. And always 
touching kids. They’re on Art’s 

“House Party” show every weekday 
on CBS Radio. 

The same network where you 
hear people like Arthur Godfrey, 
Garry Moore, Walter Cronkite, 
Durward Kirby, Douglas Edwards, 
and Frank Gifford. 

Art and the others are the per- 

’ sonalities who make CBS Radio the 
kind of network practically everybody wants to listen to. 
But we’d like you to make up your own mind about us, which 
is why we’ve listed your CBS Radio station opposite. If you like 
- What you hear, stay with us. 
It will save you a lot of time fiddling with your radio dial. 


| 
Radio Network 


to turn 
fo your 


CBS Radio 


Station 
(And stay there.) 
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Party 1— 
‘‘Come as we are”’ 
(pages 96-99) 


Cooking Chinese food for a party can be 
as carefree or involved as you wish. You 
can make the Won Ton soup, for in- 
stance, according to our recipe (based on 
Sky’s Chinese cooking lessons), or you 
can buy frozen Won Ton at any well- 
stocked frozen-food counter. The Orange 
Sherbet Mold can be made at least a day 
ahead of time. 


EGG ROLLS 

Buy them frozen, heat according to 
directions and cut into 1-inch pieces. 
Season with Chinese mustard and sweet- 
and-sour sauce, 


SKY'S WON TON 


3 (13%-0z.) cans 3 thick carrots 


chicken broth 6-8 sprigs Chinese 
1¥, tsp. celery salt parsley (or regular 
% tsp. onion salt parsley) 


In medium saucepan combine 3 (1334- 
oz.) cans chicken broth, 1 broth can cold 
water, 1 14 tsp. celerysalt and 34 tsp.onion 
salt. Bring to a boil; reduce heat; sim- 
mer 5 minutes. Pare 3 thick carrots. Cut 
into thick circles; using sharp knife and 
vegetable peeler shape into flowers. 
Serve soup in individual cups garnished 
with 1 sprig parsley and 1 carrot flower. 
Serves 6-8. 


SHRIMP WITH SNOW PEAS AND 
MUSHROOMS 


2 (15%-0z.) pkg. 1 (8-0z.) pkg. frozen 


chow-mein mix snow peas 

1 Ib. frozen shrimp, 1 (8-oz.) can sliced 
shelled and mushrooms, 
deveined drained 


Make 2 (1534-0z.) pkg. chow mein ac- 
cording to pkg. directions, omitting 
meat. Cook 1 lb. frozen shrimp, shelled 
and deveined, according to pkg. direc- 
tions; drain and stir into chow-mein 
mixture together with 1 (8-0z.) pkg. 
frozen snow peas and 1 (8-o0z.) can sliced 
mushrooms, drained. Simmer, covered, 
10 minutes, stirring occasionally. Serves 
6-8. 


CHINESE ROAST PORK BOK CHOY 


2 Ibs. Chinese roast 1% cup soy sauce 
pork,* sliced 1 tbsp. honey 

1 (I-Ib.) can bean 1 tbsp. sherry 
sprouts 1 tsp. ginger 

2 (5-0z.) cans water 
chestnuts, drained 
and sliced 


In medium saucepan toss together 
lightly 2 lbs. Chinese roast pork,* sliced, 
1 (1-lb.) can bean sprouts, 2 (5-0z.) cans 
water chestnuts, drained and sliced, 
14 cup soy sauce, 1 tbsp. honey, 1 tbsp. 
sherry, 1 tsp. ginger. Simmer, covered, 
15 minutes, stirring occasionally. Serve 
with fried rice. Serves 6-8. 

*Make your own by roasting 2 lbs. fresh 
pork butt at 325° F. for 1 hr. Baste with 
following marinade: 2 tbsp. honey 
mixed with 2 tbsp. soy sauce, 2 tbsp. 


sherry, 1 clove garlic, crushed, 34 tsp. 
red food color. 


FRIED RICE 
2 (10-0z.) pkg. 1 (8-oz.) can 
frozen fried rice crushed pineapple, 
drained 


Cook 2 (10-0z.) pkg. frozen fried rice 
according to pkg. directions. Add 1 
(8-oz.) can crushed pineapple, drained, 
mixing well with fork. Heat 5 minutes 
longer. Serve hot. Serves 6-8. 


ORANGE SHERBET MOLD 


2% qts. orange 4 maraschino 
sherbet, softened cherries, halved 

1 (6-0z.) can Mint sprigs, optional 
mandarin orange 
sections, drained 


Pack 21% qts. orange sherbet, softened, 
into kitchen bowl. Cover with foil. 
Freeze until firm—at least 6 hours. Un- 
mold on large dessert plate. Just before 
serving, decorate with 1 (6-0z.) can 
mandarin orange sections arranged 
petal-fashion. Use 4 maraschino cher- 
ries, halved, as flower centers. Makes 
6-8 generous servings. 


SHOPPING INFORMATION: 


Sky's quilted hostess gown, by Dynasty of Hong 
Kong, 8-16, $80, at B. Altman & Co., New York 
City; satin mules with silver buckle, $40, at I. 
Miller, New York; Sky's earrings by K.J.L. Cake 
stand, soup bowl and spoon from Azuma, 790 Lex- 
ington Ave., New York City. Pillows by Nettle 
Creek; doormat, $7.50, by Heywood-Wakefield; 
finger-tip towela by Martex. 





Party 2— 
Teen-age Discotheque 
(page 100) 


The best way we've found to feed teen- 
agers at a party such as this one is to 
have food that they can prepare them- 
selves and can nibble away at through- 
out the entire evening. For our party 
the guests nibbled from eight until mid- 
night—the only precaution is to have 
plenty of food on hand. 


BABY FRANKS IN BLANKETS 


Oil for deep-fat 2% cups pancake 


frying mix 
2 (1-Ib.) pkg. 1 tbsp. salad oil 
cocktail 1 tsp. salt 
frankfurters 14 tsp. pepper 
2 pkg. bamboo 
skewers 


P AOTSReeee ne 


see pages 100-101 
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BUTTERICK 3704 Miss and junior miss dress by Mary Quant in Amity 
velveteen. Sizes, 9-13, 10-16, $1; in Canada, $1.10. Dress requires 
21% yards of 36-in. fabric with nap for misses size 12. 


BUTTERICK 3736 Miss and junior miss dress in Amity velveteen. 
Junior, 11-13, misses, 12-18, 65c; Canada, 75c. Dress requires 234 yards 
of 36-in. fabric with nap, size 12. The lace collar requires 14 yard. 


BUTTERICK 3771 One-piece dress made in Carletex wool. Subteen sizes, 
8-14, young junior, 9-13, teen, 10-16, 60c; in Canada, 70c. Dress 
requires 15¢ yards of 54-in. fabric without nap, teen size 12. 


VOGUE 6666 Misses dress in Du Barry taffeta. Sizes, 10-16, $1.50; 
Canada, $1.65. Bodice requires 7% yard of 50-in. fabric (cut double) 
without nap, size 12; skirt, 214 yards of 45-in. fabric without nap. 


BUTTERICK 3695 Young junior and teen dress in Samson & Abbott 
velour, 9-13, 10-16, 50c; Canada, 60c. Dress in all one fabric (without 
collar) requires 214 yards of 54-in. fabric with nap for size 12. 


Amity velveteens available at Macy's, New York; Marshall Field, Chicago; Emporium, San 
Francisco; Stix, Baer & Fuller, St. Louis. Carletex wool at Gimbels, New York; Marshall Field, 
Chicago; Emporium, San Francisco; Rich’s, Atlanta. Du Barry taffeta at Stern Bros., New 
York; Jordan Marsh, Boston; John A. Brown, Oklahoma City; Mathew Belk, Charlotte, N.C. 
Samson & Abbott velour at B. Altman & Co., New York. 


Buy Vogue and Butterick Patterns at the store that sells them in your city. Or 
order by mail, enclosing check er money order, from Vogue-Butterick Pattern 
Service, P.O. Box 630, Altoona, Pa.*; or in Canada: P.O. Box 4042, Terminal A, 
Toronto 1, Ont. *California and Pennsylvania residents please add sales tax. 





In electric deep-fat fryer, heat oil ( 
least 3 inches deep) to 365° F. §pe 
cocktail frankfurters (two 1-lb. pkg.) « 
bamboo skewers. In a large bowl m 
21% cups pancake mix, 1 tbsp. salad o 
11% tsp. salt and 14 tsp. pepper with 1 
cups water. Stir until smooth and thic 
Each guest takes a skewered frank, di 
it in batter, and fries it in deep fat un 
golden brown. Guests then dip fran 
in relishes (see below). Serves 6. 


RELISHES 


1 cup chili sauce 
1 cup prepared 


1 cup pickled 
cauliflower spri 


mustard 1 cup canned fries 
1 cup sweet pickle onion rings 
relish 


In individual serving dishes, put 1 c1 
each of chili sauce, prepared mustar 
sweet pickle relish, pickled caulifiow 
sprigs and canned fried onion rings ( 
use others, as you like). Serve either h 
or cold. If cold, keep in refrigerat 
until serving time. If hot, put servi 
dishes in large electric skillet and st 
round by water heated to 300° F. U 
as dips or condiments for Baby Fran 
in Blankets. Serves 6. 


TORTILLAS WITH CHILI BEAN FILLING 


3 (11-0z.) cans 1 cup grated 
chili-beef soup American chees 
4 frankfurters, 12 canned or froz 
cooked and sliced tortillas 
In medium saucepan mix 3 (11-0; 
cans chili-beef soup with 114 soup ca 
water. Stir in 4cooked, sliced frankfurte 
Bring to a boil over medium heat. R 
move from heat. Stir in 34 cup grat 
American cheese. Sprinkle 44 cup mc 
grated cheese over top. Keep wal 
on electric warming tray or hot pla 
Using electric griddle (keeping it w 
greased), heat 12 canned or frozen t 
tillas according to pkg. directions. Pla 
on individual serving plates. Top wi 
filling. Makes 6 servings, 2 tortillas eac 


ICE-CREAM SUNDAE SPECTACULARS 
6 (1-pt.) cartons ice 1(8-oz.) can 


creams of chocolate syrup 
assorted flavors 1 (4-oz.) jar 
1(4-0z.) can orange _— butterscotch 
sections, drained sauce 
1 cup coarsely 1 (3%-0z.) jar 


broken walnuts 

1 (4-0z.) jar 
maraschino 
cherries, drained 


nesselrode sauc 


Pack a large plastic insulated carrier b 
halfway with dry ice or ice cubes. Sta 
6 pint cartons of assorted ice crea 
(opened) in this. Surround with i 
cubes. Stick 2 large ice-cream scoo 
into the ice. Put toppings in individt 
serving dishes with serving spool 
(Suggested assortment: a 4-oz. can 
drained orange sections, 1 cup coarsé 
broken walnuts, a 4-oz. jar of drain 
maraschino cherries, an 8-0z. can 

chocolate syrup, a 4-oz. jar of butt 
scotch sauce, a 314-oz. jar of nesselro 
sauce.) Each guest mixes ice creams a! 
toppings as he likes. Serves 6 generous 


SOPHISTICATED COLAS 
12 (6-0z.) bottles 2 lemons, thinly 


cola drink, chilled _— sliced 
Ice cubes Mint sprigs 
2 oranges, thinly 

sliced 


For each serving, pour a 6-oz. bottle 
chilled cola drink over ice cubes in a t 
glass. Garnish with orange and lem 
slices (slice up 2 oranges, 2 lemons) a 
top with mint sprigs. Allow 2 drinks f 
each of 6 persons: 12 bottles cola tot 


SHOPPING INFORMATION: 


Wollensak 7200 automatic tape recorder. Cont 
Master Dutch oven with fry basket by Natiot 
Presto Industries. Cooler chests by Hamil 
Skotch Corp. Animal striped dish towel, 


Red Raspberries this fresh plus special quick-cooking 
equals Kraft Red Raspberry Preserves. But nothing else equals them. 


Pune 
JELLIES & 
PRESERVES 


JELLIES & 
PRESERVES 


21 Kraft flavors...all fresh-fruit good 









TAIL-GATE continued 


OVEN-FRIED CHICKEN 

6 chicken legs with % tsp. poultry 
thighs seasoning 

3%4 cup unseasoned % tsp. black pepper 
bread crumbs 1 (6-0z.) can 

¥%, cup flour evaporated milk 

1 tsp. salt ¥ cup butter or 

margarine, melted 


Preheat oven to 400° F. Wash 6 chicken 
legs with thighs; dry well. Ina paper bag, 
mix 34 cup unseasoned bread crumbs, 34 
cup flour, 1 tsp. salt, 34 tsp. poultry 


seasoning, 14 tsp. pepper. Put evapo- 
rated milk in a bowl. Dip each piece of 
chicken in milk, then shake in bag to 
coat well. Arrange in shallow pan. Brush 
with 14 cup melted butter or margarine. 
Cover with foil. Bake 20 minutes. Re- 
move foil; bake 20 minutes more or until 
tender. Cool. Package each piece in foil. 


TINY POTATO CROQUETTES 


2 tbsp. seasoned 
salt 


2 (10-0z.) pkg. 
frozen tiny potato 
croquettes 





ENTERTAINING [DEA 


Serve these light, cool refreshers 


at meat-time, party-time, anytime. 
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Thos. D. Richardson Co., Atlantic & "1" Sts., Philadelphia, Pa. 19134 


Sprinkle 2 (10-oz.) pkg. frozen tiny po- 
tato croquettes generously with 2 tbsp. 
seasoned salt. Bake according to pkg. 
directions. Skewer on cocktail picks, 
wrap in foil, and put in a thermal picnic 
bag. Serves 6. 


CUCUMBER BOATS 


6 small cucumbers % cup finely 


or zucchini chopped green 
1 (8-oz.) carton olives 
small-curd 2 tbsp. chopped 
cottage cheese pimientos 
1 tsp. salt 


¥, tsp. curry powder 


Wash 6 small cucumbers or zucchini. 
Slice lengthwise, cutting off top third. 
Discard. Using teaspoon, scoop out pulp 
from each bottom two thirds and dis- 
card. In medium bowl combine 1 (8-0z.) 
carton small-curd cottage cheese, 44 cup 
finely chopped green olives, 2 tbsp. 
chopped pimientos, 1 tsp. salt, 34 tsp. 
curry powder. Use to stuff cucumbers. 
Chill. Wrap individually. Serves 6. 


APPLE CHEESECAKE PUFFS 


1 (14-0z.) pkg. 1 (3-0z.) pkg. 
refrigerated apple cream cheese 
puffs 2 tbsp. finely 

chopped pecans 


Arrange 1 (14-0z.) pkg. refrigerated ap- 
ple puffs on baking sheet, following pkg. 
directions. In medium bowl, beat 1 (3-0z.) 
pkg. cream cheese until soft; blend in 
apple filling for puffs. Divide into 6 por- 
tions and place on pastry. Bake and 
decorate, according to pkg. directions. 
Sprinkle with 2 tbsp. finely chopped 
pecans. Serves 6. 


CANDIED APPLES 


6 medium-size red 
apples 

6 wooden skewers 

2 cups light corn 
syrup 


2’ cups sugar 
1 tsp. red food 
coloring 


Wash and dry 6 medium-size red apples. 
Dry well. Insert wooden skewers firmly at 
stem ends. In medium saucepan, mix 214 
cups light corn syrup with 24 cups sugar 
and 1 cup water. Stir over medium heat 
until sugar dissolves. Add 1 tsp. red food 
coloring. Bring to a boil; cook until 
candy thermometer reads 300° F. (hard- 
crack stage). Remove syrup from heat. 
Quickly dip each apple in syrup, coating 
completely. Place on well-greased bak- 
ing sheet while coating hardens. When 
cool, wrap individually in clear plastic 
wrap. Serves 6. 


CRULLERS 

14 cup butter or 14 tsp. vanilla extract 
margarine Oil for deep-fat 

14, tsp. salt frying 


1% cups sifted flour %4cupconfectioners’ 
3 eggs sugar 


Cut ten 3'%-inch circles out of foil. 
Grease on one side and set aside. Cut 14 
cup butter or margarine in small pieces; 
put in medium saucepan with 1% cup 
water and 4 tsp. salt. Heat slowly until 
butter or margarine melts. Bring to a 
boil; add 14 cups sifted flour all at once. 
Reduce heat and beat until very smooth 
(about 1-2 minutes). Let cool slightly. 
Add 3 eggs, one at a time, beating after 
each is added until mixture is smooth 
and satiny. Beat in \% tsp. vanilla ex- 
tract. Using large star tip on pastry 
tube, pipe mixture onto greased sides of 
foil circles to form rings, overlapping 
ends of mixture. 

Meanwhile, heat oil ( 114 in. deep) in 
electric skillet or deep-fryer to 380° F. 
Place crullers, foil and all, in fat. Fry 2 
minutes on each side, or until deep 
golden brown. (Remove foil from pan 
with tongs as it separates from crullers. ) 


Drain fat from crullers and place on 
per towels. Sprinkle with sifted fonft 
tioners’ sugar. Makes 8-10 crullers. 


SHOPPING INFORMATION: 


Suede jacket, by Mallory, 8-16, $70, at Lord 
Taylor, New York City; Julius Garfinckel, Wa 
ington, D.C.; Joseph Magnin, California & } 
vada. Gray flannel slacks, by Sloat, 8-16, $25, at 
Altman, New York City; Julius Garfinckel, Wa 
ington, D.C.; J.W. Robinson, Los Angeles. Gr 
scarf by Burmel. Stockings from Round-the-Clo 
Boy's blue lederhosen, 2-4, $7; shirt $4. Both 
Oxford Boyswear, at F.A.O. Schwarz, New Y 
City; John Wanamaker, Philadelphia; Fam 
Barr, St. Louis. Girl’s white turtleneck, $2, < 
plaid kilt skirt, $5, White Stag, 3-6X. Girl's wh 
turtleneck, $4, wine sweater, $4, plaid skirt, 
Regal Knitwear, 7-14, At Arnold Constable, N 
York; Bon Marché, Seattle. Rectangular ham; 
round hamper, both Thermo-Keep Straw Wea 
Nappe-Smith Corp., Farmingdale, N.J. WI 
plastic mugs, Lenoxware. 





Party 6— 
Sunday Brunch 
(page 114) 


Trudy has a cheese omelet all rea 
serves it to the kids when they arr 
(see children’s table, page 124) w 
beakers of orange juice, bacon, rolls 2 
preserves and date bars. Later she m 
make more of the cheese omelet for | 
adults, or she may switch to the cav 
omelet pictured on page 123. 


RED CAVIAR OMELET 
18 eggs Topping: 
1% tsp. salt 14% cups dairy so 
6 tbsp. butter or cream 
margarine 2 (4-02.) jars red 
caviar 


For each individual omelet: beat 3 e 
with 14 tsp. salt and 1 tbsp. cold wa 
until well mixed but not frothy. Hi 
skillet or omelet pan; put in 1 tbsp. b 
ter or margarine. Heat until it sizzles} 
does not brown. Add egg mixture. § 
quickly with fork. Cook over medit 
heat until set on top and pale gol 
brown underneath. Loosen with spatt 
Fold in thirds in the pan; tilt onto se 
ing plate. Keep warm while repeat 
process 5 times, making 6 individ 
servings. Top each omelet with 14 ¢ 
dairy sour cream and 2 tbsp. red cav 
(from two 4-oz. jars). Serves 6. 


SWEDISH CHEESE OMELET 
9 eggs, separated 2 tbsp. butter or 
1, tsp. salt margarine 
1% tsp. black pepper 1% Ib. sliced 
American chee: 
Preheat broiler. Separate 9 eggs; b 
whites in a large bow] until stiff but 1 
dry. In medium bowl beat egg yolks w 
114 tsp. salt, 14 tsp. black pepper an 
tbsp. cold water until just combin 
Using rubber spatula, gently fold e 
yolk mixture into egg whites. Heat la 
ovenproof skillet (10-12 inches in 
ameter). Put in 2 tbsp. butter or m 
garine. Heat until sizzling but not brov 
Spread omelet mixture evenly over pi 
Cook over medium heat until unders' 
is golden and omelet is semi-set. C 
each slice of cheese from a 1% Ib. pkg. 
American cheese in half diagonally. 
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5 of COPPER POTS- TILE FLOORS - METALS 
UMPERS » ALUMINUM STORM WINDOWS BF 


NORMAN pp, 


usekeeping)RUSTAIN PRODUCTS, FAIRLAWN, N. J. 
“IUD is sold at Grocers, Hardware, Dept., 10¢ Stores 


MONEY... 


In Your Spare Time 
‘ime income can help you meet expenses. 
or details about our subscription-selling 
Yo obligation. 
RTIS CIRCULATION COMPANY 
dependence Square, Phila., Pa. 19105 











y twist? Knuckle problem? 


‘any ring can slip over knuckles, fit snug. 
have your jeweler attach Finger-Fit to any 
fing or to one you have. You'll end ring 
lems for keeps. 
1get-Fit opens up three sizes to easily slip 
your knuckle. Once on, it snaps closed 
cact finger size. A/ways keeps your ring 
the setting perfectly positioned. 
k your jeweler to show you Finger-Fit 
K yellow or white gold or platinum. 
name of a fine jeweler near you, write: 


GER-FIT 


L105, BOX 366, ROYAL OAK, MICH. 


U.S. PATENT 
NO, 2771753 





range over surface of omelet in petal 
fashion. Broil 6 inches from heat until 
omelet is puffy and cheese melts. Cut 
into wedges to serve. Serves 6, 


TOSSED GREEN SALAD PARMESAN 


4 cups bite-size 
pieces chicory 

4 cups bite-size 
pieces Bibb 
lettuce 

4 cups bite-size 
pieces escarole 

1% cup olive oil 


1 small clove garlic 

1 cup croutons 

4 cup grated 
Parmesan cheese 

Dressing: 

¥4 cup salad oil 

¥3 cup tarragon- 
flavored vinegar 


In a large serving bowl, toss together 4 
cups each of bite-size pieces of Bibb let- 
tuce, chicory, and escarole. Refrigerate. 
In a small skillet, heat 14 cup olive oil, 
add 1 small clove garlic and fry until 
brown. Discard garlic. Add 1 cup crou- 
tons; fry until golden. Drain and cool. 
Just before serving, toss croutons with 
salad greens. Arrange 14 cup grated 
Parmesan cheese in a border around edge 
of bowl. Toss with dressing made frcm 
34 cup salad oil and 144 cup tarragon- 
flavored vinegar. Serves 6. 


PEARS BURGUNDY 


3(l4b.) cans pear 1 tbsp. grated 


halves lemon rind 

1 (4/5-qt.) bottlered 114 tsp. cinnamon 
Burgundy ¥, tsp. allspice 

¥% cup light corn YY tsp. cloves 
syrup 


Drain three 1-+b. cans pear halves, sav- 
ing 2 cups liquid. In medium saucepan, 
mix the liquid with one 4¢ qt. bottle red 
Burgundy, '% cup light corn syrup, 1 
tbsp. grated lemon rind, 11% tsp. cinna- 
mon, 34 tsp. allspice and 14 tsp. cloves. 
Simmer 10 minutes. Add pear halves; let 
cool. Refrigerate at least 4 hours. Serve 
with Date Bars (see below). Serves 6 


CHOCOLATE DATE BARS 
1 (14-0z.) pkg. 2 tbsp. butter or 


date-bar mix margarine 
Topping: 8 whole dates, 
1 (6-0z.) pkg. halved oo 
semisweet 


chocolate morsels 


Make date bars from a 14-o0z. pkg. mix; 
bake in 8x8x2-inch pan. Prepare topping 
by melting a 6-oz. pkg. semisweet choco- 
late morsels with 2 tbsp. butter or mar- 
garine over hot, not boiling, water. Cool 
slightly. Spread over baked cookies. 
Lightly mark into 2-inch squares. Press 
half a date (8 whole dates total needed ) 
in center of each square. Makes 16 bars. 


SHOPPING INFORMATION: 


Trudy’s black-and-white knit separates by Deebs, 
6-14; shirt, $35, pants, $30, at Macy’s, New York 
City; Nan Duskin, Philadelphia; I. Magnin & Co., 
West Coast. Mules by Millerkins, $17, at I. Miller, 
New York City, Philadelphia, Baltimore. Pale-blue 
linen for pillow covers, $6 yd., linen napkins, 95cea., 
Irish linen place mats, $1.25 ea., leather napkin 
rings, $1.25 ea., blue skillet, $14, all from Bloom- 
ingdale’s, New York City. China is Castleton’s 
“Tndependence”’ ironstone. 16-piece starter set, 
Baccarat crystal goblet, “‘Carcassone’’ pattern, 
$10.50, Bacearat & Porthault Ine., 55 East 
57th St., New York City. Flatware is Internation- 
als 1810 sterling; 6-piece place setting, $46. China, 
crystal, flatware all at Julius Garfinckel, Washing- 
ton, D.C. Three-piece sterling coffee service, James 
Robinson, Inc., 12 East 57th St.. New York City. 





Party 7— 
Kids’ Birthday Party 
(pages 116-119) 


Food at a children’s party must be 
simple—there’s no point in being over- 
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16 -PIECE STARTER SET 


Detergent-proof colors protected by ONLY $5 
exclusive TS&T Zircon-hard glaze. 
Oven-proof. Only the appearance is 
priceless! 


95 


4 Dinner Plates 
4 Bread and Butters 


4 Cups and Saucers 
45-PIECE SET 


Service for 8 onty et 


53-Piece Invitation Set 


Service for 8 ‘only $3495 
PRICES SLIGHTLY HIGHER IN THE WEST 
OR PERFORMANG, 
gout * Oke Yy 













Choose from any 
exciting open-stock 
patterns at leading 
stores in your city 
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TST— 1065-47 Write For Descriptive Brochure 


THE TAYLOR, SMITH & TAYLOR CO. 
East Liverpool, Ohio 






gelatin, following pkg. directions. Pour 
into 8x8x2-inch pan. Cool. Cover with 
clear plastic wrap and chill until set. 
Just before serving, chop coarsely. 

To serve: On center of each plate put 


elaborate with recipes that small chil- 
dren just can’t appreciate. Our menu 
fits this edict nicely. 


CIRCUS ICE CREAM 


2 (3-0z.) pkg. 1 qt. vanilla ice one large scoop of vanilla ice cream (1 
eee 6 Eanay Ste qt. total). Stick a candy cane in the cen- 


ter as a candle. Surround with chopped 


Prepare 2 (3-oz.) pkg. cherry-flavored cherry gelatin. Serves 6. (continued) 
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Single Turntable 
10M diameter. c05..0~ ck 


S&S 


“Cool Susan” Turntable 
US aidiameter. cutee stat 


KIDS’ BIRTHDAY continued 


CARROUSEL HORSES 


Y% cup sugar 4 tsp. salt 


¥% cup shortening Frosting: 

legg 4 cup sifted 

¥% cup light corn confectioners’ 
syrup sugar 

2% cups flour 2 tsp. red sugar 

Y% tsp. baking sprinkles 


powder 


Using electric mixer, beat 144 cup sugar 
with 1% cup shortening until soft. Beat 
in 1 egg and 14 cup light corn syrup. Sift 


40" 





Rea PURE 


—— —- 


together 214 cups flour, 14 tsp. baking 
powder and 14 tsp. salt; mix with other 
ingredients until smooth. Cover dough 
with waxed paper; chill 2 hours or over- 
night. 

Preheat oven to 375° F. Roll out 
dough 14 inch thick. Cut out horse shapes 
with cookie cutter. Place on lightly 
greased cookie sheet. Bake 10 minutes. 
Cool on wire rack. 

In small bowl combine 4 cup sifted 
confectioners’ sugar with a few drops of 
water to make a stiff frosting. Frost 





Pa Se ae 


How in the kitchen can you organize all this? 





ete. 





ermaid Turntables, 


mane and tail of each horse; outline 
edges and make spots in middle, if de- 
sired. Sprinkle with 2 tsp. red sugar 
sprinkles. Let dry. Use to decorate side 
of cake (see following). Makes 12-16 
cookies. Wrap leftover cookies separately 
in clear plastic wrap as a take-home 
favor for each child. 


BIRTHDAY-GO-ROUND CAKE 


1 (1414-0z.) pkg. '% cup sifted 
angel-food cake confectioners’ 
mix sugar 

2 cups heavy cream Carrousel Horses 





Give them a whirl...put everything at your fingertips. 


Twin Turntable 
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ra eomer: ‘Tam e osrm 


1014" diameter x 534” high. .$2.98 914 





“Busy Susan” Turntable 
diameter .... 





Cup 'n Plate Carousel 







Storage Turntable 
shooters $2.79 1534" diameter .. 


3 
= o ee , 
i ' ae 





“ diameter x 614" high. 
rm ge 
I ; 


$2.98 


- - $2.98 






Storage Turntable 
19” x 21” 


WRITE FOR FOLDER SKOWING ALL RUBBERMAID PRODUCTS 
© RUBBERMAID INC. 1965 WOOSTER. OHIO « COOKSVILLE. ONTARIO 


Make angel-food cake following | 
directions (141%4-oz. pkg.). ® 

In medium bowl beat 2 cups he 
cream until stiff. Gently fold in 14 
sifted confectioners’ sugar. Use to f 
cake. Chill until just before serving 

Decorate side of cake with 6-8 ( 
rousel Horses (preceding recipe); 
with candles. Serves 6. 


SHOPPING INFORMATION: 


Pink-and-white wool dress (page 116) by R. 
10-18, $35, at Lord & Taylor, New York ' 
Carson Pirie Scott, Chicago; J. W. Robinson 
Angeles. Boy's blue velveteen shorts, $10; shir 
both 3-6X, by Merry Mites, at Julius Garfin 
Washington, D.C. Boy's red velveteen Eton 
by Imp Originals, 3-6X, $20, at Julius Garfin 
Washington, D.C.; L.S. Ayres, Indianapolis; 
shall Field, Chicago. Boy’s blue velveteet 
shorts by Merry Mites, 2-4, $10, at Julius 
finckel, Washington, D.C. Gray Eton suit 
Elegant Heir, 3-7, $11, at Bloomingdale's, 
York City; Marshall Field, Chicago; J. W. R 
son, Los Angeles. Girl's blue velveteen « 
3-6X, $20; girl’s pink velveteen dress and bi 
1-4, $18. Both by Sylvia Whyte, at F. A 
Schwarz, New York City; Elizabeth Th 
Shreveport, La. Paper goods from Denni 
Party Bazaar, 390 Fifth Ave., New York 

Mardi Grass rug—color, putting green—by ( 
Crafts. Mexican child's chair, $6.50, from Ph 
Pan American Imports, 793 Lexington Ave., 
York City. 





Party 8— 
Jigsaw Puzzle Party 
(page 130) 


Although your invitation for this p 
may be “come after dinner,”’ remer 
that people will still get hungry. The 
probably rushed through dinner ton 
your party on time and will welcor 
super-dessert—for which we suggest 
six-layer mocha cake. To give | 
guests a choice, the fruit-cheese tray 
assorted crackers are simple and qt 


SIX-LAYER MOCHA CAKE 
1(1-Ib.-214-0z.) pkg. Frosting: 
devil’s food cake 2 cups heavy cr 
mix 2 tbsp. sweeten 
instant cocoa 
2 tsp. dry instal 
coffee 


Prepare batter for devil’s-food ¢ 
following pkg. directions (1-lb.-2Y 
pkg.). Bake in two 8-inch layers, di 
ing batter evenly between the pans. I 
according to pkg. directions. Cool in 
5 minutes. Loosen sides with spat 
Remove to wire rack. Cool comple 

Frosting : Combine 2 cups heavy er 
with 2 tbsp. sweetened instant ¢ 
mix and 2 tsp. dry instant coffee. ( 
30 minutes. Beat at high speed 1 
thick and spreadable. 

Carefully divide each layer of | 
into three, making six layers total. S: 
wich layers together, using /4 cup fi 
ing between each. Frost top and § 
with remaining frosting. Chill 1 hou 
until serving time. Serves 6-8. 


FRUIT AND CHEESE TRAY 
Select two or more of the following ¢ 
binations of fruit and cheese (or } 
own favorites), allowing a total of } 
of fruit plus cheese per person. Gri 
with blue cheese; plums with provol 
avocados with camembert; apples ' 
(continued on page - 


Party Tables. see pages 96-99, 116-119 


. 
) 


FIG. 2 


For table used in Party #1 (page 96), 
cut off open flaps from a cardboard box 
‘and glue or tape bottom closed. Turn 
‘box so closed part is up, measure in 3 in. 
from all edges, draw lines, and cut out 
‘rectangles with a razor (fig. 1). Cover 
with colorful wrapping or wall papers, or 
use a can of spray paint followed by a 
coat of varnish (this gives luster and 
‘strength to table). For animal tables 
(shown in the birthday party on pages 
116-119), the base is the same for all 
animals. Cut flaps from box, glue bottom 
closed, and turn to top. Cut out between 
legs (fig. 2) on two opposing sides. Toe- 





FIG. 3 


FIG. 4 


nails are black-paper cutouts or you can 
use felt pen markers. Heads for all ani- 
mals are cut from box flaps, then cov- 
ered with paper or sprayed the same as 
the body. Cut bear head from box flap 
(fig. 3) and cover. Cut tail from your 
wrapping paper, then snip around edge 
for furry effect (fig. 4) and paste to back. 
For the ears, cut two circles of colored 
paper for each ear and paste together so 
color shows on both sides. Then cut up 
to center of the circle and overlap the 
edges, making a shallow cone—this gives 
dimension to the ear. Glue edges down 
and paste to head. Look at photograph, 





FIG. 6 


page 118, to see a finished bear table. 
Cut eyes, nose and mouth from same 
paper and paste to head. Use contrasting 
colored-paper-cutouts for nostrils, pu- 
pils. Slip head into body in the dotted- 
line cutout shown on fig. 2. Cut lion head 
(fig. 5), tail (fig. 6) from box flaps and 
cover. Cut ear (as described for bear), 
eyes, nose, mouth, and paste to head. For 
lion’s mane and furry tail, cut lengths of 
bright-colored yarn and glue to neck and 
tail. Insert head and tail in body. The 
elephant’s ear (fig. 7) is large, but cut 
and glue the same as described for the 
bear. For water spraying from his trunk, 


FIG. 7 


FIG. 8 


lay out a piece of paper 20 in. long and 
16 in. wide. Cut down at 1-in. intervals 
from one long side to within 3 in. of op- 
posite long edge and roll up so color falls 
on the outside. Glue to trunk. For tail, 
cut a steep triangle from colored paper, 
slit up center of triangle from the base, 
fold in edges (much as you did for the 
bear’s ears) and glue and affix to back 
of body. Giraffe head (fig. 8) is cut and 
covered then stuck into a long cardboard 
mailing tube (also covered), which is 
stuck into body. Use same tail as for 
elephant. Use these instructions and 
your imagination to make other animals. 













why, specifically, Reynolds Wrap? because Reynolds Wrap is 
oven-tempered for flexible strength. a special kind of 
strength that shapes easily, holds firm. a special 
resistance to tearing. re-usable, too. no wonder 
more women buy Reynolds Wrap 


than all other foils combined. 


Reynolds Metals Company, Richmond, Va. 23218 
Watch “THE RED SKELTON HOUR”, Tuesdays, CBS-TV : 
HOT HERB BREAD...ITALIAN STYLE 


1 loaf Italian bread 
(about 14 inches) 


Cut bread diagonally into 1 inch 
slices. Blend butter or margarine, 
V2 cup soft butter or margarine parsley, oregano, . dill and garlic. 
1 teaspoon parsley flakes Put bread slices together again with 
V4 teaspoon oregano, crumbled butter mixture in between. Shape 
Reynolds Wrap around loaf boat- 
fashion, twisting ends and leaving 
top open. Sprinkle top liberally with 
cheese and parsley flakes. Heat in 
hot oven (400° F.) for 10 minutes. 


VY teaspoon dried dill weed 


1 clove garlic, minced 
Grated Parmesan cheese 
Reynolds Wrap 






























At Last! 
Feminine Hygiene 
becomes truly feminine! 


Now an internal bath that cleanses 
with a “fountain of fragrance”! 


What a glorious feeling to know you are 
thoroughly cleansed...completely refreshed 
—and utterly feminine! This is the feeling 
you get from V.A’—a delicately scented 
powder that turns: an effective douche into 
a delightful “fountain of fragrance.” 

Unlike vinegar or other hit-and-miss solu- 
tions, V.A. powder comes in convenient 
‘packettes,’’ each one pre-measured to take 
the doubt out of feminine hygiene. 

V.A. is gentle, yet effective. Mixed with 
warm water, each packette makes exactly 
the right strength solution for a soothing 
internal bath that thoroughly cleanses deli- 
cate tissues, yet does not interfere with nor- 
mal feminine secretions. Leaves you poised, 
confident, sure. 

Get V.A. today! You'll find a new booklet 
of intimate facts on feminine hygiene inside 
every box of packettes. 


” 
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JIGSAW continued 


Wisconsin pineapple cheese; papaya with 
Swiss cheese. Serve with assorted 
crackers. 


MEXICAN COFFEE 


6 cups strong black 
coffee 

2 tbsp. sugar 

14 tsp. ground 
cinnamon 


1% tsp. nutmeg 
6 long cinnamon 
sticks 


Combine 6 cups strong black coffee with 
2 tbsp. sugar, 11% tsp. ground cinnamon 
and 4 tsp. nutmeg in a large saucepan. 
Heat until very hot, but do not boil. Put 
cinnamon stick in each of six cups. Pour 
in hot spiced coffee. Serve additional 
sugar to taste. Serves 6. 


SHOPPING INFORMATION: 


Yellow challis outfit by Lanz,5-15, middy top, $18; 
harem pants, $26, at Bonwit Teller, New York 
City; Julius Garfinckel, Washington. D.C.; Lanz 
of California. Jewelry by KJL. Jigsaw puzzle: 
“Wildflowers,” by Springbok Editions, $3.50. China 
is Raymor’s ‘Good Morning" breakfast service: 
platter, $4.50; cup with saucer, $2, Bloomingdale’s, 
New York City. 





Party 9— 
Sunday-night Supper 
(page 134) 


Sunday night is an ideal time to serve 
your favorite casserole 
pared ahead to the point indicated in the 
recipe. 


PETITE MARMITE 


3 Ibs. rump beef in 
14-inch cubes 

1% cup butter or 
margarine 

1 cup light Madeira 

1% tsp. salt 

4 tsp. pepper 

1 Ib. chicken livers 


ours can be pre- 


1 (10-0z.) pkg. 
frozen cauliflower 
flowerets 

1 (1-ib.) pkg. frozen 
whole baby carrots 

1 (10-0z.) pkg. 
frozen peas 

1 (3-0z.) jar grated 
Parmesan cheese 

Ina lange saucepan (or pressure cooker), 

melt 2 tbsp. butter or margarine. Over 

medium heat brown 3 lbs. rump beef, cut 
in 11-inch cubes, a few cubes at a time 
until golden brown (about 10 minutes). 

Place all meat back in pan, together with 

1 cup light Madeira, 144 cup water, 114 

tsp. salt and 14 tsp. pepper. Simmer cov- 

ered 114 hours (or pressure-cook 20 min- 
utes). If you're making the Petite Mar- 
mite ahead of time, stop here, cool and 
refrigerate the meat. Twenty minutes 
before serving time, reheat the meat to 
simmering, and continue recipe from 
here. In medium skillet melt 2 tbsp. 
butter or margarine and sauté 1 lb. 
chicken livers 5 minutes or until tender. 

Reduce heat under beef. Add a 10-oz. 

pkg. frozen cauliflower flowerets and a 

1-lb. pkg. frozen baby carrots; simmer 

10 minutes. Add a 10-oz. pkg. frozen peas 

and sautéed chicken livers. Simmer 5 

minutes more. Sprinkle each serving 


with Parmesan cheese to taste. Serve 
with toast fingers. Serves 6. 


FRESH HERB SALAD 


4 cups bite-size 
pieces escarole 

4 cups bite-size 
pieces romaine 

14 cup watercress 
sprigs 

14%, cup coarsely 
chopped parsley 

2 tbsp. snipped 
fresh dill 


Dressing: 

¥, cup salad oil 

1/, cup wine vinegar 

1 small clove garlic, 
crushed 

1 tsp. salt 

14 tsp. pepper 


In serving bowl, toss 4 cups bite-size 
pieces escarole with 4 cups bite-size eee 
romaine, 14 cup watercress sprigs, 14 cup 
coarsely chopped parsley and 2 tbsp. 
snipped fresh dill. Cover and refrigerate 
1 hour. Make dressing from 34 cup salad 
oil, 14 cup wine vinegar, 1 small clove 
crushed garlic, 1 tsp. salt and 4 tsp. 
pepper. Just before serving, toss salad 
greens with dressing. Serves 6. 


OPEN APRICOT TART BORDELAISE 


2 (8-inch) packaged %, cup brandy 
sponge-cake 1 (1-Ib.-14-0z.) can 
layers apricot halves 

YZ cup sieved 1 tsp. unflavored 
apricot preserves gelatin 

¥, cup finely 1 cup heavy cream 
chopped walnuts 2 tbsp. sifted 
or pecans confectioners’ 

1 (3%-0z.) pkg. sugar 
instant vanilla 
dessert mix 


Cut up two 8-inch packaged sponge-cake 
layers this way: make one into a shell 
with walls and base 1% inch thick. Re- 
move a 7-inch circle from center of sec- 
ond layer, leaving a ring 1% inch thick. 
Brush the top of the wall of the first 
layer with part of 14 cup sieved apricot 
preserves. Place the second layer on top, 
forming a deep shell. Brush the outside 
walls and top with remaining preserves. 
Press on 4 cup finely chopped walnuts 
or pecans, completely coating outside of 
shell. 
Make 


(334-02. 


dessert mix 
pkg.) according to pkg. direc- 
tions, omitting 44 cup milk and substi- 
tuting 14 cup brandy. Pour into dessert 
shell. Refrigerate 11% hours. 

Drain a 1-lb.-14-o0z. 
halves; save the juice. Place apricots 
on surface of dessert mix in shell. Chill. 
Measure 1 cup of apricot liquid (add wa- 
ter if necessary ). In a 10-o0z. custard cup 
soften 1 tsp. unflavored gelatin with 14 
cup apricot liquid. Melt over boiling 
water. Add remaining liquid. Chill until 
semi-set. Spoon over apricots. Chill 1 
hour more. 

Just before serving, beat 1 cup heavy 
cream until stiff. Fold in 2 tbsp. sifted 
confectioners’ sugar. If desired, pipe 
around tart (use No. 7 meringue tube). 
Or serve whipped cream separately. 
Serves 6. 


instant vanilla 


can of apricot 


SHOPPING INFORMATION: 


Putty and black velveteen at-home dress by Dorian- 
Macksoud, 8-16, $60, at Lord & Taylor, New York 
City; Marshall Field, C hicago; I. Magnin & Co., 
West Coast. Louis XV_ walnut dining table, at 
Yale Burge, Inc., 315 E. 62nd St., New York 
City. Fruitwood dining chairs, at Piazza Origi- 
nals, 225 Fifth Ave., New York City. Both 
through decorators only. Voltz pottery casserole, 
$25, teak salad bowl, $30, both at Bonniers, 605 
Madison Ave., New York City. Red dessert plates, 
$2 ea., at Bloomingdale’ s, New York City. Yellow 
linen napkins, $1 ea., brass candlesticks, with glass 
hurricane globes, $9. 95 ea., both by Dansk. Water 
goblets, $1.25 ea., at The Phoenix, 793 Lexington 
Ave., New York City. Flower arrangement by 
Ralph Allen, 242 East 71st St., New York City. 


Party 10— 

Tea Party 

(page 140) 

Bring the children to this most feminine 


of gatherings and give them a feeling of 
importance by seating them at their own 





PR Cau) t 
CORNS, 
CALLOUSES 


Vm Sat 
TUES re) 
Ula e Lat 
nT 


Only Dr. Scholl’s gives yot 


SO MUCH RELIEF SOF, 


No waiting! Dr. Scholl’s Zino-pai 
pain of corns, callouses, bunion 
toes almost the instant you apply 
These super-soft, protective 
pads give soothing, nerve- 
deep relief by cushioning 
painful areas from shoe pres- 
sure, friction. Used with 
separate medicated disks 
also remove corns, callouses. 
Applied at first sign of ir- 
ritation, even prevent corns, 
callouses, blisters. Discover 
the joy of pain-free walking 
again. Get Dr. Scholl’s Zino- 
pads today. Sold everywhere. 


RSET 


Zino-pads° 











When false teeth get on your nerves 
dentists give special FASTEETH pow 
helps hold teeth in place — helps kee] 
from slipping or dropping down whi 
talk—makes you feel more secure. FAS’ 
cushions tender gums so you can bite 
and eat easier, faster with greater cc 
FASTEETH helps you laugh and speal 
clearly without embarrassment. FASTE 
alkaline (non-acid). Checks “plate 
(denture breath). At drug counters every 


Shrinks Hemorrhoid 
New Way Without Sur 


STOPS ITCH — RELIEVES P? 


For the first time science has fe 
new healing substance with the ast 
ing ability to shrink hemorrhoids 
relieve pain — without surgery. 

In case after case, while gently 
ing pain, actual reduction (shrin 
took place. 

Most amazing of all — results w 
thorough that sufferers made ast 
ing statements like “Piles have | 
to be a problem!” 

The secret is a new healing sub 
(Bio-Dyne®) — discovery of a 7 
famous research institute. 

This substance is now availa! 
suppository or ointment form und 
name Preparation H®. Ask for it 


drug counters. 
SL, TT 


le and serving them their own food. 
. kids will think their peanut butter 
dwiches every bit as elegant as 
mmy’s watercress sandwiches. 





For the ladies: 


[ATERCRESS BUTTER SANDWICHES 
HAM AND CHEESE STACKS 
DATE-NUT SANDWICHES 
ORANGE GLAZED POUND CAKE 
TEA 


For the children: 


EANUT BUTTER SANDWICHES ON 
RAISIN BREAD 
PINK AND WHITE CUPCAKES 
PINK TEA 


ERCRESS BUTTER SANDWICHES 


in slices very ¥Z tsp. grated onion 
sh white bread 1, tsp. Worcester- 
ip soft butter shire sauce 


margarine Dash of salt 

ip finely Watercress sprigs, 
opped garnish 

tercress 


n crusts from 8 thin slices of very 
1 white bread. Flatten them slightly 
1a rolling pin. Spread each slice with 
arcress butter made by blending 14 
soft butter or margarine with 14 cup 
y chopped watercress, 4% tsp. grated 
n, 4% tsp. Worcestershire sauce and 
ish of salt. Roll slices up, wrap in 
r plastic wrap and refrigerate until 
ing. 
‘0 serve, cut each roll in half, tuck 
watercress sprigs into each end. 
ces 16 sandwiches, 6-8 servings. 


| AND CHEESE STACKS 


1in slices 2 tbsp. sweet pickle 
eese bread relish, drained 

ip soft butter 2 tbsp. mayonnaise 
margarine 

-0Z.) cans 

viled ham 


ter 16 thin slices of cheese bread, 
g 44 cup soft butter or margarine. 
together with filling made by mixing 
-0Z.) cans deviled ham with 2 tbsp. 
ned sweet pickle relish and 2 tbsp. 
onnaise. 

ut sandwiches into rounds, using 
llest cutter you have. Cover with 
r plastic wrap and refrigerate until 
ing. Serves 6-8. 


E-NUT SANDWICHES 


0Z.) pkg. cream 1 tbsp. undrained 
eese crushed pineapple 
P. grated 1 (8-0z.) can 

non rind date-nut roll 


'1(8-0z.) pkg. softened cream cheese 
1 4 tsp. grated lemon rind and 1 tbsp. 
rained crushed pineapple. Halve 
thwise a date-nut roll (8 oz. can). 
sad one cut surface with half of the 
m cheese mixture; put roll back to- 
er. Halve roll again at right angle to 
cut. Spread one cut surface with 
of cream cheese mixture and put roll 
: together, pressing firmly into orig- 
shape. Wrap in clear plastic wrap 
lrefrigerate several hours. To serve 








cut roll in 14-inch slices. Lay slices flat 
and cut each in quarters. Cut through 
bread, not filling, so each sandwich is a 
triangle with filling running down center. 
Makes about 2 dozen sandwiches, 6-8 
servings. 


ORANGE GLAZED POUND CAKE 


2 (1-lb., 4-0z.) pkg. Glaze 
pound-cake mix \% cup butter or 

% tsp. grated margarine 
lemon rind 24 cup sugar 

1% tsp. grated ¥ cup orange juice 
orange rind 


Preheat oven to 325° F. Prepare 2 (1-lb., 
4-oz.) pkg. pound-cake mix, following 
pkg. directions. Add % tsp. each of 
grated lemon rind and grated orange 
rind to batter. Bake in a well-greased 
and floured 10-inch tube pan for 1-1% 
hours or until a toothpick inserted in 
center comes out clean. 

A few minutes before cake is done, 
mix together in a saucepan 14 cup butter 
or margarine, 24 cup sugar and 14 cup 
orange juice. Bring to a boil. Remove 
cake from oven and let cool 5 minutes. 


Pour hot syrup over warm cake for 
glazing. Let cake cool completely in 
pan. Serves 10-12. 


PEANUT BUTTER SANDWICHES 


8 slices raisin bread 
14 cup creamy 
peanut butter 


Make sandwiches from 8 slices of raisin 
bread and peanut butter. Trim crusts 
off. Cut in quarters diagonally, making 
triangles. Makes 16 sandwiches. 
(continued) 





Pardon the gimmick— 
we wanted to make the point that Tupperware is leakproof 


Upside down or any other way—Tupperware won't leak or 
spill. Because these are the plastic containers with the famous 
airtight seal. Everything stays put, including flavor and fresh- 
ness. You can see Tupperware demonstrated in the pleasant 
company of friends—at a Home Party. Have one soon. Simply 
call your local Tupperware distributor, listed in the Yellow 


Pages under Housewares or Plastics, for 
dealer’s name. Or send in coupon at right. 
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“Tuprerware*Dept. L-10, Orlando, Florida 


I want to talk to a dealer about having a 
Tupperware party. 


Name 
Address 
City 
Phone No. 
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TEA PARTY continued 


PINK TEA 


14% cup quick 
strawberry-milk 
mix 


4 cups milk 


Mix 14 cup quick strawberry-milk mix 
with 4 cups milk. Heat until hot, not 


boiling. Serves 4. 


PINK AND WHITE CUPCAKES 


8 chocolate 
cupcakes 

1 (1-Ib., 5-0z.) can 
white frosting 

8 peppermint 
candies, crushed 


Swirl tops of 8 chocolate 
cupcakes (bought, from 
a mix, or your own fa- 
vorite recipe) with white 
frosting 1-lb., 
5-oz. can, Sprinkle tops 


from a 


with crushed pepper- 


mint eandies. Serves 4, 


2 cupeakes each. 


SHOPPING 
INFORMATION: 
Red-and-white print smock, 
3-5, $9, black-and-white stripe 
smock, 1-3X, $8, red-and- 


white gingham check, 3-5, $8, 
all by La Pat. Pink-and-white 
stripe smock by Nathan 
Krauskopf, 1-3X, $9. ADULT 
TaBLE: The tea service is 
Oneida's Community silver- 
plate in “Melon” pattern: tea- 
pot, $55; sugar bowl with 
cover, $32; creamer, $28 Flat- 
ware is Oneida's Community 
silverplate in “Silver Ar- 
tistry’’ pattern: teaspoons, $1 
ea.; dessert or salad forks, $2 
ea.; “Ballad” pattern cake 
server, $4.50. Fostoria’s footed 
cake plate “Contour” pattern, 
$9. Spode's “Dimity” pattern 
bone china: tea cup and sau- 
cer, $10 ea.; 7” tea plate, $6 
ea. CHILDREN'S TABLE: China 
tea set, $6.95, F.A.O. Schwarz, 
Fifth Ave. at 58th St., New 
York City. Children’s Bent- 
wood chairs; at Circa 1890, 265 
East 78th St., New York City. 








Party 11— 
Color TV Party 


(page 143) 


This Man-Sized Hero 
can be made early in the 
day, wrapped, in sec- 
tions, in clear plastic 
wrap and stored in the 
refrigerator. When 
ready to serve, piece 
sections together on a 
6-{t. length of planking. 
Serve with peanuts in 
the shell, potato chips 
and cold beer. Peanuts 
in the shell, while a bit 
messy, are a lot more in 
keeping with the ball- 
game atmosphere. Beer, 
to be well chilled, should 
be in the refrigerator at 


least overnight. 





MAN-SIZED HERO 


2 Ibs. sliced bologna 

2 Ibs. sliced salami 

1 head iceberg 
lettuce, finely 


6 loaves Italian 
bread (each 4 
inches wide, 1 
foot long) 


1 Ib. soft butter shredded 
or margarine 8 tomatoes, thinly 
2 Ibs. sliced sliced 


mozzarellacheese 4 (4-0z.) cans sweet 
2 Ibs. sliced boiled pimientos,drained 
ham 


Cut 6 loaves Italian bread (each 4 inches 


COUPON WORTH 


‘ onite tion, Box 


on purchase of 


NEW FORMULA 
CALGONITE® 


For your 
Automatic Dishwasher 


oy ales eat eee ae = 


wide, 1 foot long) in half lengthwise. Cut 
both ends off 4 loaves, one end off 2 
loaves and fit together to make‘one long 
6-ft. loaf. Spread both sides of bread 
with 1 lb. soft butter or margarine. Ar- 
range sandwich ingredients (2 lbs. sliced 
mozzarella cheese, 2 lbs. sliced boiled 
ham, 2 lbs. sliced bologna, 2 lbs. sliced 
salami, 1 head iceberg lettuce, finely 
shredded, 8 tomatoes, thinly sliced, 4 
[4-oz.] cans sweet pimientos, drained) in 
layers to cover whole length of bread. 
Replace top crusts. Cut into sections 
2-4 inches wide. Makes 24 man-size 
servings. This recipe is the home-style 
version of the professionally prepared 


sandwich pictured. Proportions can be 
adjusted to feed parties from 4-24. 





Party 12— 

Home Movies 

(page 144) 

In keeping with the movie-house at- 
mosphere, popcorn is just the thing, and 
be made and 


so simple, for it can 


wrapped ahead of time. Have party pa- 


New Calgonite: 


TT 
Lita Crs) 
actionever | 
RAEI 
TRUCE RUS 
iC et ie 


FORMULA 


Dealer: Send this coupon after 
redemption to Calgon Corpora- 
1721, Clinton, lowa 
57232, for reimbursement of 7¢ 
plus 2¢ handling. Invoices prov- 
ing purchase of sufficient stocks 
of New Formula Calgonite to 
cover coupons must be shown 
upon request. Cash value 1/20¢. 
Void wherever prohibited, taxed 
or restricted. Expires January 
31, 1966 





per napkins out so guests can keep fingers 
clean. The waffles with strawberry top- 
ping make a special after-show treat. 


DEVILED POPCORN AND ALMONDS 


2 (10-oz.) cans 1 tsp. salt 
popcorn 14 tsp. pepper 

lcup (4 Ib.) butter 1% tsp. cayenne 
or margarine 2 (12-0z.) pkg. 

2 tbsp. prepared whole blanched 
mustard almonds 

1 tbsp. wine vinegar 2 dozen licorice 

1 tbsp. Worcester- sticks 
shire sauce 


Make 2 (10-0z.) cans popcorn according 
to pkg. directions or buy 3 very large 
bags of prepared popcorn. Meanwhile, in 


a large skillet melt 1 cup (1% lb.) hutte 
or margarine. Add 2 tbsp. prepared mus 
tard, 1 tbsp. wine vinegar, 1 tbsp 
Worcestershire sauce, 1 tsp. salt, % tsp 
pepper, 44 tsp. cayenne. Cook over lov 
heat 2-3 minutes, stirring occasionally 
Remove popcorn and add 2 (12-oz. 
pkg. whole blanched almonds, cooking 
minutes more until golden brown. Di 
vide almonds and any remaining pa 
liquid between two large bowls. Divid 
popcorn and add to bowls. Toss to com 
bine well. Cool. Pack ii 
clear plastic bags wit 
licorice sticks. 


WAFFLES WITH 
STRAWBERRY SAUCE 


1 (12-0z.) pkg. thawed 
frozen strawberries 

114 tbsp. cornstarch 

¥, cup orange juice 

2 tsp. lemon juice 

3 (5-0z.) pkg. frozen 
waffles 


Drain a 12-0z. pk 
thawed frozen strawbe 
ries and save juice 
Blend juice with 1! 
tbsp. cornstarch, 14 cu 
orange juice and 2 ts 
lemon juice in a m 
dium saucepan. Stir w 
til smooth. Bring to 
boil; stir until thick an 
translucent. Add strav 
berries. 

Serve warm ové 
frozen waffles (thr 
5-oz. pkg.) prepared a 
cording to pkg. dire 
tions. Serves 8. 


SHOPPING 
INFORMATION: 


Wool jersey dress by Clar 
6-14, $35, at Bloomingdale 
New York City; Julius Gi 
finckel, Washington, D. 
Double-handled flat-bottom 
basket; Baskets Round t 
World, 444 Third Ave.. Ni 
York City. Eveready “‘Ca 
tain” flashlights. 





Party Know-How 
(page 128) 


Here are three dish 
that can fit into a v 
riety of menus, Perha 
serve the Salmc 
Mousse as the piéce 
résistance on Frid 
night along with co 
chowder, scalloped t 
matoes, lemon sherb 
in lemon cups and wa! 
macaroons. The Chick 
on Laurel Leaves is 
special it should 

served with flair, on 
menu that might | 
clude oyster ste 
steamed zucchini with chopped walnu 
endive and green-pepper salad ai 
chocolate souffié. The Créme Caramel 
the perfect dessert for almost any mer 


SALMON MOUSSE 


1 large head 
escarole 

4 (1-0z.) envelopes 
unflavored gelatin sauce 

2 (8-oz.) cans 1 cup finely crush 
salmon, drained ice 

14 cup coarsely 14 cup heavy crea 
chopped onion 6 pitted black 

3 egg yolks olives, halved 


2 tbsp. lemon jui 
¥% tsp. black pepr 
4 tsp. hot-peppe! 


Wash and clean 1 large head of escar 
very well. Place on large serving platt 














sfrigerate. Put 34 cup boiling 
iter and 4 (1-oz.) envelopes 
flavored gelatin in blender. 
yver and blend 40 seconds. 
id 2 (8-oz.) cans salmon, 
ained, 144 cup coarsely 
opped onion and 3 egg yolks. 
end 10 seconds. Add 2 tbsp. 
on juice, 1% tsp. black pep- 
r and \ tsp. hot-pepper 
ce; blend 10 seconds more. 
id 1 cup finely crushed ice 
d 14 cup heavy cream. Blend 
seconds or until mousse 
gins to thicken. Place in 
ezer for 5 minutes until semi- 


To serve, mound mousse in 
ter of escarole. Decorate 
h halves of 6 pitted black 
es. Serves 6. 


ICKEN ON LAUREL LEAVES 
2-Ilb.) whole broiler-fryers 
bsp. salt 
sp. pepper 

up butter or margarine 

cups (14-0z. can) chicken 
broth 

up lemon juice 

mall bunch fresh bay or 

aurel leaves 

hole lemon 

up brandy, for flaming 

ing 1 tbsp. salt and 1 tsp. 
pper per chicken, season in- 
e and outside of each. Truss 
for roasting. In large Dutch 
en (6-qt. size) melt 14 cup 
tter or margarine. Brown 
ckens very well all over, 
ng high heat (about 15 min- 
es), Place chickens breast 
e up and add to the pot 134 
ps (14 oz. can) chicken 
oth and 14 cup lemon Juice. 
ver tightly; simmer 30 min- 
es, or until tender. Mean- 
ile wash fresh bay or laurel 
ves (a small bunch). Place 
400° F. oven for 5 minutes. 
fresh leaves are not avail- 
le, use the dried ones, just as 
ey come from the pkg.) Cut 
lf of a lemon into 14-inch 
es. Serrate edges. With 
eler remove circles of peel 
m other lemon half. To 
ve: place both chickens on 
arge platter. Surround with 
ves. 

Garnish breasts with lemon 
es, and legs with brace- 
s of peel. Warm 14 cup 
andy and ignite. Pour over 
icken and leaves; as brandy 

es, fragrance of leaves is 
eased. Serves 6. 


EME CARAMEL 


ggs 
, Cups sugar 
ups milk 
5p. vanilla extract 
Sp. salt 
1-Ib.) can whole apricots, 
jrained 
| sh mint leaves 


pheat oven to 325° F. In 
‘ge bowl, beat 8 eggs with 
} cup sugar, 4 cups milk 
pu needn’t heat it), 1 tsp. 
nilla extract and 14 tsp. 
t. Put 1 cup sugar in a 
yup ring mold with 2 tbsp. 
d water. Place over high 
ht until mixture boils to a 
1 caramel color. Remove 

heat. Tip pan to coat 
| sides with caramel. Let 
Pour in egg mixture. Set 





mold into large baking pan and add 
water to within 14 inch of top of ring 
mold. Bake 1 hour, or until silver knife 
inserted in center comes out clean. Cool 
but do not chill. Invert onto serving plat- 
ter. Refrigerate. At serving time, fill center 
with whole canned apricots (a 1-lb. can, 
drained) and garnish with fresh mint 
leaves. Serves 6. 


What’s the big casserole idea? 


O & C’ French Fried Onions... 
crunchy in a Green Bean Casserole 


Idea for delicious change of taste: crisp, golden O&C French Fried 
Onions in and on the casserole. Enjoy the oniony (yet crunchy) result. 
Bonus—O&C Onions are timesaving, right from the can! 


Green Bean Casserole 


2 pkg frozen cut green beans or 2 (1 |b) cans, drained 
esi 
SMe mT Le 
1 can (10¥2-0z) condensed cream of ie whe SY 
MES Ease 
nN 2 tbsp diced pimento o 
7s CL Some em Cc oe rere 
ia : 


Te ice. re ty SPC inte ME reg ern Pon ae 


FAST VERSION CREME CARAMEL: 

3 (3'4-0z.) pkg. 6 cups milk 
vanilla pie filling 1 tsp. vanilla extract 
mix 134 cups sugar 


Prepare 3 (31%-oz.) pkg. custard-pudding 
mix according to pkg. directions, adding 
34 cup sugar at the beginning. Cool while 
preparing ring mold as above, using 1 cup 
sugar and 2 tbsp. cold water for caramel. 


8 PERFOR MA 
uct MCE ogee 
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When mold is coated with caramel, pour 
in custard. Chill to set. To unmold, dip 
mold in hot water and invert on serving 
platter. Garnish with apricots and mint 
leaves, as described previously. 


SHOPPING INFORMATION: 


Electric hot plate, Model 1459, by Dominion Elec- 


trie Corp. Casserole is Corning's Terra Ware. END 












Se neanr tence eee 


ee 


aera 


OO 


"No...Belief in God 
Is NOT Enough!” 


Many people are risking their eternal 
salvation on a “religion” of their own 


... which is actually no religion at all. 


“Oh, I believe in God,” they say, 
“but I don’t go to church. I’m just not 


the religious type.” 


Almost everybody, of course, be- 
lieves that there is a God. Common 
sense tells us that this is so. But if we 
actually believe there is a God, should 
not this same common sense tell us we 
must do something about it? And how 
can we give expression to our belief in 


God if not through religion? 


Religion is simply the consequence 
of our realization of Who God is. It is 
our striving to be honest and consistent 
with this knowledge —to learn and 


fulfill our duties to our Creator, 


Catholics believe that God created 
us for a definite purpose...that He 
gave us the intelligence to recognize 
what that purpose is—and the means 
to fulfill ic, It is through our religion 
that we give evidence of our desire to 
honor and serve God. It is through re- 
ligion that we approach God in faith, 


repentance, love and gratitude. 


If you are living in the belief that 
you don’t need religion... that all you 
have to do is to believe in God and 
live a moral life... we urge you to ask 
yourself these questions—-NOW: “Why 
am I living? Why did God create me?” 
The most elementary common sense 
answer is that you are living because 
God created you...and that God has 
a purpose in doing so. Catholics be- 
lieve it is our duty to find out what 
God’s plan is for our lives—and do our 


best to live it. 


If you have been living without any 
deep religious convictions... it will 
pay you to read a specially-prepared 
pamphlet which we will send you 
without cost or obligation... and no- 
body will call on you. This pocket-size 
pamphlet discusses such questions as: 
Can the truth of Christianity be 
proved? Is it honest to ignore re- 
ligion? Is science, ethics or education 
a substitute for the Catholic Church? 
It includes other thoughtful topics that 
should concern you deeply. For your 
free copy write today ...ask for Pam- 
phlet No. LJ-18. It will be mailed im- 


mediately. 


FREE—Mail Coupon Today! -----— 7 











Please send me Free Pamphlet entitled ‘Religion Means God And Me” : 

LJ-18 
Name : 
Address. 
City. State__ = | 
KMRIGHTS or COLUMBUS | 
RELIGIOUS INFORMATION BUREAU ys 
3473 5SO0UTH GRAND, Si. LOUIS; MO. 6311s NY 





WHY NOT EARN MORE? 


Y OU can easily earn extra money by selling magazine subscriptions 
in your spare time. Thousands of our representatives made their 


start by asking for our generous commission offer. No obligation. 


Address a postal today! 


CURTIS CIRCULATION COMPANY 


340 Independence Square 


158 


Philadelphia, Penna. 19105 

















LINE A DAY 
continued from page 132 


19. Don’t let anyone tell you that you 
must sprinkle cereals or cornmeal bit by 
bit into boiling water. Just mix with 
cold salted water. No fuss, no lumps. 


20. In Hawaii, where it’s Aloha Week, 
they are brushing spareribs and ducks, 
as they roast, with sweetened pineapple 
juice and soy sauce, half and half. 


21. Clever pharaohs. They monopolized 
mushrooms for their royal table. Won- 
der if they tried them, as we have, sliced 
raw and thin in watercress salad? 


22. French-fried scallops for a Friday 
supper—fresh from the sea or the freezer. 
With a bale of slaw, my godson likes 
them, and bumpy sauce made of equal 
parts of chili sauce and India relish. 


23. From an Indian friend of mine— 
Rita Pandit Dar, daughter of Madame 
Vijaya Lakshmi Pandit: rose broth for 
Divali, the Indian Festival of Lights. 
Dilute a can of condensed chicken broth 
with 14 cup water, 14 cup rosé wine. Add 
a sliver of lime and garnish with rose 
petals. 


24. Breaking bread together seems the 
way of peace on U.N. Day—in this 20th 
anniversary year of the United Nations. 


25. A peach cobbler for this day of the 
two cobbler saints. Our cobbler goes to- 
gether very fast because it’s nothing 
more than peach-pie filling topped with 
ready-to-bake or drop biscuits made 
from a mix. Serve warm. 


26. On the Queen Mary—such a queenly 
ship—they began a gala luncheon with 
halved grapefuit sprinkled with dark- 
brown sugar and dark rum. About a 
tbsp. of each on each grapefruit and 3 
minutes under the broiler. 


27. Once we gathered wild honey under 
the eaves, but mostly it comes from the 
jar. No matter. We drain 2 cups of 
cooked or canned carrots. Add 4 tbsp. 
each honey, catsup and butter. Bring 
toa bubble and serve with suave aplomb. 


28. Cream of potato soup, condensed, 
undiluted, makes a magnificent soufflé 
in nothing flat. Add 2 very well-beaten 
egg yolks, a drop of hot-pepper sauce, 
14 tsp. dry mustard. Then fold in the 
stiffly beaten whites of the 2 eggs, bake 
in 2 or 3 individual casseroles at 375° F. 
about 15 minutes or until puffed and 
brown. Serve instantly. 


29. How could we be about to forget 
that October is seafood month? And 
that it is a special touch of wizardry to 
throw a handful of celery leaves into the 
pot when you’re cooking up shrimp. 


30. Pure theater—serve a pumpkin 
soup in a pumpkin shell. Simply place a 
fitting bowl inside the pumpkin. Make 
the soup by adding 114 cups whipped 
or canned pumpkin to a pkg. of onion 
soup prepared according to directions, 
but with an extra cup of water added 
and a tsp. of Worcestershire. 


31. All Hallows’ Eve, also Nut Crack 
Night, when you give to nuts the names 
of your lovers, set in a row by the fire. If 
a nut bounces, he'll be fickle; if it burns 
steadily, he’ll be true. END 


Cuts 


SCRAPES 
BURNS 


Stop Pain Fast 
Promote Rapid Healing 


Apply CAMPHO-PHENIQUE to cuts, 
scrapes, minor burns. You'll be 
amazed at how FAST its anesthetic 
action soothes, cools, stops pain. 
And its antiseptic action combats in- 
fection, helps injuries heal Nature's 
way. CAMPHO-PHENIQUE also pro- 
tects against airborne infection ... so 
promotes rapid, uninterrupted healing, 
CAMPHO-PHENIQUE is like having a 
First Aid Kit in a bottle. Wonderful 
for drying up fever blisters and cold 
sores . . . prevents painful cracking, 
too. And when a cold clogs your 
nose, put a few drops of CAMPHO- 
PHENIQUE on your handkerchief and 
inhale the medicated vapor. You'll 
breathe easier FAST! 
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THE BROAD SPECTRUM ANTISEPTIC 


Kills All Germs 
Which Cause Infection 





8 times more powe 
to stop pain of 


Soothing Nupercainal concentrates 
on pain! Prolonged relief 
of pain, burning and itching 
starts in minutes. 





If you suffer the almost unbearab 
misery of hemorrhoids, remember th 
about remedies you can buy for ter 
porary relief. The leading “shrinkin 
preparation actually contains no ane 
thetic to relieve that pain. 

No wonder so many doctors reco! 
mend Nupercainal Ointment. Soot 
ing Nupercainal stops pain, itchin 
burning fast... gives prolonged reli 
...because Nupercainal has over eig 
times more pain-killing power thi 
the other most commonly-used toj 
cal anesthetic! 

Nupercainal quickly puts ra 
nerve ends tovsleep . . . thus puts pa 
to sleep. Lets you go about your bu: 
ness . . . relieved of the stabbing pai 
burning and itching torment of her 
orrhoids. Get Nupercainal Ointme 
today—handy applicator with ea 
tube. Start to live again, in comfo! 


Nupercainal 


OINTMENT 


URIOR JOURNAL 


THAT SCHOOL’S BEGUN and 
ve made lots of new friends, 
ht up with old ones, why not 
y get your room into 
e and invite the girls 


slumber party ? There are lots 
sy, inexpensive ways to turn 
so room into something to be 
d of. By haunting second- 
1 dealers, for example, you'll 
ably be able to find a chair 
90d condition except for the 
aistery. We came up with the 


above, got a beginner’s book 
pholstering from the library, 
hovered the chair in a sunny 
bw Bates bedspread. The 
its? A chair that fairly begs 
snuggled in. Leftover bed- 
¢d can be used to cover throw 
vs, a waste basket. Or, use a 
bread as wallpaper, cover the 
Hnext to your bed with a 
jhing spread. This is espe- 
¥ good if your bed fits into an 
e, like the one above. An- 
idea: Felt, in strong, clear 
s, makes wonderful window 
»s. Fashion them by cutting 
ens of felt to size and stapling 
to window-shade rollers. 
i the bottom edge and deco- 
€t with ball fringe in a match- 
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ing or contrasting color. A cork 
bulletin board would be a smash- 

ing addition to your room. 
The dark, ‘“‘burnt”’ cork 
is usually sold as re- 
frigerator insulation; 
you can buy lighter 
shades by the foot 

at upholstery and 
drapery trimming 
stores. If space is at a 
premium, attach the bul- 
letin board to the back 
of one of your doors. If the 
door is flush, use picture 
molding to 
make a frame; 
if you live in 
an older house, 
with paneled 
doors, cut the 
cork to fit the cen- 


ter panel—the border of which 


will then frame the board. Never 
underestimate the decorating 
power of plants and flowers. Lots 
of girls we know are buying giant 
paper flowers (some are as large 
as ten inches across) that add big, 
sophisticated splashes of color to 
their rooms. You'll find the flow- 
ers in department and stationery 
stores. Pictures, your own efforts 
or inexpensive prints, are great 
too. One 17-year-old even framed 
and matted her 3-year-old broth- 
er’s crayon scrawls—she tells ev- 
eryone it’s the work of an “un- 
known primitive.” It’s imagina- 
tion, then, and ingenuity that 
count. Try using some in your room. 


CAPTURE slumber-party fun—or 
any kind of fun—with ‘‘the 






Swinger,” Polaroid’s jazzy 
new camera. It sells for un- 
der $20, works on the same 
principle as the original 
Polaroid camera, pro- 
duces a finished picture in 
10 seconds. For good ex- 

posure, a “‘yes’’ appears 
in the viewfinder when conditions 
are right for perfect pictures. All 
this and it loads by cartridge, too, 
so there’s no threading or winding. 





Jemons 
do wonderful 


things for beauty 


a) 1 keep your skin clear and beautiful, and your hair 


brilliant, you need the natural cleansing and bleaching tonic 


of lemons—in lemon Jelvyn, the latest lemon type 
skin freshener that beautiful women are now using. 


Lemon Jelvyn bleaches yellow- 
ness of hands and neck, beauti- 
fies the complexion as it melts 
out plugged pores, closing them 
to a beautifully fine texture. 


Lemon Jelvyn is excellent for a 
quick cleanse, or to quell a 
greasy nose. A little lemon 
Jelvyn brushed on the hair 
after your shampoo will aid in 
setting and give it the glamour 
of sparkling diamonds. Lemon 
Jelvyn is available from all 
druggists, 
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A GALLERY OF HOSTS 


By FREDELLE B. MAYNARD and MARION MAINWARING 


Ah, you’ve been to all their houses: the couple who can’t bear to have you step on their rug, the peo- 
ple who never run out of slides or kids or pets or dreadful exotic dishes. Now meet them just for fun. 


yet) 


“It's funny how they can always tell, can’t they?” 


The Housekeeping Hosts 

In the midst of a downpour Mr. Bur- 
ble greets you at the door. ‘‘Oh, hello 
there. I tell you what, go round to the 
back door, it’s so wet underfoot and we 
just had the front hall carpeted.” You 
plunge into the high grass and blunder 
to the kitchen door. Burble is waiting for 
you there. “Good!” he cries. “Fine! Ter- 
rible night, isn’t it? Edna was wondering 
if she shouldn’t put it off, but we decided 
to go through with it.” 

Mrs. Burble has thoughtfully laid a 
trail of newspapers, triple strength, 
across the kitchen floor to the living 
room, which has the appearance of a 
very well-run undertaker’s parlor. The 
lampshades wear protective plastic cases, 
the chairs are slipcovered, with dabs of 
antimacassar indicating where one may 
safely rest an arm or a head. 

“Now you'll have a drink,” says Bur- 
ble. You hear Mrs. Burble’s hissing un- 
dertone: ‘‘Not that one, Lester... .” 
Burble starts, puts the stemmed glass 
back into the cupboard, and fills a small 
tumbler for you. Mrs. Burble rushes 
after him with a sponge-rubber coaster. 


INlustrations by Whitney Darrow 
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You reach fora cigarette. Before you can 
light up, a sturdy ash bucket appears 
beside you. 

Burble tells his funny story. Respond- 
ing diligently, you plant your feet firmly 
on the runner that protects the rug in 
front of your chair and throw back your 
head in a pantomime of mirth. ‘‘Oh, 
please!’ Mrs. Burble moans. ‘“‘The wall- 
paper!” 


The Traveling Hosts 

The Wardens have been home just 
long enough to sort the slides. Though 
delighted to see their old friends, they 
ean hardly wait to begin. 

In semidarkness you greet your fellow 
guests as they stumble to their places 
among the rows of straight-back chairs. 
The projector whirls merrily, warming up. 

“Hurry up, Wilfred, here it’s already 
eight, and five thousand slides to show.” 

“T ought to explain the system,” Wil- 
fred says. ‘‘We start at the beginning 
and go straight through. We tried to 
keep a record of every stage of the jour- 
ney—genuinely in depth. So you'll rec- 
ognize the first 16 slides. . . . That’s 


“We knew you'd want to see them. . .” 





right!... Right here in front of the house, 
getting ready to drive off to the airport.”’ 

8:30: “Big Ben . . . yes, behind me. 
That’s Wilfred reflected in the wind- 
shield as he takes the picture; cute, don’t 
you think?” 

9:10: “‘So, then we arrive in Brussels.” 

9:35: “From Munich we went on to 
Salzburg—the scene of our downfall. 
We’d run out of flashbulbs and got to 
our Gasthaus too late to buy any. But 
that was, I think I may honestly say, the 
only bedroom we don’t have shots of.” 

10:17: “. .. and of course we went up 
to the Acropolis very first thing, but it 
wasn’t a complete success. People kept 
getting in the way of the Parthenon. 
Actually, they ought to have a rope 
rigged up round it at a distance so you 
could get a clear view without obstacles. 
That? Oh, that was some German, he 
kept yelling at people to stand out of his 
way; you’d have thought his was the only 
camera there.’’ 

10:50: The lights come on. Youstretch 
and prepare to rise. “‘Well,”’ says Wil- 
fred, snapping the switch. “I just want 
to let the projector cool off for a moment. 


Let’s see now, we’re about two thirds of 
the way through. So if you’re sure no- 
body’s bored you can now see the Ward- 
ens ‘Homeward Bound.’” 

11:45: “‘Then we have the special set 
we call ‘Doing a Double Take.’ Double 
exposures, you see. I suppose technically 
they aren’t perfect, but you get a kind 
of artistic effect, you know—composi- 
tion. ... So we saved them all. This one, 
you see, looks like Jackson Pollock, but 
what it really is, there’s the Lion Gate, 
yes, Agamemnon, but all across it there’s 
Henrietta going up the gangway to the 
plane. ... Yes, that’s right, it’s the blue 
dress she was wearing in Ischia.” 

12:30: The lights come on again. 
Blinking, dazed, the guests grope their 
way to the door. Wilfred and Henrietta, 
flanking the projector, say their good- 
byes. ‘‘Heaveniy to see you again! We'll 
let you know the minute the other seven 
rolls are developed.” 


The Pet-Loving Hosts 
The room is rich with warm, steamy 
animal smells, distilled essence of paw, 
muzzle and rump. Dog (continued) 
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ver One-half Women in America 
Wear the Wrong Bra. Do Your 


. 

. There’s only one place to find out—in the fitting room, 
. with an expert fitter and several bras, including Sky Bali. © ' ) 
Will you spend five minutes on a better figure for life? 





BALI BRASSIERE COMPANY, INC., 16 EAST 34TH STREET, NEW YORK 16, N.Y. 
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GALLERY OF HOSTS continued 


hairs litter the rug, kitten scratches have 
ripped lower portions of the upholstery 
to threads and ribbons. A chewed bone 
lies under the coffee table. Overhead you 
hear the scrabblings and scufflings, the 
poundings and thuddings of beasts. 

“Where are the animals?” a guest in- 
quires. 

“Oh, Ishut them up, but if you’re sure 
nobody minds... .’’ The hostess flies up- 
stairs, a spirit released 
from hell. The room 
above explodes, and an 
instant later a horde of 
creatures comes leaping 
into the living room. 

“Now Fritzi, now At- 
las. .). .” Fritzi, the fox 
terrier, a gay dog, has re- 
cently come in from the 
wet. He shakes himself 
off with a vigorous splat- 
ter of muddy droplets, 
then plants his front 
paws affectionately on 
your husband’s _ shirt- 
front. Brandy, the St. 
Bernard, settles grate- 
fully on Mr, Ellington’s 
foot. The dachshunds 
want only to be patted, 
and as long as you keep 
patting remain quietly 
in position by your side. 
Atlas, the mastiff (150 
pounds), leaps up onto 
the sofa and reclines vo- 
luptuously against old 
Mrs. Ellington (105 
pounds). The boxer, Her- 
man, looks at you, bares 
his fangs, and growls. 
Thehostess pats him pro- 
tectively. “It’s funny,” 
she observes to no one in 
particular, “They can al- 
ways tell, can’t they?” 

Dinner is served. The 
men’s dark suits, you see 
as they rise, are covered 
with a fine crisscrossing 
of long white hairs. You 
sit down to the table gin- 
gerly, removing from the 
chair a well-gnawed bone 
thickly patinaed with sa- 
liva. People eat con- 
strainedly, aware of dogs 
beneath the table, of 
others sitting around it, 
waiting, waiting. . . 
Two cats are curled up 
on the sideboard. 

“Well,” you say, ‘‘we 
must get home for the 
baby-sitter. 
Fritzi, good-bye Atlas, 
good-bye. ... They must 
be such a nice hobby for 
you!” 

“Hobby!” repeats your hostess in an 
indignant tremolo. ‘“‘Would you call your 
children a hobby?” 


100d-bye 


The Gourmet Travelers 

“The thing about this pumpkin soup,”’ 
explains Mr. Glubpool, ‘“‘is that it 
mustn’t be eaten with a regular soup 
spoon. You use these things—pulhi, 
they call them. We brought a dozen back 
with us. The trick is to suck up through 
one pipe and, meanwhile, blow out through 
the other to keep the lumps of banana 
from getting stuck in the entrance.” 

Main course: Mexican turkey-in- 
chocolate with Yorkshire pudding and 


litchisauce, gefiillte fish, lentil croquettes 
amandines and chapati. To accompany, 
a Portuguese rosé. When all the plates 
are loaded, Mrs. Glubpool raps for at- 
tention and calls out gaily: “Now listen, 
everyone. I'll tell you how to eat the cha- 
pati. You spread it thickly with the 
ghee—that’s this browned butter—and 
heap it with the cucumber boortha.”’ 
And for dessert, it’s purée of mango. 
“Strictly speaking,’ Mr. Glubpool ex- 
plains, “you eat it squatting, with your 


You take mec 


You take ONE-A- 


(BRAND) 


want to see them’’), aglow at having 
company. You are taken straight up to 
read a story to Pauletta, who is in bed 
with a cold. She has chosen her longest 
book and detects contemptuously any 
attempts to skip or condense; you plow 
through word by word, while laughter 
wafts up from below. 

When at last you join the grown-ups, 
the laughter has become forced. The five 
older children are entertaining with songs 
of their own composing—a performance 


Vitamins play an essential 
part in maintaining normal 
good health. Of course you 
should get them from well- 
balanced meals. But if you 
don't eat as you should, or 
you are not sure you are 
getting all your vitamin 
needs, take ONE-A-DAY® 
(Brand) Multiple Vitamins. 
Each ONE-A-DAY tablet 
contains all the vitamins you 
normally need to take. 


Double-Sealed...so you know they’re potent. 


head back, and the purée simply pours 
down into your throat. But it’s ex- 
tremely hard to get the proper stance; the 
neck has to be at a ninety-degree angle 
really. Alvina and I used to practice it, 
but the T’haluitians could always tell us 
for foreigners, somehow. I thought this 
dandelion wine might go nicely with it. 
Let me fill your glass.” 


)The Family-Oriented Hosts 
Amanda Breeder is Mother Earth. 
Babes cling to her breasts and thighs as 
she flings wide the door. No matter how 
late you have timed your arrival, the 
children are still up (‘“‘We knew you’d 





which degenerates into a howling com- 
petition. Across the room, old Mr. Adam- 
son, face frozen in a rigid smile, holds the 
youngest Breeder on his unaccustomed 
knee. Baby Breeder is drooling; beneath 
his blue overalls a damp stain spreads on 
the Adamson trousers. Amanda rushes 
over, all solicitude. ‘‘Oh, I’m so sorry. 
We haven’t been able to keep him in 
plastic pants—awful diaper rash—but 
you'll dry off in a minute.” She flips Baby 
Breeder over expertly, lays him out on 
the couch, and performs a quick change. 
Baby Breeder waves an insouciant leg 
under the nose of the nearest guest. He 
does indeed have diaper rash. 


Into the grim hush that follows his d 
parture under Amanda’s arm®com 
Morris Breeder, seven, to hand round 
tray of crackers spread with chunks 
clam in sour cream, each of which | 
prods and pats with a gummy fing 
Upon a unanimous refusal by the gues 
he inserts half of the canapés into |} 
mouth, spilling the others, upside dow 
onto the lap of your new dress. He th 
embarks upon a series of hand-turns a1 
somersaults which knock Mr. Ada 
son’s glasses off his r 
trician nose and bring 
table of bottles and 
canters crashing dow 

Dinner is punctuat 
by Mrs. Breeder’s ¢ 
partures from the tal 
in response to cries fre 
above: “I want a dri 
of water!’ “Kiss 1 
good-night.” “Mumm 
Mummy!” Throughe 
the evening Mr. Breec 
maintains an air 
Olympian detachme 
from the _ proceedir 
and a mystic indulge 
smile. 


Invitations 


“Can you come 
Saturday? I’ve be 
meaning to ask you 
year, but somehow we 
been so busy and we’ 
had so many people 
entertain. The Jennir 
(such fun, we had 
mammoth party f 
them), and the nice m 
from the Embassy, a 
then Ellstein when 
was here for his 
cert. ... But Saturd 
looks all right. Of cour 
it will be a frantic wee 
end. The MclIntosl 
will bestaying here. A 
we're having ten ford 
ner—people they’re al 
ious to see. If you cot 
come around nine-thil 
or ten—coffee a 
drinks? I do hope y 
can make it.” 

“T know you ca 
stand the Holloways 
neither can we—but 
can’t face the thought 
an evening alone w 
them. Please come.” 

“You know we do 
entertain. Don’t thi 
we're antisocial....M 
Harris and I always ¢ 
joy going to dinner 
your house... but sh 
a busy woman—no 
to fuss. Why don’t 
and Mrs. K. just di 
in one evening? We’re usually hom 


Miles Products, Division of Miles Laboratories, Inc. 


Introductions 

“Richard, I have a little surprise | 
you. This is my niece Gertrude. Sh 
come all the way from Dedham Ju 
tion, and she'll be here in town for t 
whole years, taking courses in Hoi 
Management. I know you two you 
people will have lots in common.” 

“Hildegarde, this is Sandy Graha 
Hildegarde Temple, Sandy: I’ve told y 
all about her.” 

“How do you do—Mr. Burdoe 
Oh... but I thought you were a smé 
dynamic man... .” ER 


3reck Color Discovery 


SHADES AHEAD* Haircolor — The best of the 
kind that’s easy-to-do: simple, quick application. 


The best of the kind you retouch in: rich 
color that covers completely. The best of both. 


€w SHADES AHEAD gives you the rich, full, lasting 
haircolor you've been looking for! How can haircolor 
€ so good, yet so easy to do? Breck found a way! 

You just pour it on. Comb it through. Wait 15 min- 
ites, then rinse. There’s no complicated sectioning and 
etouching. No runny suds to drip away. 

That’s why SHADES AHEAD colors completely. Colors 
ach strand thoroughly. It brings you the best of the 
ind that’s easy-to-do—simple, quick application. Plus 

e best of the kind you retouch in—rich color that cov- 
Ts gray completely. The best of both. 


You can lighten, darken or match your own color 
hair. See Breck’s exclusive Automatic Color Forecaster* 
in your store. It will show you, in advance, exactly what 
color to use on your hair to get just the color you want. 

With a SHADES AHEAD Haircolor Kit, you can do the 
perfect job yourself . . . at home. It’s everything you'd 
expect a Breck haircolor to be. 


New SHADES AHEAD _ “eew'if«! Heir 


Haircolor by B R E On \G 


*Trademark COPYRIGHT 1965 BY JOHN H. BRECK, INC. 








Gourmet cooking 1s gas cooking, naturally 


The more plump and tender chicken is, the tougher GC h : k Vi Put all ingredients in jar; stir well; cover and refrigerate 
it can be to cook—if you don’t cook it with gas. ICKenN intage 24 hours. 
Chicken breasts and thighs, thick with meat, Iwo 2to 21/2 ]b. broiler chickens Have chickens split in halves with backbone and 


breastbone removed and joints broken. Wash chicken; dry 


must be cooked with a gentle, controlled heat, so 
with paper towel; brush all over with Wine Sauce. Arrange, 


the meat will cook through without overbrowning Wine Sauce 


With a modern gas broiler, you can get just the 1/4 cup salad oil 1/4 cup white wine skin side down, in bottom of broiler pan; flatten. Place 
right distance between the meat and the burner. In 2. teaspoon each paprika, Ac’cent, and broiler pan in broiler compartment so chicken is 7” to 9” 
addition, you can adjust the blue gas flame to give var below gas flame. Adjust fame to medium; if browning 
just the right amount of heat. When the chicken’s +t on each salt, garlic salt, onion too fast, adjust to low. Turn every 15 minutes, brushing 
done, it’s done evenly, all the way to the bone. ait, thyme, marjoram, & rosemary with sauce, until golden brown and tender,45 to 60 minutes. 
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SMART WOMEN COOK WITH GAS IN BLUE STAR HOMES Pacific Gas and Blectric Company 


For the 
Hostess 


By ALICE KASTBERG 


lothing delights a hostess more 
aan the thoughtful little gift 
nat can be put to use in- 
cantly. Often, the items that 
re most appreciated are ones 
ou’ll find on special shop- 
ing expeditions to notion and 
sationery departments or 
ecialty shops. We’ve just 
1opped for little gifts, and 
ere’s a sampling of what we 
yund. 


or a country weekend host- 
ss, a small hibachi like the one 
om Stuff & Nonsense, 227 
enth Ave., New York City. 
he hibachi sits in the center 
f a lazy Susan and is sur- 
yunded by four lacquer trays. 
he complete unit, which in- 
udes 100 bamboo skewers, is 
10. Include a tin or two of 
ycktail sausages with your 
ft so that guests can gather 
yund and heat their own hors 
‘oeuvres. 


Then you’re asked to ‘“‘drop 
y for a drink,” take along a 
ox of cocktail napkins and 
isposable coasters. We found 
iree designs by Sopps that we 
articularly like. A crowing 
yoster in stained-glass colors 
‘red, green and blue; a preen- 
ig peacock in blue and green; 
ad a clock face in golden yel- 
w. All are printed on white. 

box of 14 napkins and 
asters is $1; 30 of each is $2 
; Bloomingdale’s, Lexington 
ve. and 59th St., New York 
ity. Another gift for the cock- 
i] hostess could be a package 
cocktail picks from Papier 
[ache, 55 Greenwich Ave., 
ew York City. Each pick has 
miniature Japanese doll at 
ne end; a package of 12 is 
25. 


ennison’s Party Bazaar, 390 
ifth Ave., New York City, 
as the largest selection of 
arty picks that we found. 
lastic spears in silver or gold, 
5 in a box for 89c, or saber- 
laped ones for 79¢ a box, 
ight be your choice. 


Je found the perfect matches 
ra card party at Saks Fifth 
venue, Fifth Ave. and 49th 
t., New York City. They’re 
ctually called “Card Party 
latches’”’ and 10 boxes, each 
caring a different playing- 
urd face, cost $1. 


our luncheon or tea-party 
stess would love a tray. A 
ndsome one we found is of 
nyl laminated cane, mea- 
ring 1114 x 17% inches. It is 
at and alcohol resistant. The 
ice, $6, at Stuart Becker, 
36 Third Ave., New York 
ty. 


e couldn’t resist the white 








Solo Flight 


Flying time: 

40 minutes 

Name of craft: 
Betty Crocker Angel 
Food Cake Mix 
Destination: 

Dessert tonight 


ceramic owl grater that sells for $1.50, also 
at Stuart Becker. Your hostess may not 
be able to use it instantly, but in addition 
to grating, it would make a charming hang- 
up decoration for the kitchen. 


Napkin rings are popular again, and 
Azuma, 666 Lexington Ave., New York 
City, has them in brilliant lacquer to 


And another Betty Crocker Angel 
baker wins her wings! Are you next? 
Remember, you just can't fail with 


a Betty Crocker Angel when you 
follow the easy directions. Your 
mixer does all the work—even 
the tricky folding-in of the flour 
mixture. Out of your oven floats 
a tall, proud cloud of a cake. 


The next step. Any good hostess knows 
that. You pin on your wings. (Wings 
pin in every package.) Pass the cake 


and ask, "Coffee, tea, or milk?” 


suit any color scheme. A box of six is $3. 


Guest towels in paper are attractive, dis- 
posable, and guests don’t hesitate to use 
them (as they do linen guest towels). We 
were enchanted by a design of picot-edged 
bands of ribbon crisscrossing a white ground. 
The ribbon is colored pink and green or 
blue and green. Designed by Sopps, a 


gd 


GENERAL MILLS 


package of 12 is 50c at Bloomingdale’s. 


To go with the towels, we couldn’t resist 
the guest-size cakes of soap shaped like 
scallop shells. These, too, come from Bloom- 
ingdale’s. A box of six costs $2. Another 
soap we like is lime-scented, lime-colored, 
and lime-shaped. Five cakes in a box are 
$1.25 at Papier Mache. END 





162c 


i 
1: 


| 
| 
| 
i 
| 


sie trerah soo 





From 
the Journal 
Workroom 

Notion News 


Each season there are 
many new products to 
make sewing easier and 


We feel these 


most 


more fun. 
are some of the 
useful for the 
Some are 


woman 
who sews. 
brand new; others may 
be new just to you. 
Found at notion coun- 
ters of fine stores every- 
where, these little aids 
can save time and effort. 


Closings 


Beginning with  clos- 
ings, the ‘Bonnie Clasp” 
by E-Z is a new nylon 
snap that comes in three 
sizes. Easy to open with 
one hand, it is sturdy 
(to give long, hard wear ) 
and adjustable 
cially useful for belts). 
K-Z buttons 
make use of 
mold which the 
fabric, metal mold and 
button back aresnapped 


rubber 


(espe- 


covered 
a rubber 
into 


into place. The 
then stretches for re- 
moval to form a perfect 
button. We 


double thickness for thin 


suggest a 


fabries for longer wear. 
but- 
tons with attractive gold 


Also available are 
rims around the fabric 
mold. By Gripper. 

The adjust-a*matic 
closure by Traum takes 
the place of several snaps 
or hooks and eyes. Easy 
to apply to a waistband 
and 
cealed when in place, this 


completely con- 
new closure will allow for 
eight different adjust- 
ments by simply hooking 
the eye. Traum 
makes belt-buckle 
to be sewn on self belts. 

They are genuine top- | 
grain cowhide leather, 
simple to attach to your 
fabric. Snap fasteners 
and lacing eyelets are 
easy to make now with 
one handy pliers. It 
comes with a package of 
eyelet and snap refills. By E-Z. 


also 
tabs 


Pins 
New shapes of pins have been de- 
signed for special tasks. (We suggest 
keeping a magnet in your sewing basket 
for quick, easy pin pickup.) T-shaped 
pins, in two sizes, are easy to manipulate 
and perfect for holding fabric to a dress 
form. Or they can hold a garment to the 
ironing board for special jobs such as 
pleats or collars. Pins with colored heads 
are handy for special markings as well 
as fun to work with. Both by Prims. 
Traum makes swirl pins to hold up- 
holstery fabrics or cushiony materials. 
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They have small, clear plastic heads and 
are easy to remove when no longer 
needed. Needles, as well as pins, have 
taken new shapes. Prims has a new self- 
threading needle to save eye strain. 
Available in packages of assorted sizes, 
these needles are real time-savers. 


Thread 
Coats & Clark’s new Super Sheen thread 
line includes ‘‘dual duty.” This new 
thread combines the strength of a syn- 


ever-sharp seam ripper. P.S. The seam 
ripper works for removing snaps and 
buttons and cutting buttonholes. Traum 
also has a new Loop Turner for bias 
tubing, cording, belts and other high- 
style fashion trimmings. With a latch 
hook on the end, the turner will make 
up to two yards of continuous tubing. 
The new Fixit transparent adhesive 
patching material quickly repairs boots, 
inflatable shower curtains, etc. 
Merely peel off paper backing and press 


toys, 
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The nicest thing about Japanese Canned 
Mandarin Oranges is the number of de- 
lightful ways you can enjoy them. At 
breakfast, with cereal...with pancakes or 
waffles. At lunch, they’ Nt do magic with 


salads. And for dinner their use is wie 4 
as your imagination...in colorful foul cies 


...aS a Savory hot sauce...in desserts un 


ited! For a snack that’s unbeatable, had x 
-eatable right from the can. Try them—soon. . 


CANNED MANDARIN ORANGE BUREAU, Suite 1814, 342 Madison Ave., New York 10017 — 


thetic with the advantages of cotton by 
placing a cotton casing over a nylon 
core. The result is a finer but stronger 


thread. (Hint: the resilient character- 
istics of the nylon make it particularly 
suitable for sewing on stretch fabrics.) 
Talon, long associated only with zippers, 
now has a complete line of sewing thread 
and is available in 174 fashion colors. 


Shortcuts 


To save fingernails and long pulling ses- 
sions, Traum has produced a Seam 
Ripper and Thread Puller Set. This lit- 
tle kit includes a stainless-steel puller 
with strong tweezer action and a pointed 





on the tear. No need to delay when 
repair is so simple. 

Your sewing center should include 
some quick cleaning aids for emergen- 
cies. “Snap Clean’ emergency spot- 
remover kit contains a dozen disposable 
applicators in two strengths: one for 
general spot removal, the other for stub- 
born stains. A handy kit like this makes 
immediate spot removal no problem at 
all. For drying sweaters, lingerie, socks, 
or baby clothes, Hero has a Half-Time 
Sweater Dryer. This nylon device allows 
complete air-flow ventilation for quick 
drying and then folds easily for travel 
or storage. 





For easy and precision ironing, Tra 
makes an aluminum Silicone cloth with 
attached ‘‘see-through”’ pressing cloth. 
It can be used on tables, disks or any 
flat surface for touch-ups or last-minute 
ironing. Do you have trouble storing 
bulky sweaters? Maywood has solved 
the problem with extra large plastic 
sweater bags with “seal-again’” tops. 
Also useful for shoes, travel, or dampen- 
ing clothes. Other ironing helps include 
the Multi-Function Pressing Aide by 
Dritz. A versatile con- 
tour pressing board, it 
can be used in any of 
five balanced positions, 
depending on the sur- 
face chosen for a partic- 
ular job. Traum has a 
pointed bamboo stick, 
one end for creasing 
seams, the other for 
pushing out corners. 
This handy little tool 
is a must for expert 
tailoring. 


Gifts 


A thoughtful gift for 
one who sews is some- 
thing for her sewing 
basket. With the holi- 
days approaching, we 
have included a few 
suggestions. By just 
pressing the button you 
can let electricity do 
your cutting with the 
Dritz electric scissors. 
They’re completely safe 
and can be used right- 
or left-handed. ($7.95) 
Any woman who sews 
would appreciate a scis- 
sors set by Wiss. ‘‘Ca- 
reer Girl,’’ for example, 
contains the new Wiss 
74-inch pinking shears, 
7-inch dressmakers’ 
shears and 5-inch sew- 
ing scissors, all con- 
tained in an attractive 
leather case. ($19.95) 
A fast and handy way 
to pick up loose threads 
and fabric scraps after 
sewing is with a cord- 
less electric portable 
vacuum by Kembric. 
Certainly a time-saver 
in the sewing center— 
and elsewhere! ($5.95) 
A significant advance 
m in sewing is made with 
me the development of the 
adjustable scissors. A 
simple red knob lets you 
adjust the cutting ac- 
tion to the desired ten- 
sion according to the 
weight of the fabric to 
be cut. By Coricama, 
the scissors comes in a variety of sizes 
for every need. To keep all equipment 
neat why not givea pretty sewing basket! 
One basket from a wide selection has a 
quilted lining and includes a pin cushion, 
spool rack and a sectional see-through 
tray. This one, $6.98, by Dritz. For an un- 
usual gift, select a skirt length of beauti-_ 
ful fabric and include a pattern. Or for 
someone special Tiffany & Co. has thim- — 
bles in sterling silver (about $4) or in~ 
gold ($25), to add a touch of elegance to ~ 
her sewing basket. Also at Tiffany’s are 
sterling tape measures at $10. Check 
your nearest notion counter for these — 
and other new notion ideas. END 



















Taste this bacon’s 
Corn-Country flavor 
— sweet ’n fresh 
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that’s succulent and sweet. 


Sinclair & Co, Ltd., Cedar Rapids, lowa 
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‘ve been married a year. Jim 
hasn't said one word about my 
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‘Cooking since the firs 








ear Worried, 
There's nothing wrong with 
your marriage-just with your 


menus. 


Here’s what to do. 


I know. Cooking for two is great fun 
for about two weeks...then you run out 
of ideas. Fortunately, it’s nothing that a 
good cookbook can’t fix. Try this tonight 
for a starter. 

Orange and Bermuda Onion Salad 

Baked Spiced Pork Chops 
Baked Tomatoes 
Little Caraway Corn Loaves 
Mississippi Pecan Tarts 
Coffee 

I promise you—things will start happen- 
ing as soon as Jim smells the dinner in the 
oven when he walks in. 


Orange and Bermuda Onion Salad 


Peel one large orange and cut into six 
slices. Then cut several slices from a peeled 
Bermuda onion and separate into rings. 
Place a bed of escarole (washed and dried) 
on individual salad plates. Alternate 
orange slices and onion rings. Pour bottled 
fruit dressing over salad and sprinkle with 
Y, tsp. poppy seeds. 


Baked Spiced Pork Chops 


Men love pork. They think it’s a he-man 
thing to eat. So buy 2 rib pork chops. Tell 
the butcher to cut them double-thick. (He’ll 
be impressed.) 

Now heat the oven to 350°. Trim excess 
fat from the chops and stick 5 or 6 whole 
cloves in the side of each. Use a small 
Dutch oven. (You can use it for browning 
and in the oven, too—saves dishes.) On top 
of range, heat the Dutch oven and lightly 
grease with fat from one chop. Brown 
chops on each side. Add % cup apple juice, 
cover, and bake in oven 1 hour, adding 
more juice if necessary. Remove cloves be- 
fore serving. 

If you have no Dutch oven, don’t fret. 
Use a frying pan on top of the range, then 
transfer to oven-proof covered casserole. 


Baked Tomatoes 

Start about 45 minutes before dinner. 
Cut off top of two large unpeeled tomatoes. 
Mix % cup crushed Kix cereal, | tsp. 
melted butter, dash each of pepper, salt, 
sage and dry mustard; spread on tomatoes. 
Put upright in a small loaf pan and place 
in oven alongside the pork chops. By this 
time the pork chops have 30 minutes to 
bake—and that’s just right for the toma- 
toes. Serve with tender loving care—they’re 
delicate. 


Little Caraway Corn Loaves 


Heat oven to 375°. Grease bottoms of 
three 434 x25¢x 1%” miniature loaf pans. 
Blend | egg and % cup milk in bowl. Add 
\Y% package of my Betty Crocker Corn 
Muffin Mix, % tsp. seasoned salt, 1 tsp. 
caraway seed and ¥% cup shredded sharp 
Cheddar cheese. Stir with fork until blend- 
ed. Pour into pans; bake 25 minutes. Re- 
move from pans, cool, wrap in foil. Ten 
minutes before serving, reheat in oven 
with dinner. 


Mississippi Pecan Tarts 


A man-pleaser from the Deep South. 
You can do these tarts in the morning and 
bake them with your little caraway corn 
loaves. First make the pecan filling. With 
rotary beater, beat 1 egg with 4 cup sugar, 
\% tsp. salt, 2 tbsp. melted butter and 4% 
cup dark corn syrup. Then stir in % cup 
pecan halves. 

Now prepare % stick of my Betty 
Crocker Pie Crust Mix as directed on in- 
side wrapper except use just half the 
amount of liquid. Line two 4-inch tart 
pans with the pastry and build up rim of 
crust. 

Heat oven to 375°. Pour pecan filling 
into pastry-lined pans. Bake 40 to 50 min- 
utes until the filling is set and pastry is 


nicely browned. Let stand at room tem- 
perature. To serve, garnish with whipped 
cream. 
Follow This Time Schedule. 
In the morning 
Prepare Little Caraway Corn Loaves 
Prepare Pecan Tarts 
Wash salad greens 


1 hour before dinner 


Make Baked Spiced Pork Chops 


45 minutes before 
Prepare tomatoes 


30 minutes before 
Set table 
Make salad 


15 minutes before 
Reheat Little Caraway Corn Loaves. 


Have I given you too much to do? I 
promise you, you’ll glow with satisfaction 
when you serve him this dinner. And you'll 
be wearing something pretty—not a house- 
dress or jeans. And there’ll be flowers or 
candles on the table. And he'll say, “I 
never thought it could be like this.” And 
it will all have been worth it. 

For more husband-pleasing menu ideas, 
write to me for a free booklet I’ve called 
“Honey, That’s Delicious!” My address 
is Betty Crocker, Box97A, Minneapolis, 
Minnesota 55460. I’d love to help. 





If you could get lots of 
Curity’ baby clothes 
with boxtops and 
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We thought so. 


Wonderful Ivory Flakes protection for 

your baby, plus famous Curity* dress-up diapers, 
Curity slip-on shirts, Curity training pants, 

even stretch socks and plastic pants...it’s 

so free and easy... just mail in those boxtops. 
Details are on every box of Ivory Flakes. 


*Trademark of The Kendal! Co, 
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Thumbs Up/Thumbs Down! 


SOME CANDID VIEWS—OFF OUR MINDS AND ON THE RECORD 


Ne =] Thumbs up for let- 
NR € ter writers. Most 
2 = of us don’t realize 
Z v4‘> how much atten- 
tion is given to 

suggestions from people who care 
enough to write. A case in point: 
Complaints from TV viewers 
played a major role in getting the 


Federal Communications Commis- 
sion to investigate the loud sound 
of some TV commercials—and re- 
cently the FCC warned broad- 


casters to lower their voices or risk 
losing their licenses. And thumbs 
up for that policy statement! 





Thumbs down on 
dirty words in 
movies. It seems 
that every few 
months a new word 
from shock writers makes a break- 
through (witness The Sandpiper 
For those people who are offended 
as I am, don’t just put a thumb in 
your ear; write a letter of protest 
to the theater owner or manager. 


Q . Thumbs up for 
Yk the revival of old- 
2 ie | fashioned spank- 
” ) ing in Berkeley 
grammar schools 
this semester. In passing this mea- 
sure, the school board specified that 
only the open-hand technique may 
be applied to the traditional por- 
tion of the child’s anatomy. Now 
why can’t the same technique be 
extended to cover the derriéres of 
certain college students not moved 
by more dignified appeals? 


With the academic year well under 
way, our thumb is quavering rather 
than pointing as we note develop- 
ments at two colleges. Yale has ex- 
tended girls’ visiting rights in the 
men’s dorm rooms to seven days a 
week (previously, girls were re- 
stricted to weekend visits). In 
Columbia dormitories, ‘“‘prohibi- 
tion” is over! The ban on alcoholic 
beverages in the six dormitories has 
been replaced by a rule forbidding 
only ‘‘drunkenness that is offen- 
sive.”” The director of residence 
halls felt that this change was nec- 
essary to place regulations mote in 
line with reality! Steady, thumb! 


Thumbs down on 

people who, in- 

stead of admitting 

they don’t know, 

will blithely give 
directions to anywhere. 


Thumbs up for 
conductor Eu- 
gene Ormandy’s 
proposal that 
women be required 
to check noisy charm bracelets be- 
fore attending concerts. 





And thumbs down 
on phony, pseudo- 
scientific jargon; 
let’s see if we can 
effectuate its ter- 
mination (translation: Stop IT!). 





Thumbs up for a 
newly passed New 
York state law, 
requiring that 

_ parents be notified 
whenever a driver under 18 years 
of age is convicted of a moving 
traffic offense. Maybe parental 
pressure plus existing legal penal- 
ties will produce more careful 
teen-age drivers. 








Thumbs down or 
the latest ‘‘accom- 
plishment”’ of TV 
hypnotism! Psy: 
chiatrists recently 
proved that some subjects coulc 
easily be put into a hypnotic trance 
over TV. The way we see it, it’ 
nothing new for television to pul 
people to sleep—but with hypno 
tism, what happens if there’s < 
short circuit? And what happen 
when a hypnolist tells you to “Stay 
tuned for...” or “Go right out anc 
buy ...”’? It’s easy to joke about 
but we hope some public-spirited 
unhypnotizable citizens are work 
ing on rigid controls right now. 





; Thumbs up fo 
6 anti-digit-dialin 
‘Pall ™ 

Ter 


¢ % diehards who ar 
Fo _ AF still holding ou 
by 


against the phon 
company. A special salute to th 
people playing the newest number 
game—which is to translate nv 
merical exchanges into words. Fe 
instance, the A.T.&T. number i 
New York City is 393-9800, whic 
translates right back to EXchang 
3-9800. (Check it on your phor 
dial!) Western Union Internatior 
al’s number is 363-5858, which ca 
read END 5858; but a friend ¢ 
mine prefers translating the enti 
number into a lady’s name: Em 
lulu. Get the idea? One last ont 
A well-known newspaper phor 
exchange is 556. Operators also ai 
cept it as LL 6. But, to insiders, 
is LLama 6—and we llove it an 
hope it is here to stay! 





Readers’ thumbs: In a recent Co 
umn, we thumbed down the od 
of c ig shrimp and asked f 
sugge&.ons. Marie McNally | 
Chicago wrote: “Add three or fot 
bay leaves to the boiling shrim 
It works.’’ And a helping thur 
from Mrs. Salina Leff was: “E 
adding a few drops of lemon juil 
to the cooking water, you'd nev 
know there was anything cookin 
and it enhances the taste of tl 
shrimp. . . . Please try it and see 
We will. And many thanks! EN 


By BARBARA LANG 





i . ! 
ake up to Springmaid! 
‘flowers bloom all year. ‘Woodland Flower’ in green (above), pink or along with other Springmaid combed percale fashion sheets from $2.99 to 
-and ‘Garden Walk’ in pink (below) or yellow are the newest fashion $10.99. Wake up to Springmaid. The next best thing to sleeping late. For 
ts from our Designer Collection. Both bloom on deep turnback sheets, store nearest you, write Springs Mills, Inc., 104 W. 40 St., N. Y., N.Y. 10018. 
d bottom sheets and pillow cases. Available at fine stores everywhere REMEMBER, SPRINGMAID FASHION SHEETS COME IN QUEEN AND KING SIZES TOO. 


Complement your Springmaid shects with beautiful bedspreads and Insulaire® blankets by Morgan-Jones, a division of Springs Mills. 
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GERMAN PANCAKES blend. To make the pancakes, heatatable- the pancake to brpwn 


Party Pancakes 1 cup milk Apple Filling for spoon of shortening in a 10-inch skillet until other side. Lift out onto p: 
rN lalla Bee ication it sizzles. You will need just a skim, so toweling and then put on 
i - * 
Good for breakfast, pancakes and waffles 2 tsp. sugar (optional) pour out excess. Add }4~g cup batter to = a Wipe omg 
x een Enea ae f 3 eggs Cinnamon sugar the skillet, tipping it from side to side so skillet with paper toweling 
also make special desserts which are fun 4 cup melted (optional) ; : Hon i) is covered with a thin start another pancake. If 
to cook right at the table. Some may be shortening Lemon juice (optional) the entire bottom is covere p : 
Pian for spectacular effect, and all ca Butter or margarine Rum or kirsch laver. When the batter bubbles and is  wish,spread each pancake’ 
flamed for spectacular effect, and all can (optional) eel f ‘ith tul Auple Filling for P k 
be served to guests with little bowls of brown underneath, lift up with a spatula ee eae ee 
honey, jam or fresh fruit. All recipes are Beat the milk, flour, salt and sugar with and add a bit of butter or margarine, swirl cooked blueberries and 
from the Journal Dessert Cookbook. a whisk until smooth. Add the eggs and the butter or margarine around, and turn into a roll. If you don’t u 


filling, top with cinna 
sugar and a squeeze of le 
juice. You may sprinkle 
kirsch orrum andserve flan 
Yield: 6 (10-inch) pane: 


APPLE FILLING 
FOR PANCAKES 


6-7 apples 
1 cup sugar 
Cinnamon and/or nutmeg 
(optional) 
Peel, core and cut the a) 
in half; then slice very 
Bring 1 cup water to a 
add the apples, and cook 
almost tender—a very 
minutes, depending upon 
thin the apple slices are. 
in the sugar, and the sp’ 
you wish, and cook a few 
utes more, until the apple 
transparent. Keep warm 
ready to use. Yield: fillin 
6 (10-inch) pancakes. 


CORNMEAL APPLE PANC/ 


1¥, cups flour 

1 tbsp. baking powder 

1 tsp. salt 

1% tsp. allspice 

1% cup cornmeal 

14% cups milk 

3 tbsp. melted shortening 

legg 

3 tbsp. molasses 

1% cup finely chopped tart 
apple 


Sift the flour with the bi 
powder, salt and allspice. 
in the cornmeal. Stir tog 
the milk, shortening, b 
egg, molasses and apple. 
to dry ingredients. Mix 
enough to blend. Dro} 
spoonfuls onto a hot gr 
Turn only once. Serve 
hot or cold syrup. Yield: : 
(6-inch) pancakes. 


BLUEBERRY PANCAKES 


2 eggs 

2 cups buttermilk 

1¥ cups flour 

2 tbsp. sugar 

1% tsp. salt 

2 tsp. baking soda 

2 cups fresh or frozen 
unsweetened blueberrie 





It’s covered up — yet uncovered. 
It’s dressy — yet tailored. It’s walkable, 
lunchable, danceable. In fact, in softest 
calf with lowered heel and rounded toe, 


it’s almost unbelievable at $11.00. 


Other styles $7.00 to $10.00 


American Girl Shoe, 288 A Street, Boston, Mass.- Division: Consolidated National Shoe Corp. 
Leather upper, other components of man-made materials 


Beat the eggs and ade 
buttermilk. Sift the 

sugar, salt and soda tog 
Combine with the lic 
Fold in the blueberries. 
the batter by tablespo¢ 
onto a hot griddle to 

Yield: 16 (4-inch) pan 
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DEPARTMENT STORES COTTAGE-CHEESE PANCA 











ARIZONA COLORADO 1 cup cream-style cottage 
PHOONINE fav ae eee renee we eMaleolm’s DeNVer.....ccccccnscccevevevnces May — D&F cheese 
OREGON 1 tbsp. melted butter or 
CALIFORNIA Portland onceacre ences a. ceee Meier & Frank WASHINGTON margarine 
LosvAngeles.pcc.ccki encores Bullock’s Downtown Downstairs Budget Shoes _Northgate, Seattle, Spokane Pinch salt 
Oakland vc. cccccscmon eee. © wee H. C. Capwell Lloyd’s Shopping Center & Tacoma.......... Bon Marche (Budget Shoes) 1 tbsp. flour 
Sani ranclsCOuicicjaic cts clemeniccenmisies si Emporium Portland............... Rhodes (Budget Shoes) Seattle & Tacoma.............2.e0eee Rhodes 2 eggs 
oe LA Cl) Le os a a ee Jam or jelly 
SHOE STORES Superfine sugar 
ALASKA OSNVE!:.). ce eininivewieee Rollnick’s, Univ. Hills Pl. NEW MEXICO DECCML coc ceencee cancosee Christensen’s Shoe 
Anchorage... «aceceec soc Northern Com. Co. Denver............-. Rolinick’s, Three Sisters Santa Fe..............ceeeeeees Kahn's Shoes | RrOVO<:. ence c. <0cc team naesee Pratts Shoe Rub the cheese through ‘ 
FairbankSsscestaacaneouctes Northern Com. Co. Denver......... Rolinick’s, 2550 S. Colo. Blvd. — Silver City... ....-.e.seeeeeeeee Pennington’s or beat until creamy. Ad 
Kodiak: jcterocmnsenocees Kodiak Com. Co. Denver...............Rollnick’s, 821 16th St. WASHINGTON 
Englewood.......... Rollnick’s, 3417 S. Bdwy. OREGON Aberdeen. 22... teen seeeus Adamore Shoe butter, salt, flour, anc 
ARIZONA : Grand Junction...........+s Out West\Bootery’” “Astoriaw.s.<cccoccs cee econctee Gimre’s Shoe Bellingham... ............+.e00 Hilton's Shoe well-beaten eggs. Beat ¥ 
MUCSON ccicevers Stam owec elke Meyerson’s sipnAHO BAKON otek ee Andy's Smart Shoes Bremerton....... ewelsish:e Saeeaete The Bootery i 
Burley... Van Engelen's COGSIBAV ice am acu wun serene Fashion Shoe Kirkland................eaeeee Kirkland Shoe rotary beater until sm 
CALIFORNIA RoSGOW aries tee i ee Myklebust’s Grants Pass..............+. Woodrum’s Shoes Lynnwood..............-.+.e00- Mac's Shoes Use about 14 cup batt 
MESView£ss center smsoc ni ceretentens SIMSISNOE) — Pocatelloccccc havc ck cc enn cca ROI THICK Teme MOR IS LOM eteetste i ieisee ts saecieeee Edwin's Shoes Moses Lake.............+++-+- The Shoe Box a ae SUR 
Santa’ Roshi naccansseekeeeecs HeuISyISHGup Mere ee rane | ecg Wetfordescesmasesheaueawsante Norris Shoe Port Angeles......-....++. Family Shoe Store each pancake. Bake on 
Sebastopol... casence es anaemia Carlson's MONTANA Portland)::cccicccec wanioeesicasaeeanen Shoblanda, Seatue sc. <0 c..ctec sccm acter Joe Jaffe Shoe ‘ 
Salas Sion vcwte ee coer Masensishoe— Billings scietesisinaccte.c:vicieematere’s Todds Shoe Shohomishis..<.. sss ocesemecennevec Mackies (conti 
Haves ceeeemtr inc ossetcnceceene F.A. Buttrey UTAH SPOKANE. si. ocace nie ceromekise eens ee Leon's 
COLORADO ra Bea) Holenaiccntectssccweee wae Thistlewaite Shoe Kearns.......ececececeeeceees Brown's Shoes 1625 
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Your new life 1s “Sheer Magic’ 


he First Lady of underfashions works with a light and knowl- 
vofol oe) Mure MMe elute tiele (up A mae llike MALL (o 
lance of design and detailing. It's Sheer Magic, as light and 


ovely as your lingerie,yet the Lycra spandex stretch lace panel- 
1g over the hips and thighs give ultimate control. ‘‘Happy- 
nding’ stretch lace cuffs for a smooth, unbroken line. Pristine 
hite. Long leg, S ML XL $15. Extra-long leg, S ML XL $16.50. 
lain girdle S ML $13. Young Secret bra, A-B, 32-36 $5. Avail- 


aa e Pi aniata aa -. atalea io 7s = can an. 








PANCAKES continued 


griddle. Spread each with a tablespoon of 
jam or jelly. They may be served rolled or 
flat, and sprinkled with sugar and cinnamon. 
Yield: about 6 pancakes. 


SOUFFLE PANCAKES | 


Put the pancake mix and salt in a mixing 
bowl. Beat the egg yolks until thick and 
lemon-colored. Add the egg yolks and sour 
cream to the dry ingredients and mix just 
enough to blend. Fold in the beaten egg 
whites. Bake on a hot griddle. Serve with 
butter or margarine and honey or maple 
syrup, or pancake sauce. Yield: 8 pancakes. 


lf, tsp. salt 3 tbsp. butter or 
1 tsp. sugar margarine 
14, cup flour 


Put the eggs, salt, sugar, flour and milk ina 
bowl. Beat all together with a rotary beater 
until very light and well blended. Heat 1 
tablespoon butter or margarine in a 9- or 
12-inch skillet with a heatproof handle 


6 tbsp. buttermilk- 6 eggs 
pancake mix 6 tbsp. sour cream 


1% tsp. salt 2 eggs 


PUFFY DUTCH PANCAKE 


14 cup milk 





Modern research reveals an astonishing fact. 
Time alone doesn’t age your skin! It’s the world you live in! 





Before another day’s damage is done to your skin...move to a new climate! 


Now we know. The greatest enemy of your complexion 
beauty isn’t time. It’s exposure. The city grime. 

Polluted air. Smog. Sun. Merciless cold. Drying, 
over-heated rooms. 

But now from the research laboratories of Coty comes 
“Beauty Climate’’—a remarkable new skin care plan 
that actually shelters your complexion in a moist, gentle 
world of its own. A marvelous new Moisture Veil 
with exclusive Filtrum-A™ —the sheerest, merest film of 
dew that keeps your complexion in its own fine 


NEW BEAUTY CLIMATE.COTY 


misty air. Helps make you safe from sun. Unworn by 
weather. With it, the most comforting Nutramoist 
Conditioner. A creamy, purifying Moisturizing Cleanser. 
A sparkly-clean Refreshant Toner. An ultra-rich 
Eye Cream. And a cool Refreshant Mask to tingle your 
face to fresh-air brightness. 

This is the latest advance in beauty science—the 
kindest, most complete care your grateful skin 
has ever known. Spend the season in it. Every season. 
(Skins that live in it never dry!) 


T PA ArrAAle Cl eee eo 


until very hot, but don’t let it burn. Pour 
in the batter and cook 1 minute to brown 





the bottom. Transfer thé skil- 
let to a 450° F. oven and bake 
5 minutes. Reduce heat to 
375° F. and bake for 10 min- 
utes, until it rises and is nicely 
browned. Remove to a serv- 
ing platter and dot with the re- 
maining butter or margarine. 
Serve with a mixture of \% 
cup honey and 1 tablespoon 
lemon juice over the pancake 
or with fruit or other sauce. 
Serves 2. 


CREPES (FRENCH PANCAKES) 


These delicious thin pan- 
cakes are served for dessert 
with sauces or preserves OI 
lemon and sugar, or they may 
be stuffed with fruit or cheese 
The batter is made of eggs 
flour and liquid (usually milk), 
It should be thin and smooth 
the consistency of cream 
Crépe batter should not be 
beaten too much. If there are 
any lumps, strain the batter 
Let it stand 2 hours befor 
using. 

Crépes are best made in ¢ 
small frying or omelet pan— 
5-6 inches in diameter. Brust 
the hot pan with a little oil o1 
butter or margarine and pow 
in a small amount of batter t 
cover the bottom of the par 
thinly (a scant 14 cup is usu 
ally enough). Lift the pan fron 
the stove and tilt quickly in al 
directions so that the batter i 
evenly distributed. Cook eack 
crépe over medium heat unti 
the underside is delicatel; 
browned; then turn with ; 
spatula (or with your fingers 
and brown the other side. Re 
peat until all the batter i 
used. If you can convenientl; 
have two pans going at th 
same time, it will speed thing 
up; however, you will be kep 
very busy. Stack the crépe 
with pieces of waxed paper be 
tween, or fold in halves, the 
in quarters, or roll. Cover then 
with a towel, waxed paper, or: 
large bowl and keep warm i 
the lowest possible oven. / 
serving is usually three or fou 
crépes. 

The most famous sauce fo 
crépes is Suzette. It is tradi 
tional to make Crépes Suzett 
in a flat chafing dish at th 
table, but it is not essential 


CREPES 


3 eggs 

1% tsp. salt 

14 tsp. sugar 

1 scant cup flour 

2 cups milk f 

2 tbsp. butter or margarine 


Beat the eggs until light, ad 
the salt and sugar, and mi 
well. Continue beating and al 
ternately add the flour, milk 
and melted butter or mal 
garine. Proceed as describe 
above. Yield: 15-18 crépes. 


SUZETTE SAUCE 


24 cup sugar . 

14 cup butter or margarine 

1 piece lemon with rind 

2 pieces orange with rind 

1 cup strained orange juice 

1 tbsp. grated orange rind 

2 tbsp. Cointreau or Curacao 

2 tbsp. Benedictine or kirsch 
Or 4 cup any one or combinatiol 
14 cup brandy 


ht the flame under a pan 
large, flat one). Put in the 
ar and butter or margarine; 
until the color of the butter 
margarine darkens. Add the 
on and orange pieces, rind 
2 down, and press with a 
on to extract oil from the 
n. Add the orange juice and 
ted rind. When the sauce 

bubbled a few minutes, 
1ove the lemon and orange 
ces and put in the crépes 
at a time. Unfold until 
ted with sauce, refold, and 
h to side of pan. Continue 
his manner until all have 
n unfolded and refolded. 
on sauce over these. Add 
liqueurs, let heat a minute 
hout stirring, add the 
ndy, and light with a match. 
on flaming sauce over the 
yes. Serve about 3 to each 
son with a spoonful of sauce. 
d: sauce for about 24 crépes. 
ves 8. 


CIAL CREPE SAUCE 


l-oz.) can mandarin oranges 
Sp. sugar 
d of 1 orange 
p. cornstarch 
p orange juice 
sp. dark rum 


the liquid from the man- 

n oranges into a saucepan; 
the sugar and orange rind 
into thin strips. Press the 
i with a teaspoon to release 
Cook gently until the liq- 
thickens and rind is tender. 
nove rind. Add the corn- 
h to the orange juice and 
to saucepan; heat again 

il mixture is thickened and 
taste of cornstarch re- 
ns; then add the rum. 
k a minute and add the 
ages. Yield: about 134 cups. 


Ise only good wine, rum, or 
ndy or other spirits in cook- 
The alcohol evaporates 
the flavor comes through. 
erving wine at dinner, try 
ave the last inch or two in 
bottle for use in cooking a 
e dish. 


AUX POMMES 


ps thick applesauce 

p plus 6 tbsp. pineapple 
peach jam 

ed rind 1 lemon 
ip toasted slivered 
anched almonds 

es (page 162L) 


t the applesauce with 14 
jam, the lemon rind and 2 
espoons water. Cook until 
y thick. Spread a layer of 
on each crépe, piling one 
op of another. For the 
e, beat remaining jam 

4% cup water, add al- 
ds, and cook to syrup con- 
ney. Pour over the crépes. 
like cake into V-shaped 
>s. Serves 4—6. 


AUX FRAMBOISES 
pberry Pancakes) 


tream-style cottage cheese 
oz.) pkg. cream cheese 

es (page 162L) 
}. frozen raspberries 

p. butter or margarine 

p. grated orange rind 

Dp. lemon juice 


p. cornstarch 


Delfen: Vaginal Foam is confidence 


It is anew method of family planning that works alone to provide reliable 
protection. Medically recommended, DELFEN Vaginal Foam is unobtru- 
sive, safe and easy-to-use. At your pharmacy, or write for free booklet. 


ORTHO PHARMACEUTICAL CORPORATION «+ RARITAN, N.J. 


1% cup brandy Sour cream (garnish) 


(optional) 


Blend the cheeses together and spread each 
crépe generously with the mixture. Roll and 
place side by side in an oblong cake pan or 
baking dish. Do not stack. Thaw the rasp- 
berries and buzz in a blender, or crush and 
then strain through a fine sieve. Add butter 
or margarine, orange rind, lemon juice, and 


a little sugar to taste. Bring to a boil and 
stir in the cornstarch which has been blended 
with a little cold water. Boil 1 minute. 
Spoon about half the sauce over the rolled 
crépes, cover with foil, and put aside. About 
20 minutes before serving, heat in a 350° F. 
oven. Heat remaining sauce in a double 
boiler; add brandy if you wish. Serve with 
the sauce poured over the crépes and topped 
if you wish with fluffs of sour cream. Serves 8. 


APRICOT SAUCE 


2 cups puréed 1 tsp. grated lemon 
n 


apricots rind 
2 tbsp. lemon juice 
Mix all ingredients. Good on plain crépes. 
Makes 2 cups. 
COOKTIP 


A bit of sugar in pancakes or waffle batter 
makes them brown more quickly. END 
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Supp-hose. 


it's great 


for your 
ego. 
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Supp-hose makes you look gr 
And when you look great, yot 
feel great. No other stocking 
does so much to raise your spi 
while keeping your legs so 
fashionably chic. Choose 
Supp-hose Regular, Supp-hos 
Sheerest™, or new Supp-hose 
Supreme Sheer'’—they’re all 
just the sheerness and fashion 
shade you want. One word 

of caution though. You could 
easily become an egotist. 


Supp-hose Stockings 


Another fine product of 6 Kayser-Roth 


ee 


y 


Everyone Can Go 
to College 
in California 


By JOSEPH M. BELL 


Within commuting distance of almost every California high-school 
graduate is a junior college he can attend at state expense. 


f you want to beat the high price of a 

college education, which now averages 
etween $7,100 and $9,500, you might 
onsider moving to California. Simply 
yy enrolling in one of California’s pub- 
ic junior colleges, you can educate your 
hildren through the second year of 
ollege, or continue your own inter- 
upted education, without leaving home 
r paying tuition. 

Five years from now, the number of 
\mericans between the ages of 18 and 
4 will be up to 24,000,000. More than 
alf are expected to seek higher educa- 
ion, and four-year colleges won’t be 
ble to cope with the deluge. The best 
neans of controlling the academic 
ood, say the American Association of 
chool Administrators and the Educa- 
ional Policies Commission of the Nation- 
| Education Association, is the two-year 
unior, or “community,” college. 

Today, there are 702 junior colleges, 
ublic and private, in the United 
tates. At the present rate of expan- 
ion, educators expect that there will 
e 982 of them in another five years. 
fost states now have junior-college 
rograms in action or on the planning 
oards, with New York, Texas and 
‘lorida grouped just behind the leader, 
yalifornia. The late President Ken- 
edy’s $1.2 billion college-aid bill, one 
f six college-aid bills passed by Congress 
n 1963, gives those programs a $50.6 
nillion shot in the arm. Some states— 
otably Florida, North Carolina, Massa- 
husetts and Illinois—hope to provide 

junior college within commuting 
ange of every population center. 

But California is far ahead of the 
a. Right now, the state provides a 
ublic community college within com- 
vuting distance of almost 90 percent of 
$ citizens. There are 452,893 students 
almost half the nation’s total junior- 
ollege enrollment) attending Cali- 


a 77 two-year institutes of higher, 


arming, and the enrollment is increas- 
g by more than 40,000 students each 
ar. California education officials are 
reparing for 790,000 students in the 
sate’s junior colleges by 1970. Although 
e cost this year will be $173 million— 
ore than half as much as the entire 
‘ederal budget in 1889—the citizens of 
alifori are irrevocably committed to 
e task of offering every high-school 
aduate at least two years of college. 
“The junior college,’ says Walter 
ultas, past president of the California 
anior College Association and assistant 
‘perintendent of Los Angeles city 
hools, “‘is the only example of a truly 
erican schoal, a native invention 
eated to meet what we consider an 
ucation obligation to our citizens be- 
nd high school. We believe that a 
sll-educated citizenry is the main 
redient of progress in our state and 
tion—economically, culturally and 


ery other way.” 


This is a large order. How well is Cali- 
fornia bringing it off? And what are the 
implications for other states? 

California’s community  colleges— 
open to all California residents over 18 
who can “benefit from the instruc- 
tion’’—have three primary aims: (1) to 
take the load off the state university and 
four-year colleges by educating most 
freshman and sophomore college stu- 
dents; (2) to provide a terminal educa- 
tion for those unable to succeed in a 
four-year college; and (3) to offer free 
vocational training to meet community 
employment needs. 

The junior colleges are doing a strik- 
ing job of vocational training. Here, a 
frontal attack is being launched on an 
overhaul of the automation-plagued 
working force. Thousands of job oppor- 
tunities for technically trained people 
are going begging in the midst of un- 
employment. The junior colleges of 
California are educating people to fill 
these jobs. 

The American Vocational Journal es- 
timates that almost 200,000 new tech- 
nicians (nearly one third of them 
women) will be required during each 
year of the coming decade. The director 
of the National Society of Professional 
Engineers has told a Congressional com- 
mittee that ‘“‘we should have four to five 
hundred technicians for every hundred 
engineers and scientists. Today, the 
ratio is seventy-three technicians for 
every hundred engineers.”’ 

The California Bureau of Industrial 
Education reports that the largest and 
most productive source of competent 
technicians is the public junior college. 
A recent study made by the Los Angeles 
Merchants and Manufacturers Associa- 
tion shows that junior-college voca- 
tional graduates, by an overwhelming 
margin, are doing better in their work 
than fellow employees not educated in 
the community colleges—and that this 
advantage is increasing steadily. 

Before Douglas Aircraft built its huge 
new plant in Huntington Beach, com- 
pany officials discussed their personne] 
requirements with administrators of the 
local junior college. Result: the junior 
college is developing courses specifically 
aimed at turning out the necessary 
workers. 

On a smaller scale, as the result of a 
similar request, several dozen vending- 
machine technicians were trained in a 
Los Angeles junior college. The vending- 
machine companies gave the school 
$50,000 worth of new training equip- 
ment; the junior college provided teach-- 
ers. Similar examples can be found in 
almost every junior-college district in 
the state. Reedley Junior College, lo- 
eated in California’s central farming 
belt, even has a course in crop dusting. 

“The high schools,” says a Califor- 
nia vocational director, ‘‘no longer give 
occupational (continued ) 
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As nearly everyone knows, St. Marys great old wool blankets have a way of 
not wearing out. But if you can get your mother to come to the nearest St. 
Marys counter now, she’ll discover blankets there that'll make her give up 
waiting for the old ones to wear out. Blankets for every season, every kind 
of bedroom and every kind of sleeper. Rich virgin wools, virgin acrylics, 
cottons and blends. Automatics. Thermal blankets that keep you warm in 
winter, cool in summer. Colors and styles that don’t stop. Drop your mother 
a hint, and see if you get a big package with our name on it for your birthday. 
At stores where you expect the most for your money. St. Marys, 57 W. 39 St., N.Y. 
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COLLEGE continued 


motivation, and the universities empha- 
size research and academics. There’s a 
large gap that we’re trying to fill with the 
junior colleges. Some eighty-five percent 
of our youth now need post-high-school 
education to fill employment needs.” 
This sort of thinking is a large factor 
in the flow of industry to California in 
years. It was echoed by Ben 
Scott, a labor leader and member of the 
State Board of Educa- 
tion: “The eyes of the 


recent 


nation are on the Cali- 
fornia junior college,’’ he 
said. ‘‘We’ve got to meet 
the problem of automa- 
tion. This is a matter of 
paramount interest to 
the State Board, and we 
see the junior colleges as 
a primary instrument in 
bringing it about.” 


Paventcate concern 
with automation has 
tended to push the aca- 
demic accomplishments 
of these community col- 
the back- 
ground, Yet more than 
half of the students hope 
to transfer to a four-year 


leges into 


college; and all are ex- 
posed to an academic ed- 
ucation beyond high 
school. The tendency of 
professional academi- 
cianstosneeratthejunior 
college is subsiding in 
California. President 
Clark Kerr of the Uni- 
versity of California 
says: “The junior col- 
leges of this state provide 
for both 
transfer and 
terminal 


opportunities 
academic 
vocational 
work, and they do a re- 
markable job of counsel- 
ing to help students ad- 
just their levels of expec- 
tation to their abilities.” 

Performance statistics 
bear him out. Asa group, 
the junior-college gradu- 
ates hold their own with 
the four-year students 
they 
state colleges and uni- 


when transfer to 
versities. In addition, the 
junior colleges perform 
indispensable 
for the other institutions 
of higher learning. 

‘We take the pressure 
off them,”’ says Walter 
Coultas. “The Univer- 
sity couldn’t restrict it- 
self to the educational 
elite if we weren’t avail- 
able to take the run-of-the-mill student 
who wants to go to college.”’ 

Ability grouping takes place in the 
junior colleges through course selection. 
Thus, academically able students need 
not be held back by slow learners. And 
there are plenty of academically able 
students in the community colleges. 
Last year, the students in the seven Los 
Angeles community colleges included 5.5 
percent who could have gone to the Uni- 
versity of California and 35 percent who 
could have been admitted to one of the 
state colleges. The quality of teaching is 
high. Many junior-college instructors 
are as well qualified as their 


services 


uni- 


versity contemporaries, and as well paid. 

How do these generalities look at the 
level of a particular institution? Dr. 
Norman Watson, superintendent of 
Orange Coast College, proudly showed 
me about his school, one of the newer 
colleges, and one of the best. It is located 
on a former Air Force base in southern 
California, a few miles inland from New- 
port Beach. A newly created community 
college district acquired this land in 1947 
and set up shop with 550 students in a 


Students learn astronomy in a plane- 
tarium, architecture at a drawing board. 
There’s a full-scale drilling rig used by 


students in petroleum technology, who 


drill an oil well every year. (““We didn’t 
get the oil rights until 1962. Now we're 
telling the students to go deeper.’’) 
Classes in building construction have a 
lumberyard on the campus. They build 
eight houses each year, auction them 


off, and get back the cost of their ma- 


terials and training. 





group of derelict barracks buildings. To- 
day, Orange Coast College has an under- 
graduate student body of 5,900, which is 
increasing by 20 percent each year, and 
more than 10,000 are enrolled in the 
O.C.C. night school. 

The campus, typical of most Cali- 
fornia public junior colleges, is a sprawl- 
ing proliferation of one-story brick-and- 
stucco buildings, open, bright and cheer- 
ful. Here, side by side, are classes study- 
ing calculating machines and integral 
calculus, automobile engines and Dylan 
Thomas. Students in nuclear physics can 
look out the windows of their classrooms 
and see fellow students building a house. 
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so much more 
than just a sink 


The Consolette. Fashioned from the finest nickel stainless steel. Polished to an age- 
less finish that reflects the color of your kitchen. An elegant lighting panel softens 
shadows. A touch of your finger and the unique faucet head changes water flow 
from full-on to gentle spray. Request free literature or send twenty-five cents for 
forty-eight page booklet, ‘‘Water Can Serve You Throughout Your Home.” 


Elkay Mfg. Co., 2700 S. Seventeenth Ave., Broadview, IIlinois 60155 © First and largest manufacturer of stainless steel sinks 





The craft unions cooperate enthusias- 
tically in these vocational courses. Union 
representatives help plan the courses, 
give the students credit for apprentice 
time, and offer them working permits 
during the summer. Local businessmen 
join planning sessions for business 
courses, and sometimes act as instructors. 

There’s a data-processing laboratory 
at O.C.C., the first one installed at a 
junior college and probably the largest 
at any junior college in the nation. Some 
400 students are learning how to pro- 
gram computers there. About 100 stu- 
dents are learning farming economics 
and technology on a producing farm on 


; 
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the school property. There’s a retail 
store, operated by classes in retail ‘mer- 
chandising. The students run their own 
bookstore, snack bars, vending ma- 
chines—and use the profits to pay for 
the athletic program. 

The home-economics department 
teaches girls to be gracious hostesses in 
the living room of a ranch-style home, 
which O.C.C. maintains in addition to 
the usual kitchens, laundries and sewing 
rooms. But home economics is having its 
troubles; less than 200 
of the 2,148 girls at 
O.C.C. are taking home- 
ec courses. 

“Science and careers 
are being oversold to 
women,” complains a 
pert young instructor. 
“Our challenge today is 
to prepare women to 
cope with the pressures 
of modern society in 
raising a family, rather 
than the old clichés of 
homemaking.”’ 

Sitting around the 
Student Union, listening 
to the conversation of 
spirited young people, 
one senses a strong feel- 
ing of loyalty to this 
community college. 








"Paice are dissidents, 
too. One boy got a laugh 
by calling the junior col- 
lege a “high school with 
ashtrays.’’ Several 
others complained about 
the teaching. But these 
comments were gener- 
ally lost in a chorus of 
approval for the school. 

Half of the kids who 


come to O.C.C. say 
they'll be going on toa 
four-year college. One 


third actually will, and 
about 80 percent of these 
will win a degree. A re- 
markable variety of stu- 
dents show up at Cali- 
fornia junior colleges. 
About 5 percent lack 
high-school diplomas, At 
the other extreme, the 
top 5 percent are high- 
school honor-roll stu- 
dents. Dropouts and 
failures are high; be- 
tween 20 and 30 percent 
each year—although 
this includes students 
who leave school short 
of a degree to take a job 
for which they were 
trained in junior college. 
This high dropout rate 
is probably inevitable in 
a system that tries to 
educate everyone. In the circumstances, 
counseling becomes highly important, 
and counselors are carefully chosen. 
“Tt’s our job,” one of them told me, 
“to get to know these people well enough 
to direct them into fields where they can 
be successful. We have to help some of 
them shake off their bewilderment, learn 
decent study habits, replace discourage- 
ment with enlightened self-knowledge. 
Much of our trouble comes from parents 
who are hell-bent on having their children 
graduate from college, whether they're 
equipped for it or not. We try to give 
them all that opportunity—and then 
an eseape hatch if they can’t make it. 
(continued) 


aw kind of corn 





((’) ° avigh fashion fon the bath 


le ACCESSORIES 
’ Herethy Pean 


Dorothy Dean brings lush, plush luxury to 
the bath... designs 18 dreamy, deep pile 
accessories in washable, long-wearing Orlon* 


— 


Posh, yet oh so practical. Look for Dorothy 


Dean bath accessories, made exclusively of 


soft, fleecy fabric by Borg, at fine department 
stores everywhere. Collection includes Tankette 
tank and lid cover set, oval rug, contour rug, 
covered wastebasket, scale cover, tissue box 
cover, shower and window drape, biffy brush, 
vanity stool, foot stool, clothes hamper, toilet 
tissue cover, hairspray cover, vanity tray, 
Changette rug, curler caddy, and curler pouch. 
All available in 14 decorator colors: pink, 
white, moss green, hot pink, antique gold, 
Bristol blue, red, black, lavender, yellow, pale 
blue, mint green, soft orange, and beige. 


DOROTHY DEAN SOFTEES ARE AVAILABLE IN CALIFORNIA 
AT EMPORIUM: DOWNTOWN AND STONESTON, SAN FRAN 
CISCO; MARIN,SAN RAFAEL; HILLSDALE, SAN MATEO; STAN 
FORD, PALO ALTO; STEVENS CREEK, SAN JOSE; CAPWELL’S: 


20th & BROADWAY, OAKLAND; HAYWARD; WALNUT CREEK; 


EL CERRITO; RHODES: SACRAMENTO; HALES: SACRA 


MENTO; WEINSTOCK LUBIN: SACRAMENTO; BREUNERS: 
SACRAMENTO; KATTEN MARENGO: STOCKTON; SMITH 


AND LANG: STOCKTON; BREUNERS: STOCKTON 


*Virgin Acrylic fiber by DuPont 
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For pure whimsy, try a spirited color scheme like Moss green on a wash of gold brings as 
red, white and blue. Soaps and bath oils in look to the bath. Bright flowered wall pi 
simple, clear glass bottles repeat colors nicely. flowered towels are charming additions. 


s: “Increased state aid is going 
ater interest at the state level in 
nior colleges are doing locally.” 
tude is hitting the junior col- 
it really hurts. 

oblem,”’ said one administrator 
ning candor, “is that we want 
cuts a striking silhouette against a1t local control and still get more 
d of white and neutrals. Sophist’¥-” 

es include shells, fake-lizard wallp< 








*The pretty paper towel that’s 2 


“‘We want to meet the needs of our com- 
munity,’ said another. ‘‘We don’t think 
this aim can be delegated to the people in 
Sacramento.” 

Somehow, after talking with several 
dozen junior-college teachers, administra- 
tors and students, one has the feeling they’ll 
get their money and preserve their com- 
munity control, too. There is still this kind 
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you can buy. 


So 


of spirit in California education. There has 
to be; nothing less would suffice. The state 
not only faces growth problems that would 
confound most education systems but is 
broadening its educational base at the same 
time. “‘Our object in junior colleges,’”’ says 
Dr. Basil Peterson, president emeritus of 
Orange Coast College, ‘‘is to conserve the 
human resources at our disposal.” END 
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Not just a coffee cake, not just a bun, but better than both 
NEW DANISH ALMOND CLUSTER from PASTRY CHEF... by NABISCO 





to eliate farina friends 
for breakfast—for snacks 





It prealcet at 10 servings 
Heat for captivating aroma and flavor New from NABISCO 


Pastry 
Chef 





Look for this in your grocers freezer 
It's too hard to make, 
too good to miss 





Made proudly i: mark y reel Danes 





| Three types of blades. Left: Simple taper is cheapest, dulls quickly. Center: Hollow ground has wide 
curve plus beveled edge, keeps sharp longer. Right: Scalloped edge, hollow ground, has about 30 
percent more cutting edge, stays sharp longest. Things to look for in a good knife, whatever the 
| blade: specially formulated steel for longer life, better cutting power; comfortable handle, balance. 
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Stubby paring knife has 
short blade (1-2 in.) 
for good leverage. 
Curved blade thinly 
peels fruits, vegetables. 
Point cuts out blemishes. 


Straight paring knife 
dices, slices, cuts ju- 
lienne strips. Blade (3- 
314 in.) cuts cleanly be- 
cause its full length con- 
tacts chopping board. 


Utility knife with a 5- 
7-in. scalloped blade 
slices fruits and vege- 
tables. A sawing stroke 
cuts ripe tomatoes 
without mashing them. 


Grapefruit knife with 


a slender, double-ser- 
rated curved blade 
deftly cuts citrus-fruit 
sections away from sur- 
rounding membranes. 


French cook’s knife will 
make fast work of chop- 
ping, mincing. Keep the 
tip down and use it as 
a pivot while making 
quick, chopping strokes. 


Slicer’s flexibleand slen- 
der 10-in. scalloped 
blade cuts thin slices of 
ham, cold roasts; also 
good for breads, cakes 
other knives might tear. 


Carving knife with scal- 
loped edge is for large 
Toasts, fowl; pointed 
tip cuts around bones, 
joints. Smaller versions 
are for steak, chicken. 


Kitchen Cut-Ups 


Good knives are worth the price—they stay sharp longer, save time and make food 
look prettier. Here is a sampling of knife shapes and sizes, with a word about the use 
of each. And remember: sharp knives are safer than dull ones you struggle with 
(some knives are now guaranteed a keen edge for five years). By VICTORIA HARRIS 























=. with a paper towel, 


10¢ OFF ON 
DANISH ALMOND 
CEUSTER OR ANY 
OTHER PASTRY 
CHEF DANISH 
PASTRY, CREAM 
CAKE Olx PIE. 






IF ALL YOU 
MAGAZINE READERS 
TAKE ADVANTAGE 
Oiyita|S OF GER 
NABISCO WILL 

SAVE YOU OVER 
1,000,000 DIMES. 













nd new Gala 


To drink up spills like there’s 
no tomorrow. Gala also wipes, 
rubs, dries, polishes— without 
shredding under pressure. 

On the shelf at your store, 
Gala is tempting to look at. 
So go ahead, be tempted. 

Border to border, Gala is the 
hardest-working paper towel 
you can buy. 
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of spirit in California education. There has 
to be; nothing less would suffice. The state 
not only faces growth problems that would 
confound most education systems but is 
broadening its educational base at the same 
time. “Our object in junior colleges,’”’ says 
Dr. Basil Peterson, president emeritus of 
Orange Coast College, ‘is to conserve the 
human resources at our disposal.” END 








Yes, even dried-egg spots 


At last! A dishwasher detergent that really does both! 
(1) cleans difficult food stains (2) ends water spots 


You need a dishwasher detergent that does more than stop water spots. 













<y chocolate, gooey 
stains—even dried- 
shes, pots that are 

can make them— 


/ 
t ¢ lingineg This is due to 
ter “wetter” so it cleans 
off your dishes. Will not 
water...no matter what 


Ss recommended by every 
It breaks into 1 


Heat for captivating < OL 
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vasher detergents 
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After the 
Ball is Over 


HELPFUL HINTS FOR CLEAN-UP TIME 


Putting the house “‘to rights” after the 
party needn’t be all anticlimax if you 
make it a time to enjoy the festivities in 
retrospect. To further ease the clean-up 
task, here are ways we’ve found to help 
restore order quickly. 


e Tour the party rooms with your vac- 
uum cleaner plus attachments to lift 
lint and dust from rugs, bare floors and 
furnishings. Whisk ashtrays clean (wash 
later if necessary ). As you go, rearrange 
furniture; return accessories to their 
usual places and pick up stray objects. 
If there’s been dancing, charades or 
active games, use a polisher to erase 
scuff marks on the floors. 


e Heel marks, dirty streaks and scars 
on smooth-surfaced floors can be re- 
moved with handy touch-up pads (Arm- 
strong), or by gently rubbing with steel 
wool dipped into floor wax. As the stain 
comes up, a new film of wax is laid down. 
Polish, if indicated, for the type of 
wax used. 


e Candle wax on wood table tops can 
be removed most easily after it’s hard- 
ened. Use a thin-bladed knife with a 
paper towel folded over the blade to 
minimize scratching, and gently scrape 
off the wax. Then moisten a paper towel 
with nonflammable dry-cleaning fluid 
and sponge away final smudges of wax. 
Finish by waxing or polishing the area. 


e For spot cleaning around door frames 
and light switches, the fastest treatment 
is with one of the liquid general-purpose 
cleaners. Wipe or spray over the stains, 
then wipe off. 

e Wallpaper that has been smudged 
with grease can be cleaned with a new 
spot remover (such as K2R or Goddard’s) 
that is sprayed on as a liquid and dries 
to a powder; or use French chalk mixed 
with nonflammable spot remover to 
form a smooth paste, and spread over 
the stain with a spatula. Either way, as 
the solvent evaporates, grease migrates 
to the powder. When dry, brush powder 
away with a soft brush or vacuum- 
cleaner attachment. 


e Almost 90 percent of the spills on 
carpets can be removed without a trace 
if treated within eight hours, so give 
carpet care high priority. A general rule: 
scrape off any surface accumulation with 
a dull knife. If stain is still moist, use a 
book or other weight to hold a terry or 
paper towel against the surface to ab- 
sorb moisture, even if just clear water. 
For sticky stains, sponge with a solution 
of 1 teaspoon mild detergent (the kind 
used for hand dishwashing) plus 1 tea- 
spoon white vinegar in a cup of luke- 
warm water. Blot, rather than rub, and 
stroke from the outer edges to keep the 
stain localized. Several applications are 
better than soaking fibers, particularly 
if it’s a twisted-fiber carpet. Pet stains 
can be lightened with a special enzyme 
product (Glamorene’s Naughty Pup). 


e Stains on upholstery, if moist, should 
be patted dry with a soft towel, then 
cleaned—one of the dry-foam dispensers 
for upholstery (Glamorene) is conve- 
nient and fast. END 





This symbol identifies membe 
of National Selected Mortician 
Those in your area are listed belo 


ARIZONA 
BISBEE: DUGAN FUNERAL CHAPEL, 16 Naco Rd. 
MESA: M. L. GIBBONS MORTUARY, 33 N. Sirrine 
PHOENIX: A. L. MOORE & SONS, 333 W. Adams St. 
TUCSON: ARIZONA MORTUARY, INC., 7 E. Third at Stone 
WINSLOW: JOHN P. SCOTT MORTUARY, 326 W. 2nd St. 


CALIFORNIA 
ALHAMBRA: PIERCE BROTHERS, 225 N. Garfield Ave. 
ANAHEIM: HILGENFELD MORTUARY, 120 E. Broadway 
AUBURN: CHAPEL OF THE HILLS, 1331 Lincoln Way 


BAKERSFIELD: GREENLAWN MEMORIAL CHAPEL, 
3700 River Bivd. 


BERKELEY: MC NARY CHAPEL, 3030 Telegraph Ave. 
BEVERLY HILLS: PIERCE BROTHERS, 417 N. Maple Drive 
BURBANK: FILLBACH-BAILEY FUNERAL HOME, 152 E. Pal 
BURLINGAME: CROSBY, N. GRAY & CO., 2 Park Rd. 
DINUBA: DOPKINS CHAPEL, 189 S. J St. 

ELSINORE: EVANS-BROWN MORTUARY, 126 E. Graham St 


ESCONDIDO: PALM MORTUARY AND CHAPEL OF PALMS, 
1919 Valley Bivd. 


EUREKA: PIERCE MORTUARY, INC., 707 H. St. 


FRESNO: STEPHENS & BEAN FUNERAL SERVICE, 
202 Teilman Ave. 


GLENDALE: L. G. SCOVERN & SON, 828 S. Brand Blvd. 
HEMET: HARFORD FUNERAL HOME, 120 N. Buena Vista 
HOLLISTER: GEORGE L. GRUNNAGLE, 870 San Benito St. 
INGLEWOOD: PIERCE BROTHERS, 3443 W. Manchester BI 
LAWNDALE: PIERCE BROTHERS, 3918 W. Compton Blvd. 
LODI: GIERHART & WELLS FUNERAL HOME, 123 N. Schoo 
LONG BEACH: MOTTELL’S & PEEK MORTUARY, Third at Al 
LOS ANGELES: GROMAN MORTUARY, 830 W. Washington 
LOS ANGELES: PIERCE BROTHERS, 720 W. Washington BI 
MARTINEZ: CONNOLLY & TAYLOR, INC., 4000 Alhambra 
MARYSVILLE: LIPP & SULLIVAN, 629 D St. 

MERCED: IVERS & ALCORN, 901 W. 17th St. 

MONTEREY PARK: PIERCE BROTHERS, 179 E. Garvey Bly 
NAPA: TREADWAY & WIGGER FUNERAL CHAPEL, 623 Coon 
OAKLAND: GRANT MILLER MORTUARIES, 2372 E. 14th St 
ONTARIO: DRAPER MORTUARY, 811 N. Mountain Ave. 
PACIFIC GROVE: THE PAUL MORTUARY, 390 Lighthouse 
PALM SPRINGS: WIEFELS & SON, 666 Vella Rd. 
PARAMOUNT: PARAMOUNT MORTUARY, 8026 E. Alondra & 
PASADENA: IVES & WARREN CO., 100 N. Hill Ave. 
PLACERVILLE: MEMORY CHAPEL, INC., 12 Bee St. 
POMONA: TODD MEMORIAL CHAPEL, 570 N. Garey Ave. 
PORTERVILLE. MYERS FUNERAL SERVICE, 504 N. E St. 
REDDING: MC DONALD'S CHAPEL, Shasta at Pine Sts. 
RICHMOND: WILSON & KRATZER, 24th St. at Barrett Ave 


RIVERSIDE: ACHESON & GRAHAM FUNERAL DIRECTORS, 
3391 Main St. 

vein ga GEORGE L. KLUMPP CHAPEL OF FLOWERS 
808 O St. 


SACRAMENTO: HARRY A. NAUMAN & SON, 4041 Freeport 


SAN BERNARDINO: MARK B. SHAW CO., INC., q 
1525 N. Waterman Ave. 


SAN DIEGO: BONHAM BROTHERS’ MORTUARY, 1770 Four! 
SAN FRANCISCO: N. GRAY & CO., 1545 Divisadero St. 
SAN FRANCISCO: N. GRAY & CO., 4000 19th Ave. 
SAN GABRIEL: PIERCE BROTHERS, 1136 E. Las Tunas Dr. 
SAN JOSE: JOHN E. DOWDLE MORTUARY, 1066 S. Second 
SAN MATEO: SNEIDER & SULLIVAN FUNERAL HOME, 

977 S. El Camino Real 
SANTA ANA: WINBIGLER FAMILY MORTUARY, 729 N. Graf 
SANTA BARBARA: WELCH-RYCE ASSOCIATES, 15 E. Sola 
SANTA CRUZ: WESSENDORF & THAL, INC., 223 Church St 


SANTA MONICA: PIERCE BROTHERS — TODD & LESLIE 
MORTUARY, 1307 Seventh St. 


SANTA ROSA: WELTI CHAPEL OF THE ROSES, 1225 Sonom 


SONOMA: BATES, EVANS & FEHRENSEN FUNERAL 
DIRECTORS, on Broadway 


SOUTH GATE: PIERCE BROTHERS, 9434 Long Beach Blvd 
STOCKTON: B. C. WALLACE & SON, INC., 520 N. Sutter St 
UPLAND: STONF FUNERAL HOME, 355 E. 9th St. 
VALLEJO: WIGGINS FUNERAL HOME, 524 Capitol St. 
VISALIA: HADLEY FUNERAL CHAPEL, 410 W. Center St. 
WESTMINSTER: PEEK FAMILY COLONIAL FUNERAL HOME 
7801 Bolsa Ave. 
WHITTIER: WHITE-EMERSON CO., 401 E. Philadelphia St. 
WOODLAND: KRAFT BROTHERS, 2nd at North St. - 


HAWAII 
HONOLULU: WILLIAMS MORTUARY, LTD., 1076 S. Beretal 


NEVADA 
ELKO: BURNS FUNERAL HOME, Fifth at Court Sts. 


LAS VEGAS: BUNKER BROTHERS FUNERAL SERVICE, 
925 Las Vegas Blvd. N. 


RENO: ROSS-BURKE COMPANY, 101 W. Fourth St. 
WINNEMUCCA: EDNA T. EDDY & SON, INC., 47 W. First S 


stgraduate courses “‘approx- 
ating the studies prescribed 
the first two years of uni- 
sity courses.”’ The first jun- 
college under the new law 
s established in Fresno 
1910. Eight more followed 
hin five years. These were 
l regarded as postgraduate 
h schools until the term 
mior college’ was made 
itimate in 1921. In that 
ir the state legislature au- 
rized the formation of sep- 
te junior-college districts 
1 opened the way for state 
to these schools. This 1921 
* was the catalyst—the 
rmissive legislation’”’ needed 
every state—that triggered 

steady growth of Cali- 
nia community colleges. 


ie modern-day adhesive that 
ds California’s massive ed- 
tional effort together is 
so-called Master Plan, for- 
lated in 1959 at the in- 
ence of a forward-looking 
islator from Bakersfield 
ned Dorothy Donohoe. The 
ster Plan calls for a gradual 
lution in which the nine 
ipuses of the University of 
ifornia will eventually se- 
students from the top 12 
cent of all applicants, the 
te colleges will draw from 
top one third, and the re- 
inder will attend the two- 
r colleges. By 1967, every 
h-school district in the state 
st also be within a junior- 
ege district. By 1975, it is 
ected that 100 junior col- 
2s will enroll 75 percent 
ll the freshmen and sopho- 
re students, leaving the state 
eges free to concentrate on 
er-class education and the 
versity to cerebrate with 
Nobel laureates and post- 
duate students. In return 
easing this pressure on its 
ow institutions, the junior 
ges are to receive 45 per- 
of their operating costs 
the state. 

ot all of this has worked 
as planned. The big hitch 
been in the financing. 
en the Master Plan was 
pted, the state was picking 
about 30 percent of the 
or-college tab. Since then, 
tate’s share has gone down 
bout 25 percent because 
ent load and operating 
have been rising much 
r than the increase in 
e aid. This has worked a 
hip on local taxpayers and 
or-college administrators. 
e’re always third in line 
eking financial help,” said 
nior-college president. “‘At 
local level we tag along 
nd the high schools and 
entary schools. And at the 
e level, they think of us 
r the University and state 
ges are taken care of.” 
hese junior-college com- 
ts are being heard in Sac- 
ento, but the legislators 
are listening are coupling 
T promises of help with a 
ing. Says Assemblyman 
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If it’s possible to fall in love with a paper towel, 





Gala isa pure, white, soft paper 


watch yourself around new Gala 


towel —‘‘embroidered’’ at the 
borders in your choice of col- 


To drink up spills like there’s 
no tomorrow. Gala also wipes, 
rubs, dries, polishes—without 


ors. Pink or blue or yellow. 
But lest you think Gala is 

too pretty for honest toil, you 

should know that it is two 


layers thick. So, Gala has 
what it takes to drain bacon 


without dripping. 


James Mills: ‘Increased state aid is going 
to mean greater interest at the state level in 
what the junior colleges are doing locally.” 

This attitude is hitting the junior col- 
leges where it really hurts. 

“Our problem,” said one administrator 
with disarming candor, ‘“‘is that we want 
to keep tight local control and still get more 
state money.” 


hg ig 


*The pretty paper towel 


“We want to meet the needs of our com- 
munity,’’ said another. ‘‘We don’t think 
this aim can be delegated to the people in 
Sacramento.” 

Somehow, after talking with several 
dozen junior-college teachers, administra- 
tors and students, one has the feeling they’ll 
get their money and preserve their com- 
munity control, too. There is still this kind 





that’s 2 layers thick. 


So go ahead, de tempted. 


you can buy. 


of spirit in California education. There has 
to be; nothing less would suffice. The state 
not only faces growth problems that would 
confound most education systems but is 
broadening its educational base at the same 
time. “Our object in junior colleges,’”’ says 
Dr. Basil Peterson, president emeritus of 
Orange Coast College, ‘‘is to conserve the 
human resources at our disposal.” END 


shredding under pressure. 
On the shelf at your store, 
Gala is tempting to look at. 


Border to border, Gala is the 
hardest-working paper towel 
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AND BE MY LOVE 


continued 


‘How do they explain my passport?” 

“Oh, explain—no Irishman is inter- 
ested in explanations. Mick Rafferty’s 
pig disappeared last month, and it went 
around that it had been drawn to the 
bog by the little people. The pig turned 
up in Lannistown, having been stolen. 
The police got it back to Rafferty’s sty, 
but if you walked up to Barrow bog and 
met somebody, they’d 
show you the spot where 
the pig went down. The 
tales are better than the 
real, that’s all.” 

Bill walked back to 
Ballyeuddin thinking 
that he might as well go 
to Dublin, and then on 
home. But he was in love 
with the countryside. He 
hadn’t had enough, and 
he wouldn’t be driven 
away by this idiot stand 
against him. 

The walk to Cromach- 
town became his favor- 
ite walk. The beer at The 
Three Wishes seemed a 
little better than other 
beer. The girl’s name was 
Rose Flaherty. Her day 
off was Thursday and 
yes, she would go walk- 
ing with him. 


‘ 
She took him through 
a piece of valley he had 
not yet seen, and they 
scrambled over a steep 
hill on a path of slipping 
stones and stared into 
another valley. Tucked 
against the side of a hill 
and seeming part of it 
was a long gray stone 
house with a crumbling 
wall around it and round 
towers at each end. 

“Good Lord,” said 
Bill. “Is it a castle?” 

Rose laughed. “Just a 
house, or what's left of 
one. It belongs to a fam- 
ily named Drummond. 
"Twas a great place once. 
They owned all the 
countryside for miles and 
three villages, but the 
holdings have fallen off 
now to forty acres.” 

“What happened to 
the Drummonds?” 

“There’s only one left, 
and him somewhere in 
South America. Will we 
go down?” 

They climbed down 
the hill and up again. 
The house lay halfway 
up the other slope. A rabbit scuttled 
from almost under their feet and a bird 
unknown to Bill whistled sorrow from a 
distant tree. They turned at the front of 
the house and looked back at endless 
hills folding one into the other and fad- 
ing in the mist. 

““Tis the most beautiful spot in Con- 
nemara,” said Rose. “In all Ireland, 
maybe.” 

“Tn the world, maybe,” said Bill. “And 
nobody lives here?” 

“Only the birds and rabbits. And rats, 
likely.” 

“And ghosts?” 

They circled the crumbling house. In 


Some mattresses made for 
firm support give hardly a 
crumb of comfort. 
are really * 
like 
RESTONIC ORTHO- 
TONIC lifts you up firmly 
and floats you away to 
dreamland on comfort that’s 
three cushions thick! 


back, behind a broken wall, there had 
once been a kitchen garden and beyond 
that were the stables. The roof of the 
stables sagged and ivy grew solid over 
the windows. They rounded the house 
at the other end, and Bill said in sur- 
prise, ““This part’s quite solid.” 

They peered through dusty windows 
but saw only emptiness. They sat on a 
piece of wall. The mist had lifted. To the 
north was a gap in the hills, and through 
it they caught a glimpse of the sea. 


DID YOU KNOW THIS 


The Three Wishes—to get a pint of that 
good beer, he told himself. 

“I found a For SALE sign,”’ he told 
Rose. “Up there at the house. Is it for 
sale?” 

“It’s been for sale for twenty years. 
You after buying it?” 

The walk to the house became a daily 
pilgrimage. On Thursday, Rose went 
with him. They sat in the grass drinking 
from a flask of tea and talking. He 
learned that Rose was a student at the 


RESIONIC MATTRESS IS Z 


By ” ID ae OW ELL 


“Wonderfully comfortable... because it’s different’’ 


Others 
‘softies”’ that sag 
a bag. But this new 


No, there’s nothing quite 7 
like it, as Uncle Sam said 
when he issued the patent. 
Drop in for a snooze at any 
RESTONIC Dealer’s 
throughout the U.S.A. or 
Canada. Do it now—zzzzzz. eS 
©1965 RESTONIC CORP., 


666 Lake Shore Drive, 
Chicago, Illinois 60611 
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Finest Foam Rubber Ensemble also available 


OR. FULLER MATTRESSES AND BOX SPRINGS—$69.50* & 79.50* 


“Wow!” said Bill from his soul. 

He came back by himself the next day, 
which was sharply clear. He had brought 
sandwiches, and he ate them sitting with 
his back against the wall, the sun hot 
and the breeze cool, and was content. 
After an hour he saw something in the 
grass, and reached down to pull at it—a 
For SALE sign, badly faded. 

He looked back at the house and fan- 
cied himself rich and buying it and re- 
building it and putting a new roof on the 
stables and keeping horses there and 
having parties and dancing in the great 
hall. He whistled happily and made for 





University of Dublin, earning tuition 
money bartending through the summer. 
He told her only that he had come to 
Ireland on business, and he did not men- 
tion (he realized this, walking home) a 
girl named Marianne Potts. 

The next day it rained. It had rained a 
little nearly every day he had been in 
Ireland, but this was a serious, wind- 
blown rain. He was not to be kept from 
The House. He put on a raincoat and 
heavy boots and borrowed a battered 
felt hat from his landlady. 

Halfway there he heard a noise with- 
out a name, suggesting that all the ban- 
shees and leprechauns and little green 


Vetteo-Jortc’ 


MATTRESSES ANDO BOX SPRINGS 
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Queen - Size, King-Size Sets and Super- 


men of Ireland were in the dripping 1 
derbrush. If the sound was human, son 
body needed help. He could barely ; 
through the rain and his feet sloshed 
marshy ground, but he moved on towz 
the noise. 
The sound was the anguished voice 
a calf, sunk knee-deep in a bog. W 
only one usable arm, how could a m 
pull a thrashing calf to firm ground? 
struggles were making it sink deep 
Bill saw one glimmer of hope. The ea 
tail lay across a hi 
hummock thatwassol 
Moving with cauti 
Bill got hold of the t 
with his good hand a 
held on. The calf’s vo 
rose higher. Bill 
down in the mud, brac 
his feet against the hu 
mock, and pulled. I 
one arm wasn’t stro 
enough to pull the ¢ 
out, but the grip « 
keep it from sinking f 
ther. Bill yelled for he 
His breath gave out, a 
he rested and then yell 
again. The calf ney 
stopped bawling. FE 
heard a car on the ros 
He yelled louder. T 
car stopped. A face w 
a red beard push 
through the brush. 
“Glory be to Goc 
said the face. ‘Hold 
still, I’ll get a rope.” 
Red Beard lay on | 
stomach afd wrigg! 
across the hummocka 
put the rope around t 
ealf’s neck and got 
onto dry land. 
“Thanks,” said B 
“Tt’s you to thar 
She’s my calf, and s 
was to takea prize att 
fair, and she will yet 
due to you, Americar 


dase rescued calf a 
the suddenly repat 
ated Bill rode back 
The Lonely Man 
Johnny’s truck. Bill be 
rowed his landlady 
wash boiler and took 
bath. When he went 
the bar for a drink, 
was steaming full of pe 
ple, and Johnny w 
telling a tale, obvious 
not for the first time. 

“Sittin’ there he we 
In the mud he we 
Holdin’ on to the cre 
ture’s tail with his 0} 
good arm, he was, al 
he’d have held on "tilt 
trumpet blows for / 
all—had I not happened by and hea 
such a hollerin’ and bellowin’ as wou 
have waked the mayor of Dublin.” — 

They looked up as Bill came in, al 
made room for him at the bar. f 

“You'll have a pint, American?” 
Johnny. 

Bill had several pints. He was inti 
duced to everybody, though they'd 
been seeing him for two weeks. 

They called him Bill. They put 
around his shoulders and bought 
pints. He was not the Englishman 
had bashed Jim Logan’s hay cart. 
was the American who had saved Jo 
Fogarty’s calf. 


You were born in America for cer- 
?”’ said Johnny. Bill said he was. 
fe’s the look of an Irishman,”’ said 
ny. “I noticed in the beginning. 
the look of—of a Daugherty.”’ 

\h, not them,” said somebody. “They 
. a long-nosed breed.” 

Jrummond,” said an old man who 
n a corner. 

Irummond it is,” said Johnny. “‘He’s 
mage of the general. Him that gave 
right to shoot rabbits over his land. 
e your folks from Connemara?” 

’m not sure,’”’ Bill said. 

Mian,” said Johnny, “it was from 
nemara. You held on to the tail of 
calf, and she’ll be takin’ a blue rib- 
Saturday at the fair. You’re of 
nemara folk.” 

Jrummond,” said the old man again. 
ll told Rose about it the next day. 
ey’ve decided I’m a Drummond. I 
d be.” 

Yon’t you know?” asked Rose. So 
he first time he’told her the whole 
7, She was indignant. 

Nhat kind of a woman is this—that 
id not marry you for crook-backed 
ms of her father’s?” 

Nell,’ said Bill feebly, “she’s very 


nia 


ame time for him to set his thoughts 
10me, where he didn’t want very 
h to go. A man from the car-hire 
pany came and drove him back to 
lin. 

1 the afternoon before his plane was 
ave, he received a telephone call and 
ter. The phone call came first; it was 
Oss, saying the company wanted a 
anent office in Dublin, and would 
onsider taking charge of it? 

hink it over.” 

e hung up; Marianne would not 
Treland, he was sure. He did not 
to think about this for long. In col- 
g his mail, he found a letter from 
anne saying that, considering her 
rs feelings, it seemed better to ter- 
te their unofficial engagement and 
as, in fact, going to marry a man 
d Hubert Thompson, a salesman 
impeccable New England ancestry. 
no young man likes to be jilted, 
rapped himself and his wounded 
in a raincoat and went out to 
his sorrows. He picked up sympa- 
here and there, and there devel- 
a party of some magnitude. It 
t until closing time that Bill real- 
ith sudden clarity that he was not 
ing but celebrating. 

was young and healthy, and his 
ver was dispersed fairly rapidly by 
and a hearty breakfast. Drinking 
cond cup of coffee, he was visited 
idea so entirely preposterous that 
to act on it immediately. He got 
ch with a lawyer he knew, and the 
r got in touch with somebody else, 
midafternoon Bill was the owner 
ty acres of Irish hillside and a 
edown house with thirty rooms. 
rice had been surprisingly low; he 
start putting the solid end of the 
in repair. 

called his boss and said he would 
he Dublin job, and he went to a 
and had the cast removed from 
. The doctor thought he could 
he was careful. 




































ext day he bought a small cam- 
d was in Connemara in time for 
. The following afternoon he stood, 
ose, looking at his ancestral man- 
e picked up a brick and set it 
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carefully back in a space in the wall and 
felt the work had begun. 

Twenty minutes later he and Rose 
were engaged. 

It was a gray and misty day, but he 
walked off a way and took a picture. 
When developed, the snapshot proved 
astonishing. The defects of the old house 
were not visible. It looked enormous, 
tower and gable rising from the swirls of 
mist in dignity and grandeur. Bill en- 
closed the picture in a letter to Mari- 
anne: She need not feel sorry for him, as 


EXTRA CARLTON CIGARETTES ARE MADE ESPE- 
CIALLY FOR SMOKERS WHO SEEK EXCEP- 
O08 1D) TIONAL MILONESS INA FILTER CIGARETTE. 


he, too, was going to be married, and he 
thought she might like to see a picture of 
the house where his ancestors had lived. 

“Their name was Drummond,” he 
wrote. “I have bought the house back 
for sentiment’s sake. We plan to use it as 
a weekend retreat. They say all Irishmen 
are descended from kings. This may be 
an exaggeration, but Patrick Drum- 
mond fought with Brian Boru and was 
later knighted, and Sean Drummond 
was Lord Mayor of Dublin. There is a 
very pretty view from the house.”’ 






Carlton... the light ne. 


Product of ee Soudan Sibaceo Company Oa rcv. 


He was more or less convinced that it 
was all as true as the last sentence. 

His old friend Henry flew over to be 
best man at the wedding. He was a com- 
mercial artist, and he made them a wed- 
ding present of a coat of arms he had 
designed and painted. It bore a mysteri- 
ous legend, which Henry insisted was 
Gaelic and meant ‘“‘Grab Fortune by the 
Tail,” and was further embellished by 
the Stars and Stripes crossed with the 
flag of Eire, and a calf rampant on a 
field of mud. END 





ms. When she came 


vatch. Twelve o’clock. 

ate? In Harvard Yard 

irk against the sky; 

branches quivered. 

twelve-thirty. I stared 
ITIZZing Train. 


wry 


It was Judy, breathless and 


! Where’ve you been?” 
laughed. ‘““Come 
lunch. I’m starved!” 


round.”’ She 


vo have 
5 : 
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Together, we ran through the rain, 
chattering and laughing. It was just like 
last summer. 

At our regular table by the cafeteria 
window, I bit into my hot dog. “I’ve 
got so much to tell you! You’ll never 
guess where I’ve been! To Greenwich 
Village!’ 

“Really?” Judy squirmed delightedly. 
“Oh, you lucky clod! I bet it was just 
the wildest place ——”’ 

“And I bought this insane Christmas 
card. It folds into a box. I was going to 
send it to you, but ——”’ 

“Send it anyway!” 

“In April?” 

“Sure, why not? What do you think 
we are, conformists ?”’ Suddenly I noticed 
her dungarees. Rips everywhere, and 
they were spattered with mud. And her 
hair! It was dirty—just plain dirty. She 
needed a good shampoo. 

I poked my French fries with my 
fork. ‘‘How’s life on Lincoln Street?” 

“Horrible! No kidding, I just can’t 
stand it.’’ She jabbed fiercely at her 
chicken. “My mother really kills me. 
She’s making me wear shoes!” I stared 
out at the dark, humped figures on the 
street. Judy spoke faster now, twisting 
her beads as she talked. “Every time I 
pick up my guitar, she makes me shut 
up. Just so she can watch Ed Sullivan, 
or something! I’ve got a new one now. 
Steel strings.”’ 


“That’s great.’’ But I didn’t really 


hear her—only the muted rushing of the 
rain. 

“Hey, what’s wrong? I mean, are you 
mad at me or something?” 

“No, I'm OK.” 





ROBERT KENNEDY 


continued from page 73 


Dear Senator Kennedy, 
I would like a copy of the immigration 
law. 
I want to get out of this city. 
Sincerely, 
HOWARD S. 
Chicago, Ill. 


Dear Senator Kennedy, 

I like the way you look, except your 
hair is always messed up. 

I know that it is none of my affair, but 
don’t you think a U.S. Senator should 
use hair tonic? Respectfully, 

EMILE L. 
Atlanta, Ga. 


Dear Senator Kennedy, 

What are you doing to make sure that 
John F. Kennedy Jr. is President in 
2005? 

Plans should be made NOW!! 

Yours sincerely, 
BARBARA G. 
Malden, Mass. 


Dear Mr. Kennedy, 
I hope someday you are President of 
the U.S.A. Love, 
GILDA C. 
Philadelphia, Pa. 
P.S. Please don’t tell Mr. Johnson I 
wrote this letter. 


Dear Mr. Bobby Kennedy, 
When is your birthday? I would like 
to send you a present. 
My birthday is March 18, but you 
don’t have to send me anything. 
Love, 
SHARON L. 
Boise, Idaho 


Judy was smiling again. ‘‘See 
got this wild idea. Want to go 
Newport Folk Festival? We can 
hike down, and sleep on the beach 

“Hitchhike!”’ I dropped my for 
a clatter. ‘“You can’t do that!’ 

“Who says? Anyway, I want 
our friends.” 

“Friends?” Judy didn’t hav 
friends but me. 

“You know.” She stared at n 
eyes dark and intense. “Our friend 
and Joan.” 

That would be Bob Dylan an 
Baez, of course. But last sumn 
never called them that. ‘‘After all, ' 
on our side,” Judy always said. “‘ 
like friends.” I turned toward h 
saw the loops of purple beads, tl 
gled, streaming hair. Last sv 
seemed strangely far away. 

“Look, I don’t have much ti 
said. ‘‘My bus leaves in half an 

“You can’t go to Newport witl 

“Judy, you know I can’t. My y 
would never let me.” 

“Your parents 2” 

“‘Yes—and I don’t want to g 
much, anyway. I’m sorry—really 
I picked up my purse. 

“Hey, wait a minute!”’ Judy’ 
was soft and urgent. “I just wai 
ask you—do you still have the flo 

Outside, the wind blew colder, < 
rain slicked my hair against m 
The dampness chilled me. I r 
bered Judy’s face among the f 
then I thought of the drooping 
the ragged paper petals. I ran, 
and faster, with the puddles splash 
legs. And I didn’t look back. 


Dear Senator Kennedy, 

I am glad that when your brotl 
President he gave you a good job 
torney General. 

I hope that when you are Pr 
you will take good care of your b 


Ted. a 
Sincerely, 


Louis W. 
New Haven 


Dear Senator Kennedy, 
You are the first Senator Ney 
ever had with a Boston accent, 


think it is great. 
me Love, 


Mary ] 
Boston, 


Dear Senator Kennedy, 

I sincerely hope you don’t mi 
saying this, but you will need som 
tice if you are going to be as effe 
speaker as your brother. 

Your voice is OK, but you don 
to know what to do with your 
Also your brother smiled more thé 

These are just helpful suggest 
know what I am talking about be 
am a pretty rotten speaker myse 

Yours 
BART 
Dayto 


Dear Bobby Kennedy, 

We are counting on you to ke 
memory and dreams of John F. K 
alive for generations to come, and 
that you won’t let us down. 

Very t 
EUGED 
Salem, 





Excerpted from the forthcoming book, ‘Deal 
Kennedy,” edited by Bill Adler, to be publ 
Dodd, Mead & Company. 


HOW AMERICA LIVES 


continued from page 84 


Jilted ladies are encouraged to 
take the initiative in finding 
a new companion. ‘Dating,” 
in the old-fashioned sense of 
waiting for a boy to call a girl, 
is unknown in Susan’s set. A 
group congregates after hours 
at one of the off-campus bi- 
stros and casually pair off for 
the evening. Flirting and teas- 
ing are considered bad form. 
The standard is: If you don’t 
like him, don’t waste his time; 
if you do, call him up without 
self-consciousness. 

“Tf I have a few hours free 
and would like to see some- 
body, I give him a ring,” 
Susan says. She has had “‘three 
great loves” since she was 19, 
but has always removed her- 
self as soon as she would be 
hurt. At the moment, she is 
rather wary of men, and so 


erations that is made more acute in the 
face of constantly accelerating social 


change, these young existentialists look not 
to their elders but to each other for con- 
firmation of their values, attitudes and 
morals. They found this sense of com- 
munion in the Free Speech Movement. 
“Tt’s like having our own little univer- 
sity,” one of Savio’s acquaintances said. 


“We turn each other on, tune each other 
in, jog up the old perceptions, communicate 
with somebody who listens, who feels, who 
wants to know why, just the way you 
do yourself.” 

In an effort to deny the values of their 
parents’ generation, they turn their backs 
on the kind of physical surroundings in 
which they grew up. The Drudings have 





Next time you shampoo, 


would you invest 3 more minutes (and I1¢) 


never seen Susan’s Berkeley apartment, 
which is probably just as well. For $60 a 
month she rents four rooms—in a dilapi- 
dated white frame building —crammed with 
battered, handcrafted articles, which she 
described as ‘“‘a revolt against mass pro- 
duction and group thinking.” 

In her large bedroom, with ripped 
window shades and (continued ) 


ina change for the better? 


| 

| 
A few pennies and fewer minutes are all it takes to bathe your hair in glowing, natural Noreen color. So easy, so fast! Apply | 
like shampoo. Color can't rub off —but lets you decide when to take the color out. And Noreen is so natural. It's your hair 
people see, only brighter. Wisps of gray? Noreen blends them away. All gray? Noreen makes it radiant! Take 3 more minutes 
next time you shampoo, you'll love the beautiful change Noreen makes in your hair. 14 natural 
shades for every hair color. 


far this year has remained un- 
involved romantically, which 
has allowed her more time to 
concentrate on her work and 
social protests. On her eve- 


nings at home with her seven 
Siamese cats she knits or plays 
her excellent collection of Bach 
recordings. If she wants com- 
pany she rings up one of her 
male friends (at Berkeley, 
among graduate students, men 
outnumber women three to 
one). Since few students are 
free of money problems, a jug 
of wine and a guitar or a few 
beers in a local pub constitute 
an evening on the town. A 
play or movie is a rare event. 















arly marriage and espe- 
jally early parenthood arouse 
only intense sympathy among 
the young Berkeley intellec- 
tuals. They hold strongly that 
arriage and children should 
de postponed in favor of a 
‘search for one’s identity, for 
i} meaning to life.” Susan and 
ner friends, the proud, immod- 
rate young zealots of the Free 
° peech Movement, inspired by 
/heir leader Mario Savio, be- 
ieve that only ‘“commitment” 
an strip life of its essential 
ptiness, its meaninglessness. 
. Behind their sit-in rebellion 
uy yearning protest against 
ne bigness and impersonality 
{ the university, a rejection 
the students’ role ‘‘as as- 
embly-line workers in a 
nowledge factory,” asa friend 
* Susan’s said. “Just as we 
ave lost contact with our 
jarents’ generation, we have 
‘st contact here with our 
achers, except across fifty 
‘et of lecture hall. Kerr used 
be a father figure, but even 
> deserted us.’”’ (When the 
dents last December pro- 
‘sted their banishment from 
He small strip of the campus 
ere they could recruit funds 
‘)id followers for off-campus 
Plitical activities, Kerr re- 
inded the ban, but  sus- 
jnded four ringleaders. ) 
| )Confronted by the ever- 
epening gulf between gen- 
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HOW NERIC 

( LILue 

thumt 

erple 1 

double 8) 

handmad 

cot-walled 11 f 

pers, boo ds of record al- 
bums I 0 Jo Baez, 
has two ndows curtained 1 white 
corduroy, a third bravely draped in pur- 


ple taffeta. A section of a white Grecian 
column slumps against a mobile of 
driftwood and rusted ball bearings; an 
ancient steamer trunk serves as a chest. 
The room’s furnishings share one com- 
mon bond: old age. Many were left by a 
parade of former tenants who split the 
scene and each other. 

Mrs. Druding was horrified at a tele- 
vision documentary about the Berkeley 
rebels that showed “‘bearded boys living 


in pigsties,’ ‘unwashed freakish girls” 
and “one unmarried couple who openly 
admitted they were sleeping together.” 
She considers the physical appearance of 
Berkeley’s liberal element inexcusably 
sloppy, if not downright unhygienic. 
Susan denies these charges indig- 
nantly. “I’m sorry my mother feels that 
way about my friends, since she’s never 
met them, They’re very clean; I’ve 
known boys who wash their beards twice 
a day. We buy our clothes at thrift shops 
Army-Navy they're 


clean, So are our apartments. I scrub my 


and stores, but 
kitchen floor on my knees the way my 
mother taught me. But cleanliness is not 
a way of life with us—it’s just that being 
dirty is so uncomfortable.” 

The blue jeans worn by students of 
both sexes reflect a blurring of tradi- 


roles. Among Susan’s 

ike pride in their cook- 

vashing. Susan, who, 

shared a particularly 

vith her father, is a 

», can change a brake 

ly than she can defrost 

She lovingly drives a baby- 

gen pickup truck. “It gives 

freedom. Everything I own 

the back, and I can also sleep there 
necessar 

»t counting on the fact that 

“T need a man whose 


Susan is ni 
she will marry 
ego I won't have to coddle, and I haven’t 
met many of those.” She feels that the 












The most exciting day 
in the world’s most exciting city— 
the day the men came back. Read 

excerpts from the new best- 
seller, ‘‘Is Paris 

Burning?” on page 89. 


only basis for marriage is complete life- 
time fidelity, one of the ideals she still 
shares with her mother. Judging from 
most marriages she has observed, she 
isn’t banking on anything. If the right 
man with the proper ego fails to ma- 
terialize, she still expects to lead a ful- 
filled, far-ranging life—‘‘A year in Paris, 
then London, then New York. If I ever 
feel the need for children, I can always 
adopt them,” 

But her self-reliance, her much- 
vaunted independence, is relatively new. 
She freely 


she never made a move without consult- 


admits that until she was 18 


ing her parents. In high school her 


mother chose her courses, her clothes, 





See how even clean water leaves drops that spot. 


and screened her dates. Her parents’ 
proudest moment came the day she won 
her scholarship. ‘‘The top brass began 
stopping by Del’s desk to ask about his 
brilliant daughter’s progress,’’ Mrs. 
Druding recalled recently, her eyes fill- 
ing. “That meant a lot to him. And 
NOW. cise 

Six generations of Indiana and Michi- 
gan farmers produced Susan, the child- 
woman who in July received a 10-day 
suspended jail sentence for her part in 
the Sproul Hall sit-in. Her parents, Del- 
bert and Georgia Druding, now in their 
early fifties, are in many ways typical of 
their generation and background. En- 
thusiastic supporters of Franklin D. 
Roosevelt during the Depression, when 
they were newly married and “‘so poor 
they bought butter by the quarter 
pound,” they have grown conservative 
with age and affluence. In the last elec- 
tion, both voted for Barry Goldwater. 
Mr. Druding, a quiet man with a self- 
deprecating manner, rose through the 
company ranks to become a section su- 
pervisor. His wife, Georgia, a trim bru- 
nette, has the emphatic voice and man- 
ner of one who has spent 22 years drill- 
ing grammar into the recalcitrant heads 
of high-school students. There is also a 
son, David, seven years younger than 
Susan, a straight-A student who will go 
to college next year. 

“David doesn’t confide in me,”’ worries 
Susan. “I’m afraid my parents’ attitude 
affected 
Susan 


toward me has our relation- 
Since 
parents keep telling her on the telephone, 


“ 


ship.” was arrested, her 
You've disgraced us all, and maybe 
even jeopardized your brother’s chances 
at a career.” 

But, like the arch supports in Susan’s 


open-leather sandals, the virtues the 
Drudings instilled in their daughter sus- 
tain her now: honesty, loyalty, courgge, 
enterprise. She still loves her parents 
dearly, and still regularly writes home 
every week, even though the exchange 
has become a kind of anguish for them all. 


Se first break with her family 
came at Oberlin—“‘They felt it was full 
of evil influences.”” They were upset 
when she took a course in comparative 
religion and subsequently dropped out 
of Presbyterian church work. “I discov- 
ered that the important thing in religion 
is caring,” she explains. “I still live by 
the Christian-Judeo ethic, but I’m no 
longer interested in organized religion.” 
She began to feel that she was ‘“‘too im- 
mature’ to contend with the liberal 
Oberlin climate, and transferred to the 
University of Michigan with the idea of 
going into medicine. She gave up this 
goal when she discovered that her col- 
leagues ‘‘all seemed to be in it for the 
money.” She dropped out of the Young 
Republicans, “disgusted” at the maneu- 
vers of the Old Guard she observed at a 
Midwest convention, and applied to 
enter the Peace Corps. 

The month she turned 21, at the start 
of her senior year, President Kennedy 
was assassinated. She felt a curious anes- 
thesia settle over her mind. Studying 
became a grind. She swallowed quan- 
tities of Dexedrine tablets and often 
stayed awake all night “‘brewing coffee 
and discussing life.’’ Against her family’s 
wishes, she spent Christmas with college 
friends in Mexico, and looks back on it 
as “‘her first real taste of freedom.” 

Reluctantly returning to Ann Arbor, 
she drove herself to maintain her B aver- 


Cascade makes water ripple off in clear-rinsing sheets. 
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Cascade’s amazing “sheeting action” eliminates drops 
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ige. The Peace Corps accepted 
ner, but she decided to try in- 
stead for a graduate-school 
srant for zoological research. 
Ine bitter February night, she 
jreamed that she had quit 
chool. She awoke with a feeling 
of relief. “‘For the first time I 
isked myself, ‘Why do I sud- 
lenly hate studying so much? 
Vhat do I really want to do?’”’ 

When she couldn’t seem to 
‘ome up with any clear an- 
wer—“‘it was like being in a 
tate of suspended anima- 
ion’”’—she decided to quit col- 
ege temporarily. When she 
old her parents, there was, 
he recalls, ‘‘a fantastic, un- 
yelievable hassle. A college de- 
ree meant everything to 
hem. They said I was un- 
rateful and a quitter, al- 
hough the dean agreed it was 
. good idea, and so did the 
sychiatrist my parents made 
ne see for six visits.” 

Her parents felt that her 
racillations indicated grave ir- 
esponsibility and poor judg- 
nent. ‘“You’re a chameleon,” 
er mother said. “‘You’re ruin- 
ng your life.” 

Susan argued that among 
er friends frequent transfers, 
hanges of majors and tem- 
orarily dropping out of school 
vere simply part of a drive for 
naturity and the search for 
hat elusive identity. The ar- 
ument is still going on. The 
Yrudings claim that such a 
earch, if kept up indefinitely, 
an only lead to personal dis- 
ntegration and chaos. On her 
ad days, Susan felt they 
night be right, but she was 
ot yet prepared to give up 
he search. 

“My mother kept saying, 
What will they say to your 
ather at work? What will my 
riends think?’ I told her, 
You’re more concerned about 
‘our image than mine.’ And 
en I quit. But I felt sorry 
r them, and I remember I 
ept apologizing. The psy- 
jlatrist had pointed out to 
e that this was the first time 
ey hadn’t won. I know it’s 
en very hard on them.” 















Ince that leaden day in 
ebruary, 1964, when she quit 
ichigan, Susan has sup- 
rted herself. She took a job 
a hospital Jab assistant and 
ok an apartment off campus. 
x weeks later she found she 
las ready to return to college. 
€ was graduated with her 
ss cum laude, then accepted 
| National Science Founda- 
on grant for graduate study 
| zoology at the university of 
*r choice. 
\She chose California be- 
‘use it seemed to offer “the 
'8t outpost of freedom,” and 
erkeley for its reputation 
s the most intellectual cam- 
in America.”’ Reconciled 
th her parents, she drove 
est with her mother last fall, 
h of heart. 
During Susan’s first week 
the Berkeley campus, the 


ruling was issued making The Bancroft 
Strip, the little island of student activi- 


To Susan, sensitive to the least restriction 
of her personal liberties, the issue was one 
“basic freedoms guaranteed by the 
First and Fourteenth Amendments.” 


meetings, but did not become involved 


A loaf of bread, a jug of 
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wine, a Presto Cooker: Paradise. 


(OLD FRENCH FAVORITE IN 35 MINUTES INSTEAD OF 2 DAYS) 


Pot roast a la Burgundy? A French housewife 
traditionally gives it two days’ soaking in red wine, 
then three hours in a slow oven. But some sly 
young moderns have discovered you can use half a 
cup of red wine, a fresh cut of meat, and a Presto 
Cooker. Pressure-cook 35 minutes, and there it is: 
aroma, taste and texture—and such gravy—tright 
out of a French kitchen. ~ 

All Presto Pressure Cooker owners enjoy ten- 
der meat dishes, done in minutes, from inexpensive 
cuts. And firm, full-flavor vegetables with garden 
freshness and vitamins and minerals intact. Those 
who swing with wine and herbs have discovered 





that pressure cookery kisses every last bite with 
the just-right bouquet. 

Everything you put into a Presto becomes a 
convenience food. Now Presto’s complete line of 
pressure cookers in all family sizes has been joined 
by a distinguished newcomer: the automatic Electric 
Pressure Cooker with DuPont TEFLON?® Presto’s 
Control Master eliminates temperature guesswork; 
the no-stick TEFLON® lining cuts cleanup to 
nearly nothing. More reason than ever to join 
Presto’s growing band of kitchen swingers. 


® 
PRESTO The Pressure Cooker People 
NATIONAL PRESTO INDUSTRIES, INC., EAU CLAIRE, WIS 





in the Free Speech controversy until she 
heard Mario Savio speak for the first time. 
off limits for political recruiting. A lean, craggy young man with a quiet 
manner and occasional stutter, Mario im- 
pressed Susan with his ‘‘magnificent in- 
tegrity,” his ‘‘almost Christlike air’ and 
“personal humility.” After a student had 
She began attending campus CORE been requested to appear at the dean’s 
office for ‘disciplinary action” for manning 


a CORE table on campus, Mario asked 
Susan to sign a protesting petition. “I knew 
I stood a chance of being expelled and 
thereby losing my fellowship, but it was a 
gamble I thought important enough to 
take.” 

After that, Susan did not miss a single 
vigil, rally or sit-in. Every week from 
September until midwinter (continued ) 
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continu d 


there was a neé eri 16 ey 10) 
25 hours a week 
When the de¢ 


Sproul Hall sit-in of December 
i] 


prot 


3, Susan was ready. She st 


was a sober and disciplined afia 


though President Kerr tal 


and the pres 


‘anarchy’ 
‘Red 


floor, 


about rioters.’ Actua 


on the singing 
folk songs and studying 
I spent most of m 
time cramming for an | 
exam. As for a Commu 
nist-inspired plot, Mario 
is as apolitical as I am. 
To most of us, it was 
purely a moral issue.”’ 
When 
ment came at 4 A.M. that 
Brown had 
600 police 
Susan 


the announce- 


Governor 
ordered out 
for their arrest, 


felt no fear, “only a 
sense of relief. For three 
months we'd been pe- 
titioning, pleading to be 
heard, and been as to- 
tally ignored as a bunch 
of troublesome children. 
Now, at 


being noticed.” 


~ 
ae the 


wore her blue jeans, shirt 


last, we were 


sit-in, Susan 


and a man’s air-force 
jacket. Upon the advice 
of F.S.M. leaders, vet 
erans of many such dem 
onstrations, she removed 
her bracelet and watch, 
folded her arms across 
her chest, and sat 
proudly awaiting arrest. 

When a 


came to get 


policeman 

her, she 
went limp, following 
Savio’s instructions not 
to resist arrest. An offi- 
cer dragged her back- 
ward by the elbows to 
She 


thoroughly searched by 


an elevator. was 
a police matron: “She 


looked in our bras for 
weapons. She was so de- 
little 


yellow penknife in my 


lighted to find a 


purse—and so let down 


when it turned out to be 





part of my lab equip- 
While waiting 
for a bus to take her to 


ment.” 


jail, Susan saw police 


push several men stu- 
dents against the base- 
ment walls. 
“Before that 
my a cop was 
someone who looked after 


night, 
idea of 
your home 
while you were away on vacatio1 
fought the guys,”” Susan 
She will never forget what seemed to 
her a look of pleasure on the face of an 
officer who dragged 
the concrete basem 


1, Who 


bad says. 


her backward up 
it stairs, the rough 


stones painfully sex ig he ire back 
where her shirt vorked loose from 
her blue jeans. ficer helped 
him pick her w kles and 
heave her unprotest 2 ls into 
a waiting bus. 

Ten thousand bystan va ithe 


paddy wagons beari u 
dents move through the S 


December morn- 

ry signs out 

VW f yme boos, but 
irted singing ‘We 

ie CORE battle 


managed no more than two 
» during the all-night vigil; 
eepless hours in jail, sar- 


60 other girls 


into a narrow 


ige where the temperature 


o 95 degrees. She was fingerprinted, 


Back in the 1890's we had a few problems. 
(What young moving company doesn't?) 
We were too slow. We broke too many 

things. And every now and then one of the 

horses pulling our vans would turn out to 
be a real plug. 

But we learned from our mistakes. 

We learned that if you want moving men 
who will be fast and efficient you have to 
give them training. (Our program is so 
tough that only half the men can make it 
through the first year.) 

We learned that if you want men who 
won't break things you have to have ex- 
perienced men. (Bekins men now average 


photos ed and charged with tres- 


iwful assembly and resisting 


passin u 


The ne 


midnight the jail roared to 


the news impus friends had raised 
$8,500 ir ond fees for their release. 
By 4 A.M. Susan was free. Near the 
Santa Rita prison gates hundreds of pri- 
vate ears \ vaiting to welcome the 
rebels. ‘“‘On my zoology professors 


had been sitt there five hours watch- 


says. “‘I’ll never, never 


ing for me,’’s 
forget that.’ 
Looking back at it today, Susan re- 
grets nothing. ‘“‘We learned you can beat 


ity hall if you have eight hundred others 


on your side, and you're right,”’ she says 
with infinite pride. Today the Regents 
have surrendered many of their powers 
and guaranteed the basic principle be- 
hind the whole campus rebellion: ‘‘Stu- 
dents have the right of free speech and 
advocacy.” 

During April and May, Susan stood 
trial with 155 others before a municipal 
judge in Berkeley. Since she was re- 
quired to sit in court four days a week, 
for two months, and forbidden to study 





When you’ve been 
in the moving business 


74 years, you learn a lot 
from your mistakes. 





over ten years in the moving business.) 
We learned that you can't be lazy about 
maintenance and stay on top in the moving 
business. (Today we have the largest main- 
tenance operation owned by any moving 


company in the world.) 


Even though we've learned a lot in our 
74 years, we still may not be perfect. 
But we've got a long head start when it 


comes to learning. 


VAN LINES 


¢ BEXINS 





while there, she could not keep up with 
her lab work. She began working four 
nights a week in the laboratory, often 
until midnight. In May she spent three 
weeks in the university hospital with 
mononucleosis. 

By no means all of her instructors 
applauded her commitment. ‘‘You’ve 
wasted a whole year,”’ an assistant pro- 
fessor in the zoology department told her 
when she came back. “‘As a graduate 
student, you’ve taken up valuable time 
and space here that could have been 
given to serious scholars. You had a 
moral duty to sacrifice everything to 
your work.” 


Susan listened in silence, alterna’ 
blushing and biting her lip. Then 
went back to her apartment in “exh: 
tion and despair. Susan’s parents 1 
urally agree with this instructor. ‘‘G1 
uate students don’t go to school to 
jobs for Negroes or to solve the probl 
of Vietnam,” her mother says. “Su 
lost sight of her real goal. She has a k 
1.Q., low common sense... .”’ 

“‘We were hoping she would keep 
nose clean, get a sound scientific bz 
ground, and find a g 
job,” added her fatk 
“‘Insteadshe’s gota 
record and her nam 
the FBI files. Why ?. 

Susan had spent 
two previous sumn 
at home working at 
Ford testing labs, wl 
she earned more t 
$500 a month. 7 
summer she refused 
go home. Instead 
rented her Berke 
apartment to Ma 
Savio and his br 
and took a cottage v 
her seven cats in C 
fornia’s Pacific Gri 
near the Hopkins ] 
rine Station. There 
spent 10 weeks study 
marine invertebra 
and making up tl 
final exams. 

Susan had ne 
stepped foot into 
ocean before. The { 
time she waded 
among the black, jag 
rocks of Monterey ] 
and looked upon 
teeming marine life 
neath the Pacific’s t 
surface, she caught 
breath. Below her 
her escape, and what 
now conceives to be 
answer: ‘“‘There wa 
whole new world de 
there that didn’t kno 
existed, and which 
pected nothing fr 
me.” 


She has decided to 
ahead and get her Ph 
in marine biology. |] 
spite her parents’ we 
fears, her fellowship 
been increased fi 
$2,400 to $2,800 1 
year, and she has pre 
ised herself to cone 
trate on ‘‘my health, 
studies and my soi 
protest, in that orde 
She grinned sudde1 
looking very much 
young Bergman, as 
renely sure of herself and her future 
any sorority girl. 
“T have great hopes for my generati 
despite all the doomsayers,”’ she sé 
stepping into her blue pickup tru 
‘“‘And even more for the next one. I th 
people are feeling more concern for eé 
other every day. I’m convinced 
we're all ‘destined for joy,’ as a F 
poet once said, even though there s é 
to be a permanent conspiracy agains 
She threw in the clutch and ma 
V-for-victory sign in farewell. ‘It’ 
only conspiracy I plan to overthr 
and I have a feeling my generation” 
make it yet.” 














IS PARIS BURNING? 


continued from page 90 


“Parisians, rejoice!’ shouted Pierre 
Schaeffer at the main studio. ‘‘We have 
come on the air to give you the news of 
our deliverance. The Leclerc Division 
has entered Paris!” 

Howling in happiness, people poured 
into the streets, threw themselves into 
the arms of neighbors. The radio pushed 
one pulsating Marseillaise over the air. 
In hundreds of thousands of homes, 
Parisians spun up their radios full vol- 
ume and threw open their windows. To 
the bone-tired Raymond Dronne that 
massive Marseillaise seemed to “‘lift the 
whole city on a wave of sound.” 

Barely had the sounds of the Mar- 
seillaise faded when Schaeffer grabbed 
his microphone again. “Tell all the 
parish priests who can hear me, who 
can be alerted,’’ he demanded, “‘to ring 
their church bells to announce the ar- 
rival of the Allies in Paris!” 


Dor four years the bells of Paris had 
hung lifeless and silent. Now, from the 
south tower of Notre-Dame, the great 
14-ton bell of the cathedral of Paris 
launched the joyous peal. From the 
crest of Montmartre, the Savoyarde, the 
19-ton bell of Sacré-Coeur, threw back 
its notes. 

One by one, from one end of the city 
to the other, the churches of Paris joined 
them. Within minutes the whole skyline 
of Paris shook with the thunder of their 
majestic chorus. 

For many in Paris, this would be a 
day of reunion with husbands, sons, 
fathers, lovers. In her apartment on the 
Rue de Penthiéyre, Yvette Boverat had 


not been able to sleep all night. At sun- 
rise she, her husband and her daughter 
Héléne set out on their bicycles in 
search of ‘‘a regiment in black berets.”’ 
Only when she found them could Mme. 
Boverat get the answer to the question 
that had haunted her sleepless night: 
Which of her two sons was coming home? 

For Raymond Sarniguet, this was 
above all a day to keep a promise. 
Sarniguet, an officer of the Paris fire de- 
partment, had promised he would put 
out a flag this day. It was a very special 
one. Sarniguet was determined he’d be 
the first man to plant the tricolor on 
the top of the monument from which he 
had been the last to take it down on 
June 13, 1940—the Eiffel Tower. 

All along the route of the 2nd French 
Armored, the crowds went mad. From 
each tank, armored car and half-track, 
girls and children hung like bunches of 
grapes. The drivers in the jeeps were at 
times crushed in the swarms of people 
leaping up to kiss them, touch them. 

Along the route of the GI’s of the 
American 4th Division, the reception 
was no less wild. MajorS. L. A. Marshall, 
of the U. S. Army’s Military History 
Section, counted 67 bottles of champagne 
in his jeep by the time he reached the 
Seine near Les Invalides. 

Some of the sights were bizarre. Com- 
munications man Oren T. Eason, at- 
tached to the 2nd Armored, saw a beau- 
tiful blonde hanging from a lamppost 
repeating over and over to no one in 
particular, ‘‘Hey, I’m from Hoboken!” 

Near the Place du Chatelet, Corporal 
George Thiollat suddenly saw his par- 
ents pedaling toward his tank on a 
bieycle built for two. 

Aboard his half-track Larche, Georges 


Buchet watched a woman bolt through 
a burst of gunfire and fall on an advanc- 
ing infantryman. “My son, my son!” 
she sobbed. 

Major André Gribius thanked God he 
had a case of rations in his jeep when he 
found his parents in Versailles. He could 
barely recognize them: his mother had 
lost almost 50 pounds, his father 35. 

On his way into Paris, Marine Corps 
Major Franklin Holcombe detoured 
past 72 Rue de l’Université, the home of 
his engagingly eccentric aunt, Sylvia 
Sheridan, self-appointed protectress of 
Paris’s White Russian Colony. Hol- 
combe stepped through the ground- 
floor window. The old lady shrieked. 
Then she recognized Holcombe. 

“Franklin !’’ she shrilled. “Is that what 
they’ve taught you in the Marines— 
to enter a lady’s apartment through the 
window?” 

Near the Porte d’Orléans, a dis- 
traught woman pedaled up and down a 
line of tanks, asking where she could 
find ‘‘a regiment in black berets.’’ Mme. 
Boverat was looking for one of her two 
sons. 


Nine hundred miles away, Adolf 
Hitler heard that the Allies were in the 
heart of Paris, attacking German strong- 
points with artillery and infantry. The 
shocking news threw Hitler into a mem- 
orable fit of frenzy. 

Angrily, he repeated to General Jodl, 
his chief of staff, that for a week he had 
demanded Paris be defended to the last 
man. 

He shouted to Jodl that the Allies 
must find nothing in Paris but “‘a pile of 
ruins.”’ He had issued orders for the 
demolition of the city! 


erumbs, 14 


Caught up in the hysteria of his 
mounting rage, Hitler began to scream. 
What had happened? Had these orders 
been carried out? Hitler wheeled on the 
general with a savage glare. 

“Jodl!’ he rasped. “Brennt Paris?” 
(“Is Paris burning ?’’) 

Even the usually imperturbable Jodl 
seemed taken aback. He sat upright and 
still in his chair. 

“Jodi,” Hitler repeated, smashing his 
fist on the table, his voice rising further 
still, “I want to know—is Paris burning? 
Is Paris burning right now, Jodl?” 


His submachine gun in his hand, 
Lieutenant Henri Karcher and the three 
men behind him sprang into the door- 
way of the Hotel Meurice. He saw a 
huge portrait of Hitler crowning a show- 
case of jewels, evening bags and com- 
pacts. He shot it to bits. From behind 
his sandbags on the first landing, a 
German soldier opened fire. Karcher 
ducked behind the reception desk, and 
hurled a phosphorous grenade. One of 
his men turned a flamethrower onto the 
elevator cage. 

Through a mass of acrid smoke filling 
the lobby appeared the figure of a 
German officer, his hands in the air. 
Karcher leaped for him, and ordered, 
“Everybody, hands up and arms thrown 
away!” 

The firing stopped. One by one, cov- 
ered with blood and sweat, the defenders 
of the ground floor streamed out of the 
smoke. 

Dignified in full-dress uniform and 
seeming calm and resigned, General von 
Choltitz waited in a small room one 
flight up. Before him on the table, rest- 

(continued ) 


Sophisticated 


Meat balls in the gourmet class! You do it wit] 
famous Philadelphia Brand Cream Cheese. 
Combine 1 lb. ground beef, 14 ¢. dry bread 
ce. milk, l egg, 2 tbsps. chopped 
onion, 14 tsp. Worcestershire, 1 tsp. salt, dasl 
pepper. Shape into balls and brown in Kraft Oil 
Cover and cook 15 minutes. 
Remove balls, pour off drippings and stir ir 
1 can condensed mushroom soup, an 8-oz. Phila 
delphia Brand Cream Cheese cubed (be sure it’s 
this guaranteed-fresh brand) and 14 ¢c. water 
Mix until well blended and heat. Serve meat 
balls and sauce on hot noodles. 


See The Andy Williams Show, Monday nights, NBC-TV 


( 












































PHILADELPHIA ) 


—_————__-------— BRA 


CREAMCHEESE 


KRAFT K | 









3s ABAD renin AEN at Aim SSE CRNA SRO en to a 


Look for this famous name in the 
oval. when you 


bc 


buy it or your money back. : 


172 


iS PARIS BURNING? 


continued 


tne 0.6 pi L Witt 


shortly mand. hter Héléne had was a clip of cartridges. 
tit | Li¢ kes through the laughing 
n a pls the regiment in 
v iy ; Karel pened the door, C] e suggested looking monica?” 
titz stood up. Karcher saluted. Ile Saint-Louis, and for an hour 
Lieutenant Henri Karcher « the ee B its pedaled up and down Armed with 
Army of General de 


Gaulle,’”’ he announced. 

“General von Chol 
titz, commander of Gross 
Paris,” answered the 
German. 

Karcher asked Chol 
titz if he was ready to 
surrender. 

“Ja,” Choltitz replied 
“Then,’’ Karchersaid, 
“vou are my prisoner.” 

“Ja,” said Choltitz 

After the general had 
been led away, Karcher 
picked up the telephone 
on his desk and dialed a 
number. 

“Auteuil 40-21?” he 
asked. “Eh bien, Papa,” 
Karcher announced to 
his stepfather, a retired 
general who had _ not 
shared his affection for 
de Gaulle. “I present 
you my respects. This is 
Lieutenant Henri Kar 
cher, Despite the un 
favorable — predictions 
you made on my mili- 
tary career, | am happy 
to announce to you that 
I have just captured a 
German general, his staff 
and his flag.” 


In the gay carnival 
now reigning in the 
streets of Paris, every- 
thing seemed to be hap- 
pening at thesame time, 
Iixcited F.F.1.’s chased 
over the city’s rooftops 
looking for snipers. 
Around German strong- 
points still resisting, the 
troops of the 2nd Ar- 
mored fought and died, 
while just blocks away 
their comrades, their 
fightingover, celebrated. 

Two. truckloads’ of 
F.F.I. stopped at the 
main entrance of a fa- 
mous Paris hostelry. 
Dirty and dusty, in be- 
rets, undershirts and 
grease-stained clothes, 
they strode like work- 
ers’ battalions into the 


{ F.F.I. mill- 
he thought. 
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Eminent back specialists now 
recommend the strong yet safe 
pain-relieving medication in 
today’s ANACIN for effective 
pain relief. Here is why... 


. 
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An inter nationally famous back specialist reports aching backs 
are mainly due to weak, tense muscles caused by stress and emo- 
tional strain. Other experts emphatically agree with this. 

When you are under nervous strain, back muscles may go into 
painful spasm and stiffen up. Tissues become inflamed, pinch on 
nerves and cause pain. Backache can strike any time as you sud- 
denly turn, twist, bend or straighten up. Unfortunately, it may 
become chronic and keep recurring for weeks or months. 

To relieve painful distress of such low backache, back special- 
ists are now recommending the strong yet safe medication in 
today’s Anacin. 





Fast and Long-Lasting Relief 


In minutes, Anacin deadens the pain, helps reduce swollen 
tissues and so... eases muscular tension that leads to further 
pain,..lets stiff muscles loosen up...helps sluggish circu- 
lation re-establish itself. Then for hours Anacin keeps on 
relieving pain and its emotional strain and stress. You expe- 
rience remarkable new comfort. 


Only Anacin Has This Special Formula 


Anacin is an exclusive formula not found in any other product 
for relief of back pain. Anacin is a combination of ingredients. 
It is strongest in the pain-reliever doctors recommend most. An 
Anacin Tablet gives you extra power to relieve pain and its nerv- 
ous tension. Anacin also contains an added ingredient to combat 
depression. 

Backache sufferers should benefit greatly by the regular use of 
Anacin. Non-habit-forming. Non-narcotic. Anacin Tablets are so 
smooth and gentle acting, they may be safely taken as directed as 
often as needed for relief. Buy Anacin today. 


Like a 
doctor’s 
prescription 


. that is,a combination 
of ingredients 
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eyes, was his sister. How beautiful she is, 


The girl, leaning closer to stare at this 
enormous man she had last known as a 
gangling adolescent, saw a metallic glint 
of a long, narrow object at his belt. It 


“Oh,” she asked in a voice of shy ad- 
miration, “do you still play the har- 


- TODAY'S ANACIN’a modern 


medical answer to relieve muscular 


LOW BACK PAIN 
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FAST PAIN RELIEF 
HEADACHE - NEURALGIA 
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drink, the gangling GI watched until 
darkness settled over Paris. 

Suddenly, the whole magnificent siew 
burst into a blaze of light: the lights of 
Paris shining for the first time since 
September 3, 1939. In one brief gesture 
of celebration, the city’s electricians had 
flooded the city with power. 

Cole gulped at the beauty of that 
sight. The woman beside him lifted her 
glass out across her iron baleony toward 
order from the city below. 

“4 la Ville Lumiere,” 
she said in a whisper. 
Cole looked down at 
her and realized she was 
crying. Then the farm- 
boy from Georgia real- 
ized something else. He 
was crying, too. 

Along the edge of the 
Champ-de-Mar, a pair 
of half-tracks tore madly 
toward the spreading 
base of the Fiffel Tower. 
Seconds before, their 
drivers had hurled a 
challenge at each other: 
a dinner at Maxim’s 
for the first crew under 
the tower. Now, for- 
getting the war for an 
instant, their crews yip- 
ping in glee, the two 
huge half-tracks dashed 
for the tower like a 
pair of racing Roman 
chariots. 


V Vou up in the tower 


itself, another man, his 
lungs raw, his legs ach- 
ing, ran another race. 
Underhis arms he carried 
a heavy bundle knotted 
with a piece of laundry 
rope. It was the French 
flag. Ahead, through the 
patchwork of iron ribs 
above him, fireman Cap- 
tain Sarniguet saw the 
plodding figures of the 
two men he was racing 
to the top. They, too, 
carried a tricolor they 
were determined to plant 
on the tower’s summit. 
Almost dizzy with fa- 
tigue, Sarniguet chased 
them up the 1,750 steps 
to the summit, the same 
exhausting climb he had 
made at 7:30 on the 
morning of June 13, 
1940, to bring the tri- 
color down for the last 
time. 

Head pounding, legs 
moving with the leaden 
slowness of a dream, 
Sarniguet pounded after 
his compatriots. Less 







































Hotel Ritz. At their head marched the 
general of this small army, Ernes 
Hemingway, and his two volunteer 
aides—the distinguished Colonel David 
Bruce and “Moutarde,’”’ a French en- 
gineer. 


iT: the Ritz’s rted lobby, they 
found only one rson, a frightened 
assistant manage recoenized his 
distinguished Ame visitors, who 


had been frequent | 

hotel. Recovering fr 
asked Hemingway if, 
gesture, ther 

could offer him. The 


the crooked streets of the little island 
behind Notre-Dame. Finally, two F.F.I. 
guarding a jeep told the discouraged 
family there was a black-bereted 
soldier sleeping in the courtyard of a 
nearby café. 

Héléne reached the courtyard first. In 
the corner, wound up into a ball, was a 
soldier, sound asleep in the sunshine. 

hree Boverats bent down and 

it the dirty, unshaven man 

their feet. Mme. Boverat 

and gently shook his 
vas her son Maurice. 

iurice stretched into wakefulness. 

irst person he saw, as he opened his 


S} ring a 


Choltitz, the officers of his staff set off to 
force the surrender of the strongpoints 
still resisting in the city. The heavy 
stutter of gunfire faded from the streets 
of Paris for the first time in nearly a 
week. Almost 20,000 Germans had been 
taken prisoner in the past 48 hours; 
3,200 had been killed or wounded. 
That evening, Leon Cole, a soldier 
from Georgia, stared in wonder from the 
balcony of a fifth-floor Montmartre 
apartment, at contours barely visible in 
the sinking dusk: the Eiffel Tower, the 
twin towers of Notre-Dame, the lazy 
loops of the Seine. With the elderly 
French couple who had invited him for a 


than 200 steps from the top, he caught 
them. Their eyes popping from strain, 
too tired to talk, the three men watched 
each other stride for stride in a final 
sprint to the summit. At the top, Sarni- 
guet burst forward with a lunge. He had 
won his race. From his package he took 
out the flag he had made a week earlier 
and raised it to the flagpole of this, the 
very symbol of Paris. . 

It was made from three old military 
sheets stitched together. One was dyed 
pink, one a washed-out blue, and the 
third was tattletale gray. But it was the 
French tricolor, back where it belonged 
at the top of the Eiffel Tower. EN °: 
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MAIL ORDERS FILLED 


Evgs.: $9.90, 8.05, 7.50, 6.90, 5.75, 4.80, 3.60. 
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PROBLEM 


SOLVED 
even for those who perspire heavily 





A new anti-perspirant that really works! 
Solves underarm problems for many 
who had despaired of effective help. 
MITCHUM ANTI-PERSPIRANT keeps un- 
derarms absolutely dry for thousands 
of grateful users. Positive action coupled 
with complete gentleness to normal skin 
and clothing is made possible by new 
type of formula produced by a trust- 
worthy 52-year-old laboratory. 90-day 
supply. $3.00. At leading drug and toi- 
letry counters. Remember—it stops ex- 
cessive perspiration—for many users 
keeps underarms absolutely dry. Also 
in new cream formula. Same price, same 
positive action. Available in Canada. 


‘The Children’s Bible 


“WORLD'S GREATEST BOOK 


PERSPIRATION 





Recipe Index 


Here is a handy listing of recipes appear- 
ing in this issue, including those from the 
Journal kitchens and our advertisements. 


APPETIZERS 


Broiled Grapefruit, page 158. 
Egg Rolls, page 146. 

BEVERAGES 

Café Diable, page 148. 

Mexican Coffee, page 154. 

Pink Tea, page 156. 

Sophisticated Colas, page 146. 

BREAD 

Crullers, page 150. 

Hot Herb Bread, Italian Style, page 153. 
Mince Meat Swirlybuns, page 32. 
Pennsylvania Sticky Buns, page 132. 
Sourdough Pancakes, page 132. 

Swedish Pancakes, page 147. 


CAKES 


Birthday-Go-Round Cake, page 152. 
Orange Glazed Pound Cake, page 155. 
Pink and White Cupcakes, page 156. 
Six-Layer Mocha Cake, page 152. 
Sponge Cake, page 132. 


CASSEROLES 

Hutsput, page 132. 

Petite Marmite, page 154. 

Spam Casserole, page 135. 
COCKTAILS 

An assortment of recipes on page 32. 


COOKIES 


Carrousel Horses, page 152. 
Chocolate Date Bars, page 151. 


DESSERTS 


Apple Cheesecake Puffs, page 150. 
Chocolate Roll, page 148. 

Circus Ice Cream, page 151. 

Créme Caramel, page 157. 

Frangipane, page 132. 

Ice-Cream Sundae Spectaculars, page 146. 
Mocha Walnut Roll, page 148. 

Open Apricot Tart Bordelaise, page 154. 
Orange Sherbet Mold, page 146 

Peach Cobbler, page 158. 

Pears Burgundy, page 151. 

Tipsy Cake, page 132. 

Wafiles with Strawberry Sauce, page 156. 


EGGS 


Red Caviar Omelet, page 150. 
Swedish Cheese Omelet, page 150. 


ENTREES 

Hutsput, page 132. 

Tortillas with Chili Bean Filling, page 146. 
FISH 


Corn Oyster Stew, page 175. 
Salmon Mousse, page 156. 


Shrimp with Snow Peas and Mushrooms, page 146. 


FRUIT 


Apple Wrapples, page 133. 
Broiled Grapefruit, page 158. 
Candied Apples, page 150. 

Fruit and Cheese Tray, page 152. 


MEAT 


Restores 
Dentures’ 
Original 
Whiteness 


and true pink color 





Special ‘‘fast-soak” formula 
cleans costly dentures 
like fine jewelry. 


only $4.95 


More than 800 full color paintings illustrate these timeless stories of the Old and 
New Testaments—checked for accuracy by clergymen of the 3 major faiths in the 
Ecumenical spirit—512 pages, 7144 x 104 


PREMIUM SERVICE CO. 


BOOK DEPARTMENT 
P.O. BOX 598, PHILADELPHIA, PENNSYLVANIA 19105 














Modern dentures are expensive, and 
like fine jewelry they are easily dam- 
aged. Cleaning with abrasive pastes or 
hard brushing may scratch dentures 

. may cause ‘teeth’ to be dropped or 
broken. 

But today there’s a newer, safer way 
to clean dentures— soak them clean in 
KLEENITE. This fast-acting powder 
soaks away discolorations—even smoke 
stains and film. It restores original 


Baby Franks in Blankets, page 146. 
Baked Rolled Canadian Bacon, page 147. 
Boiled Beef with Green Sauce, page 132. 
Chicken on Laurel Leaves, page 157. 
Chinese Roast Pork Bok Choy, page 146. 
Oven-Fried Chicken, page 150. 

Petite Marmite, page 154. 

Pollo alla Parmigiana, page 144. 

Pot Roast a la Burgundy, page 169. 
Roast Tenderloin of Beef, page 147. 
Sophisticated Meat Balls, page 171. 
Spam Casserole, page 135 

Spamjacks, page 135. 


PASTA, RICE 


Fried Rice, page 146. 
Risotto, page 132. 


(J enclosed is $4.95 cash—please ship postage paid 
() bill me—I will pay $4.95 plus 59c postage and handling 


Elp lor Psoriasis Sutlerers 


Psoriasis Shadow (Scales, Redness, Itch) 
Often Responds to Combined Medication 


eyou in the “psoriasis shadow” ? 
essed temporary relief you never 


= PUNCHES whiteness and true natural color. 
California Bowle, page 147. Ayr kf 1] 
SALADS KLEENITE’s fast-soak formula com- 


bines three stain-removing actions: (1) 
detergent; (2) solvent; (3) oxidizer. 
Special soak-in surfactant removes 
stains and film that pastes and brushes 
can’t even reach. 

Dentists have discovered that soak- 
ing in KLEENITE beats even the hard- 
est brushing with an ordinary denti- 
frice. It cleans denture surfaces faster 
—even soaks away deeply embedded 
stains. Restores original whiteness to 
teeth and pinkness to gums. KLEENITE 


Cucumber Boats, page 150. 

Fresh Herb Salad, page 154. 

Tossed Green Salad Parmesan, page 151. 
Watercress-Mushroom Salad, page 158. 


SANDWICHES 


Date-Nut Sandwiches, page 155. 

Ham and Cheese Stacks, page 155. 
Kraft Treatwich, page 131. 

Man-Sized Hero, page 156. 

Peanut Butter Sandwiches, page 155. 
Spamwich, page 135. 

Watercress Butter Sandwiches, page 155. 


SAUCES 


Barbecue Sauce, page 158. 
Green Sauce, page 132. 
Sauce for Scallops, page 158. 
Sauce Smitane, page 132. 








fied coal tar and allantoin. This 
combined medication has helped 








ought possible may be yours by many psoriasis sufferers. If you SNACKS aS 
ing Psorex as directed. Many are in the “psoriasis shadow” Deviled Popcorn and Almonds, page 156. is available-at all deug counter. 
priasis sufferers have found in perhaps Psorex can help you get SOUPS 


Black Bean Soup, page 148. 

Green Turtle Soup with Lime, page 147. 
Pumpkin Soup, page 158. 

Rose Broth, page 158. 

Sky’s Won Ton, page 146. 





More Dentists Now 
Give KLEENITE 
To Denture Patients 


medication Psorex a highly 
ective combination of not one, 





a little more sunshine into your 
life. Gentle, soothing Psorex 


two basic ingredients to help 
ove the crusty scales, the red- 
ss, the itch . . . help smoothe the 
y to more normal looking skin. 
at’s what makes Psorex so effec- 
— the medicinal action of a 
armaceutical combination: puri- 

















cream is actually pleasant to use, 
is available without a prescrip- 
tion at all drug counters. Try it 
today. For temporary relief, rub 
Psorex on, rub relief in! And tell 
that to every psoriasis sufferer 
you know. 


Spam and Pea Soup, page 135. 
VEGETABLES 


Corn Oyster Stew, page 175. 
Honeyed Carrots, page 158. 
Japanese Spinach, page 132. 
Lemony Mashed Potatoes, page 132. 
Potato Soufflé, page 158 

Rissolé Potatoes, page 148. 

Tiny Potato Croquettes, page 150. 
Vegetable Platter Varié, page 148. 





A survey of dentists— 
all of whom have had 
an opportunity to try 
KLEENITE— shows more 
dentists recommending 
KLEENITE than any oth- 
er denture cleanser. 
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How to save yourself 76 miles | 
of walking a year 


Recent tests prove an extension phone Some more, of course; some less. Why? like the kitchen, the bedroom, the den 
can do just that. Because when the phone rang, they could — the family room. 

358 homemakers with large and small answer with fewer steps. And when they The cost? Only pennies a day. 
families, large and small houses, agreed to wanted to call, a phone was handier. To start saving miles of needless st 
let us measure their footsteps before they An extension phone can take miles of | every year, for your family as well 
added an extension phone, andthenafter. “run’’ out of running your home, too. for yourself, just call the Bell Telephc 





Results showed they could save an Month after month, all year. Especially if Business Office today. Or ask y 
astounding 76 miles a year onthe average! you put it in a busy, important location . telephone man about extension phon 
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358 women wore pedometers hung on dress belt 

or pocket during their household hours. Every step they 

took was recorded. At the end of a month an extension 

vas installed, and steps were measured for another month. 
hen mileages were compared, with the results 


given above. It seems fair to credit the miles saved xT 
to the extension phone, since that was the only EA Bell System 


. ; —— American Telephone and Teles 
change made in every household’s normal routine. and Associated Companies 
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You were exuberant. Excited. Elegant. 
Who could resist you? It all began... 
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. When you met him for lunch. You'd 


~~ ee 


just discovered new Clairol Make-Up, 
And it gave you such a special look, 


he made special plans for the evening. 


He didn’t see the mink. Barely glanced at the gown. Couldn’t take 
his eyes off your glow. Because new Clairol Make-Up gave you 
your ideal look—by harmonizing your skin tones with your hair 
color. Nobody’s ever done that before! But new Clairol Make-Up 
is so finely tuned to your own coloring, it zings up everything you 
are. Makes a blonde look blonder. A brownette look brighter. 
Makes redheads go creamier. Brunettes go gleamier. And gives 
every silver a fresh new sparkle. 





New Clairol” Make-Up 


made in the shades that ge with ver hair color 


(even if you've ch aes 

Exciting Beau: Bonus ") Buy Clairol Compact 
Make-Up, and get a ;, erous j: ‘oisture 
Make-Up! Buy Clair::! Moisture fin. ct a generous 


[ree size of matching Face Powd: 
Elegant new evening con:; 


Moisture Make-l p 


Pee SO See et ee oe 


ts gol : 


pact Meke bir 


r on Night White. 


(including free 





Voisin? Heads turned. Your skin, your hair, 
and your make-up were so beautifully in tune, 
so unforgettably you. (You were wearing 


a Maximilian mink, a Harvey Berin gown... 


The night the town fell 


It was only natural (but so exciting!) 
Clairol started a make-up revolution... 
and gave you the look that took the town! 


...and your own special shade of new Clairol 
Make-Up!) The glow he saw wasn’t candlelight. 
It was your light, turned on by the first 

make-up cued to your personal color harmony. 


Clincher: the make-up itself slips on smoothly, covers beautifully, 
lasts through the longest evening. And yet, because it’s made with 
‘Lumist’ (Clairol’s own shadow-neutralizing ingredient), the 
merest, sheerest veil of color helps hide little lines and flaws like 
a fairy godmother! 

Come discover the special shades for your skin tones and hair 
color at the Clairol Make-Up counter. See what it’s like to wear 
a make-up that’s excitingly you—excitingly natural! 





| 








u had such a Great Look Going, he never wanted the evening to end. Clairol Make-Up made your complexion an 
excitingly natural fac picked up your own unique brand of you-ness, and sent it glowing! He didn’t know 
how you did it. But you knew. And with new Clairol Make-Up, you went right on sparkling, all night lor 


(continued ) 





Clairol turned their attention to your moutl 
(and so did everyone else!) 


What gave your lips that “Go”? ‘Go Lights’...Clairol’s swinging 
new switched-on Lipsticks! Three shimmery new Opalines, ten ter- 
rific new Creams. All, play colors. Night-and-day colors. Delicious 
in sunlight. Devastating after dark! 

The switch that turns you on: Clairol’s new ‘Go Lights’ Lipsticks 
are not only keyed to your fashions, they’re keyed to you. Made in 
the shades that go with your hair color! Special “can’t-clash” shades 
for brownettes, for brunettes, for light blondes, honey blondes, red- 
heads and silvers, too! And they’re shinier, creamier, lastier lip- 
sticks that keep glowing until dawn! 


[he discotheque was moving. So were you. 


Flick on your “Go Lights’ tonight. The town could fall... for you! 


)u were so completely you, you sparked the late-date scene! Your secret: “Opaline Cherry .-«, 
one of the special Clairol lip célors that play up a brownette’s brightness. 








= 


Your lip color paid lovely compliments to your 
hair color. He just paid compliments to you. ( 













“Good Night” was almost “Good Morning”. 
He didn’t want to let you go. (When your lips 
look like this, his are never far away! ) 
Tonight, again? Thank you, Clairol! 


You said “yes” to a nightcap. Why not? When Clairol turns on those ‘Go Lights’, who’s afraid of the dark? 


The News in the Night: 


Clairol’s new 
Go Lights” Lipstick 


made in the shades that go with your 
hair color (even if you’ve changed it!) 
Brilliant new Opalines, creamier new Creams. 
All, in elegant new evening cases: gold and silver on 
Night White (to match your Clairol Compact!) 


‘Go Lights’ Lipstick, 1.10. Matching or harmonizing 
Opaline Nail Colors, 1.00. Cream Nail Colors, .85. 





New 2-Dimensional make-up 
dewy on the inside,..non-shiny on the outside 


SILK FASHION 


The liquid make-up 
that’s super sheer, 
with the softness 
and cling of silk. 


You can’t tell this look by its 
cover alone. On the outside it’s 
marvelously smooth. Muted. So 
concealing it hushes every little 
line. Every hint of shine. 


Yet beneath this luxurious 
make-up, your face feels fresh, 
deliciously dewy. Because SILK 
FASHION seems to mist from 
within to moisturize your skin... 
every minute. And its ened 
flawless finish lasts and Es 
lasts! Try SILK FASHION Fes 
by Helena Rubinstein. _cseemmeme 
Let your face lead this sv ~ 


fabulous double life. ; 
Fashion 





LIQUID MAKE-UP 
14 true-to-you shades... | BEIGE TOPAZ 
with new excitement: the : ay 
rage for beige! Beige Topaz, Helena , 
a provocative neutral. Subtle Rubinstein 


setting for a touch of blush. 
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Finishing touch...SiILK FASHION pow- 
der. Or, the compact make-up: powder ee 
and foundation in one. 


Jewelry by David Webb : a R Theta ; All At Your Favorite Cosmetic C 


SILK FASHION by Helena RUbInSTOm 


WV EXCITING OPPORTUNITY FOR EVERY WOMAN WHO LOVES TO HEAR... 
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3. 365 WAYS TO COOK HAMBURGER. 
e@ Nickerson..The same old favorite 
swith enough new recipes to pique 
' appetite for many a week. Start 
Hamburger Onion Pie. Great! 
Publisher's edition $3.50 
!.. MICHAEL FIELD’S COOKING SCHOOL. 
this famous school’s course in fine 
King without leaving your home — 
ly by following recipes and tech- 


S developed by its founder. 
Publisher’s edition $8.50 














). MENUS FOR ENTERTAINING. Juli- 
Elkon & Elaine Ross. A hospitality 
e@ for any occasion — 72 complete 
us with wines, 400 recipes, plus 
ing suggestions, decorating hints. 
Publisher's edition $6.95 


A ¥s TO c 5 
HAMBURG ee 


a COOK’s TOUR 


720. THOUGHTS FOR BUFFETS. A group 
of Chicago hostesses make buffet en- 
tertaining easy. 100 intriguing menus 
with recipes plus tips on dishes that 
can be prepared in advance. 

Publisher’s edition $5.00 


717. COOK’S TOUR OF SAN FRANCISCO. 
Doris Muscatine. A delightfully illus- 
trated guide to over 60 great restau- 
rants — with recipes for the specialties 
that made each of them famous. 
Publisher’s edition $7.50 


743. Ladies’ Home Journal DESSERT 
COOKBOOK. Edited by Carol Truax. Beau- 
tiful conclusions for any meal, with 
1,000 tested recipes for cakes, cookies, 
pies, pastries, and more. 

Publisher’s edition $4.95 


“Where did you ever learn 
to cook like this?” 


IF YOU LOVE to hear your guests rave about 
your blackberry cobbler or chicken scampi... 
to “visit” other parts of the world by making 
Danish lobster or beef Sukiyaki . . . to com- 
pare recipes and read about secrets of famous 


hostesses and chefs — then you are invited to 
accept this offer from The Cook Book Guild, 
formed to seek out the world’s most exciting 
cook books and make them available to mem- 
bers at impressive savings. 


If you enjoy cooking—and compliments — 


THE COOK BOOK GUILD invites you to accept 


ANY THREE 


of these exciting 
cook books for only 


$189 


if you join now and agree 
to accept only four selec- 
ACM aero) cae ld 
ame tee 






711. THE PLEASURES OF ITALIAN COOK- 


722. THE SHELLFISH COOKBOOK. Marian 
Tracy. Everything about shellfish, from 
how to cope with a live lobster to 
streamlined recipes for over 200 sea- 
food delights, many specialties. 
Publisher’s edition $3.95 


742. CASSEROLE TREASURY. Lousene 
Rousseau Brunner. From great chefs all 
over the world, a superb collection of 
435 gourmet recipes, each broken down 
into numbered, easy-to-follow steps. 
Publisher’s edition $4.95 


700. THE ART OF FINE BAKING. Paula 
Peck. Traditional baking, with modern 
time-saving methods that do not com- 
Promise classic old-fashioned quality. 
Nearly 300 recipes. Illustrated. 
Publisher’s edition $6.50 





735. THE ESCOFFIER COOK BOOK. The 
world-famous ‘‘bible’’ of cookery by one 
of the greatest chefs of all time. Has 
2,973 superb recipes covering every con- 
ceivable aspect of cooking. 

Publisher’s edition $4.95 


730. AN HERB AND SPICE COOK BOOK. 
Craig Claiborne. The New York Times 
Food Editor offers more than 400 dishes 
made memorable by the sophisticated 
use of spices and herbs. 

Publisher’s edition $5.95 


64. The Fannie Merritt Farmer BOSTON 
COOKING SCHOOL COOKBOOK. The ideal 
basic cookbook, indeed the world’s most 
famous. Over 3,000 time-tested recipes, 
easy-to-follow directions. Tenth edition. 

Publisher's edition $5.95 


ING. Romeo Salta. More than 300 unique 
recipes that make the gourmet world 
beat a path to the door of the author’s 
New York City restaurant. 

Publisher’s edition $5.95 


740. THE SANDWICH BOOK. Anne Seranne 
& Eileen Gaden. Sandwiches — hot and 
hearty for one-dish meals, endless cold 
combinations for picnics and lunch 
boxes, for easy entertaining. 
Publisher’s edition $3.95 


736. THE AMERICAN GUIDE TO WINES. 
Ruth Ellen Church. Good, up-to-the-min- 
ute advice on American and European 
wines, plus recipes for many dishes that 
owe their special piquancy to wines. 
Publisher’s edition $4.50 

















© you enjoy thrilling your family and to seeking out the world’s great cook books Levu... Meee! 3s. ee ne 
guests with your cooking? Have you found and making them available to you at guaran- ] The Cook Book Guild, Dept. 5N-LHX, Garden City, N. Y. | 
one cook book has the best recipe for teed savings of at least 30%. | Please enroll me in The Cook Book Guild and send me the | 
ib curry while another has the best veal As a member, you’ll learn what great chefs | THREE cook books sees I bave printed “ CES | 
ine? i i i i i Daye Ww three boxes. Bill me only $1.89 plus shipping for all three. 
a. =f ae like ee ae ee for when ee recipies i: ho | The Recipe Finder and 2-way Book Shelf will be wichita | 
ooks to fin interesting new dishes? to plan menus . . . budget-s retching tips .. . free. If not delighted, I may return everything in 10 days and 
so, a wealth of delightful experiences regional cooking secrets. Delicious ways to ] this membership will be cancelled. If I keep them, my only 
its you in these marvelous books. And if diet. Ways to save time, trouble. | eplgaton ate ascent only foun ge see aeeAreon es | 
E ° . S « . . VO Y od 
teally love compliments, wait until you Selections are described in the free monthly PLUS 2 Useful | of at least 30% With every fourth selection I do accept, I Cae | 
some of the recipes! bulletin, The Cook Book News, which also Kitchen Aids FREE may choose a free Bonus Book from a special list provided. | 
or example: next time you serve chicken, contains a “recipe of the month.” You may I 
such exotic variations as Tandoori chicken, take as few as four selections or alternates 2.WwAYCOOKBOOKSHELF [ mr I 
ysted with a yoghurt marinade. . . chicken within two years, or aS many as you wish. Stands on counter or y MRS | 
On prepared with a mustard and sour With every fourth book you accept, choose a hangs on wall. Holds up MISS BOSE tare 
: : ; to 12 cook books. Hand- | I 
am sauce (all from An Herb and Spice FREE bonus book from a list of books on come black wrought-iron ADDRESS i 
pk Book). Or imagine surprising your fam- cooking, gardening, decorating, etc. effect, fits any decor. I ae 
}with poppy seed bars (from The Art of SEND NO MONEY! To join The Cook RECIPE FINDER J city Oe : I 
e Baking). Book Guild and get any three of these books 4 unique thumb-indexed | ie uNveR 18 I 
Is is just a sample of what The Cook for only $1.89 plus shipping, just mail the cou- cross reference instantly HAVE PARENT SIGN HERE: 
lGuild offers, For here i f ifts will beincluded.  !0cates your favorite rec- | : a are : ; 
ts. For here is a club devoted pon today. Your two free gifts will be included. ipes, sends you auto- | Offer slightly different in Canada. Write: Cook Book Guild, 105 Bond St., pst on i 
' matically to the right 5-C2 
THE COOK BOOK GUILD, Garden City, New York cook book and page! Mee ce ce ee ee se pe ee oe ee 
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POTATO-BEEF NOODLE-CHICKENRICE 
GREEN PEA + TOMATO VEGETABLE + ONION 
ALPHABET VEGETABLE « CHICKEN NOODLE 
CREAM STYLE CHICKEN~ MUSHROOM - TOMATO 


- 
Are you sure you heard it cluck ¢ fiipton geet 


Chicken+Noodle Soup Mix 


with Diced Chicken Meat 
== 


So ‘‘chickeny,’’ it almost clucks. the heaps of tiny, tender egg noodles. 

Everything about Lipton Chicken and Noodle Only one of 12 tempting soups from Lipton... 
Soup with Meat says chicken. The wholesome _ the soups that taste like Mother just cooked 
pieces of chicken meat, the heartychickenbroth, them. 








Aren’t You Too Young 
To Feel So Tired? 


ov notice it day in, day out...even the 


simplest chores seem to be just too 
much for you. You get up tired and you 
go to bed tired, And your mirror tells 


you that you look as tired as you feel. 
Because fatigue shows up fast on your 
face, and those lines of tiredness make 
you look older than you are—older than 
you should look. 


There Is Always A Reason Why 
You Feel And Look Tired 


Of course, there’s no single reason f'o1 
that tired look and feeling. But if you're 
one of the 40 million women between the 
ages of 15 and 45 who have a period every 
month, here is one of the most common 
reasons why you can have that needless 
tired feeling. Doctors have proved this 
beyond doubt: As a woman, you may lose 
much more blood-iron every month than 
you replace through the foods you 
Thus, without being aware of it, you can 
lose energy-producing iron. It is this loss 
of precious blood-iron that can leave you 
always looking and feeling tired. 


Medical Authorities Say: 
Women Need Twice As Much Iron 


Yes, even if you’re only 5 2) yo 
need twice as much iron every vour 
diet as your 6-foot husban t 
likely that you eat as much 
foods, so you may develop the kin 
deficit that drains you of your ent 
youth. Why risk having the kind « 


8 





poor blood that ean make you very much 
less than the woman, wife and mother 


you could be? 


Erase That Tired Look From Your Face 
And Get Rid Of That Tired Feeling 


Don’t let the periodic drain ot precious 
hblood-iron rob you of a full measure of 
living, when it’s so easy to replace any 
von that is lost. Put extra ivon in your 
blood by taking Geritol regularly to make 
up for your monthly losses. Remember, if 
you've been taking vitamins and still feel 
tired, vitamins alone can’t restore blood- 


iron. But Geritol can. Just two Geritol 


tablets, or two tablespoons of Geritol 
liquid, contain twice the iron in a pound of 
calves’ liver. In only one day Geritol iron 


is in your bloodstream e¢arrying strength 
and energy to every part of your body. 

Check your doctor, and if iron-poor 
blood is your problem, get the iron you 
need by taking Geritol. Feel stronger fast, 
in 7 days, or money back from Geritol. 


Pale, Iron-Poor Blood Geritol Iron-Rich Blood 
Nhen you're tired and Geritol, with its impor- 
vorn-out, your trouble tant supply of iron can 
vay beduetopale,iron- change iron-poor into 


or blood like this. good, rich, red blood. 














OUR READERS 
WRITE US 


The Perfect Husband 


Dear Editors: I want to thank 
you for WHEN THE IDEAL WIFE 
MARRIES THE ABSOLUTELY 
PERFECT HUSBAND, by Russell 
Baker, in your September issue. 
I read it while eating last night’s 
leftovers so that my perfect 
husband needn’t have them for 
dinner. 

The article has given me the 
boost necessary to whip up 
something delightful for to- 
night’s unexpected company, 
whisk away the ironing, polish 
the silver and put a shine on 
the coffee table as well as the 
children’s faces. 


Mrs. J. L. BUEHRING 
Denver, Colo. 


Locomotives 


Dear Editors: Thank you for 
the very interesting peek into 
the glamorous lives of ‘“‘the 
locomotives.”’ It’s always fas- 
cinating to read about great 
wealth and how the very rich 
spend their money. 

Perhaps I’m imagining it 
(and I admit there’s always 
the temptation when reading 
about people like the locomo- 
tives), but do I detect just the 
least little hint of boredom 


here? Mrs. J. JONES 
Boston, Mass. 


How America Lives 


Dear Editors: We have just fin- 
ished reading the article about 
Mrs. Douglas Moore, in the 
How AMERICA LIVES section of 
the September Journal. We 
thought you might be inter- 
ested in our version of what is 
essentially the same story. 

We two are the wives of 
Army Ordnance officers who 
are currently serving in Vietnam 
and Korea. We live together in 
a rather small, three-bedroom 
house with six normal, loud, 
and energetic children, all un- 
der five, and a basset hound 
who runs away and eats but- 
tons off sweaters. When one 
husband comes home, he will 
meet a son he has never seen; 
the other, one who was two 
months old when he left. 

When you allow yourself to 
be overcome with self-pity, you 
run the risk of losing your 
sanity, and your marriage, too. 
When the Brink Hotel in Saigon 
was bombed, I was, at first, 
overcome with fear. But then 
I decided that I could not go 
on like that for an entire year 
and stirvive. You just have to 
learn to laugh a lot. Army 
wives have always had to learn 
this lesson. 


We are only two of a multi- 
tude of service wives who are 
trying to make the best of a 
miserable situation. We hope 
Mrs. Moore gives our way some 


thought. JupiTH SIMPSON 
JUDITH B. ISAACSON 
San Jose, Calif. 


Dear Editors: I, like Barbara 
Moore, am also left alone with 
two children while my hus- 
band, also a helicopter pilot, is 
serving in Vietnam. 

Every line of Barbara 
Moore’s story is so true—it’s 
almost as though she is living 
my life. I also have times when 
I resent having to be both 
mother and father to our chil- 
dren and when I wonder how I 
can go on. 

We who choose to make the 
Army a career must endure 
many separations and more 
than our share of hardship. 
Most people don’t understand 
how, or why, we do it. But the 
rewards make it all worthwhile, 
the times when our families can 
be together are doubly en- 
joyable. 

Mrs. CHARLES M. GILFORD 

Columbus, Ga. 


Dear Editors: Barbara Moore’s 
story in the September Journal 
has prompted me to express a 
sincere “‘thank you”’ to the ser- 
vicemen who are fighting in 
Vietnam and also to their fam- 
ilies here at home. 

I feel we must do everything 
to let these men know that we 
know why they are so far away 
from home and loved ones. 
They are there for us—so that 
we may keep our freedom. 

Mrs. ROCHELLE STEPHENS 
Wood River, Ill. 


Pat Neal 


Dear Editors: Thank you for 
your article about a lady of 
great courage, Patricia Neal. 

In describing his ride to the 
hospital with Pat, her husband 
comments that the faces of the 
people in other cars, watching 
the ambulance flash by, were 
impassive, unemotional, re- 
laxed. “It’s all right,’’ each of 
them was saying. ‘‘It’s not me.” 

I’ve always taught my chil- 
dren, as I was taught as a 
child, to say a little prayer 
every time an ambulance siren 
is heard, asking God to help 
those who are suffering. 

I’m sure, Mr. Dahl, that 
many of those impassive faces 
were uttering silent prayers for 
the occupants of that ambu- 
lance. We are never entirely 


alone. Irs. ELMER A. RUFF 
St. Louis, Mo. 











Something remarkable is about to come 


between you and your makeup! 


Until this minute, you've been wearing a half-finished 
face—even with all your makeup on! Now, with one 
silkening sweep, a new ‘undercosmetic’ developed by 
Revlon changes forever the way your makeup goes on 
—glows on—stays on. 

Before anything else touches your face, you simply 
float on this colorless, virtually weightless fluid. In sec- 


onds it smoothes, evens, readies your complexion for 
makeup. Suddenly any makeup (liquid, cream or pow- 
der) slips on with a perfect oneness. Stays fresh, un- 
soiled, unspoiled—longer than any makeup has a right 
to. And underneath it all, that old ‘Moon Drops’ magic 
is at work smoothing and lubricating. Make Moisture 


Foundation your go-between. It’s a beautiful start. 


‘Moon Drops’ Moisture Foundation by Revlon 


Pte camper 


\ 





Join the Metrecal for Lunch Bunch 





POG Basses snus dean 


Discover Double Fudge, Danish Coftee 


4 advent {VOUS New ee ee | Jee eA \ eas ere 
uke . 4 iscover tour entirely new letrecal’ liquid Hav 
LVI etrecal Milkshake that actually taste like milkshakes. 
a New Double Fudge—deep, dark, wickedly rich with t 
Cidvors flavor of homemade fudge. 

New Danish Coffee—the same rich, glorious flavor t 


Danes achieve when they add their unbelievably hea 


New French Vanilla 





tream to their good Danish coffee. 
New French Vanilla—taste the kind of vanilla Parisians 
avish in ice creams—now in this new Metrecal flavor. 
_ New Rum Punch—a very romantic flavor. But then, the 
nakers of new Metrecat Milkshake Flavors are romantic. 
Why else would they think up so many self-indulgent ways 


° 


‘or you to get weight off and keep it off. 


New Rum Punch 


New Danish Coffee 


a 





New Double Fudge 





*Registered trademark 








New! Aerosol 
pre-shave lotion 
for electric razors 








MOISTURIZING 
PRE-ELECTRIC SHAVE 


<e 
Yo srummecomes 
'R ELECTRIC SHAVES 


MOY wr SOR gs 


Just spray it on to 

shave legs smoother, 
closer. Moisturized to 
protect sensitive skin 
(and underarms, too) 
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TRE FEMININE MISTAQUE 


* 





Unlike most American hus- 
bands, I am very concerned about 
the problems of the modern 
American Woman and her strug- 
gle for fulfillment. My bible has 
been The Feminine Mystique, and 
no one admires Betty Friedan, 
the author, more than I do. 

Therefore, the other night when 
I came home from work and 
found my wife scrubbing the floor, 
I said to her, ‘“‘Do you know who 
you are?”’ 

“I’m sorry,” she said blankly. 
“What did you say?” 

“Do you know who you are? 
Do you have any identity be- 
sides being a wife, a mother and 
a servant?” 

“IT don’t think so,’’ she replied. 
“Don’t step over there. I just 
mopped it.” 

““Aren’t you concerned that 
you’ve traded in your brains for 
a broom? Can you stand there 
and tell me that you are con- 
tented, happy and satisfied with 
your lot?” 

“Would you rinse out this pail 
for me?” she said. “I want to 
know one thing. Are you trying 


to start a fight with me, are you 
trying out a new article idea on 
me, or are you trying to cover up 
something that you’ve done?” 

“I’m not doing any of them. 
But I happened to have read The 
Feminine Mystique, and it occurs 
to me you should want more out 
of life than this drab existence 
that you’re leading now.” 

“I’m baking some homemade 
bread,”’ she said. “I hope the 
kids like it.” 

“Answer my question.” 

“Well, if you must know, I 
would really like to be a mail- 
man, but I’m afraid to take the 
civil-service exam.”’ 

“That's right, make fun of me. 
All over America there are mil- 
lions of unhappy, unfulfilled 
women who are searching for a 
place in the sun, who are nothing 
but sex objects to their husbands, 
and you stand there making 
bread and then tell me you're 
satisfied.” 

“I didn’t say I was satisfied,”’ 
she said, “‘but I figure I’ve got a 
pretty good deal and I don’t 
want to louse it up.” 

“You know why you don’t 
want to louse it up?” I said to 
her as she set the table for dinner. 
“Because you’re dominated by 
me. I’ve denied you your birth- 
right and destroyed you as an 
individual.” 

“Maybe I could join a sit-in 
at the White House.” 

“That’s not what I’m talking 
about. By being a mother and a 
wife you are suffering from a 
problem that has no name. You 
are lavishing love and affection 
on me and the children, and this 
is causing havoc to your id.” 

“Now don’t start knocking my 
id,’ she said, draining the spa- 
ghetti into a pan. “I know I look 
out for you and IJ take care of the 
children and I keep the house 
clean and I entertain well—but 
nobody’s perfect.” 

She then asked me to make 
her a drink. 

“‘Ah-hah,”’ I said. “Do you 
know there are a million known 
alcoholic housewives in this coun- 
try and there are another million 
who are on tranquilizers? Why is 
that?” 

“T have no idea.” 

“Because they are unfulfilled. 
They are searching for some- 
thing they’ll never find in their 
homes.” 


bY ART BUCHWALD 


“Maybe I’ll go out and have 
an affair.” 

“You don’t have to go that 
far,”’ I told her. 

“How far do you want me to 
go?” 

“Outside this house is a whole 
new world. Go out and embrace _ 
it. Find the veal you.’ 

“T will if you go find the chil- 
dren. Dinner is ready.” 

Later that night, as she was 
putting up her hair, I noticed she © 
yawned, 

“Why did you yawn?” I asked 
her. ; 

“T’m tired.” 

“No you're not, you’re suffer- 
ing from housewives’ fatigue,” 
I said triumphantly. “‘Betty — 
Friedan calls it ‘the illness that — 
has no name.’ No doctor can get — 
at its cause or cure. You are — 
slowly dying of boredom. Every — 
intelligent, able-bodied woman — 
who has no goal, no ambition to 
make her stretch and grow, is 4 
committing a kind of suicide. Do 
you think I want to live with — 
that on my conscience the rest of — 
my life?” 

“Do you mean to say, every 
time I yawn, you feel guilty?” 

“Something like that,” I ad- 
mitted. 

“OK, if you want me to take 
my rightful place in society, I 
will.” 

A few nights later I came home 
from work, and found the front 
door wide open, the kids in the 
kitchen eating corn flakes, the 
dog tearing up the rug and the 
television set going full blast. 

“‘Where’s your mother?” I 
asked. 

“She said to tell you she got a 
job with Sears, Roebuck and she 
has to work until nine tonight,” 
my 10-year-old said as she tooka 
swing at her brother. 

It took me 20 minutes to get 
her on the phone. “You come 
home right away,” I shouted. 
“Do you realize what is going on 
around here?” 

“T’ll be home at nine. I’ve fi- 
nally found myself. The real me.” 

“Where?” 

“Between the pot-holder 
counter and ladies’ pajamas. Now 
I know what it is to be fulfilled.” 

I walked into the kitchen, and 
my son said, ‘“You want puffed 
wheat or corn flakes?” 

“Corn flakes,’ I said sadly. 
““Go easy on the milk.” END 









Brilliant NEW FORD MUSTANG Convertibles 
or six-passenger Country Sedan Station Wagons! 


ODUCE... 


YOU MAY HAVE ALREADY WON! 
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CINE-TWIN Automatic, 
Electric Eye Zoom 
Camera-Projector 

8MM Home Movie Outfits! 





NEW ADMIRAL COLOR 
TELEVISION Consoles. 



















Hymns in a magnificent 4 recor 
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| 
|ALL YOUR FAVORITES IN A MAGNIFICENT NEW COLLECTION 


‘The Longines Symphonette and The Singing Choraliers 
bring you a whole new and exciting Holiday Treasure 
est overflowing with the favorite, most beloved music 
of the Christmas Season. In this one complete Treasury 
you'll find popular music— White Christmas, The Little 
‘Drummer Boy, It’s Beginning To Look A Lot Like Christ- 
mas, Santa Claus Is Comin’ To Town—traditional carols 
—Good King Wenceslas, Deck The Halls With Boughs 
Of Holly—and your favorite hymns and sacred music, 
Joy To The World, O Come All Ye Faithful, Ave Maria, 
Three Kings Of Orient, and The First Noéel. Yes, this 
superb Holiday Treasury will be cherished for a host of 
Christmases to come! And it’s packaged in a beautiful, 
life-time presentation case illustrated in full color with 
‘a famous CURRIER AND IVES print! For your own home, 
Or as a gift to loved ones, ‘‘Christmas at the Fireside” is 
'|)THE American Family anthology of the Holiday Season! 


_ FREE 10 DAY TRIAL 
! INVITATION 


Over50 selections—4 pure vinyl records 


ice full-color Library Case. 
- el 


_ HOW SWEEPSTAKES WORKS . . . The Longines Symphonette has 
1 eserved the described gifts for holders of lucky numbers, 
elected by electronic computers under the direction of the D. 
_L. Blair pepeatialta Each Lucky Number Coupon submitted 
ill be checked against the official list of winning numbers. 





December 2: 


tions. If yo 
Employees of Longines Sar eee and its affiliates, or of 

ithis magazine shall not be eligible. Your entry must be on the 
; 






| EXCLUSIVE! Magnificent limited edition, i 





More than 50 of the world’s most popular 
and familiar Holiday Songs, Carols, and 


Newly recorded — belongs in every modern home! 


JUST $500 A MONTH 


official Lucky Number Card, and must be checked YES or NO. 
Mail your entry to the Longines Symphonette by midnight 


Sweepstakes is subject to all Federal, state and local regula- 


A list of major prize winners will be sent upon request if you 
send a self-addressed, stamped envelope. 


gold, specially bound in rich gift-quality KIVAR ... check this box: 
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THE LONGINES SYMPHONETTE’S 

complete treasury of nostalgic holiday music 
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| Which are your favorite holiday songs? 


| White Christmas 
Silver Bells 
The Christmas Song 
God Rest Ye Merry Gentlemen 
The Twelve Days Of Christmas 
Lo How A Rose 
| Dance Of The Sugar Plum Fairies 
O, Little Town of Bethlehem 
Bring a Torch Jeannette Isabella 


FREE 10 DAY TRIAL—KEEP FREE RECORD! 


Mail the card or coupon and receive the Treasury of 
“Christmas at The Fireside” to play again and again 
without cost or obligation. Along with the Treasury comes 
your FREE and exclusive “‘collector’s edition’’ recording 
of THE SWEET VOICES OF CHRISTMAS! Massed chil- 
dren’s voices in the clear, beautiful harmony most asso- 
ciated with the Holiday season. And the thrilling ‘‘Living 
Sound” chimes are so true-to-life, it is like having a 
mighty Cathedral in your own living room. You must be 
delighted in every way with the 4 record Treasury of 
“Christmas at the Fireside” or you can return it and owe Jingle Bells O Come All Ye Faithful 
nothing; you keep free “Sweet Voices of Christmas” no Deck The Halls Santa Claus Is Coming To Town 

r wha ide. Not available in stores any- | 
oe not . ecb eee as Se aay a own ihe | and many more of the songs you know and wanted to own — 
finest Christmas music anthology ever! And you can | r “IT CARD 
use the convenient payment plan if you wish. Mail card | iVi- “~i Ln CA r\L/ 
or coupon today. Prompt delivery guaranteed. , 


Away in a Manger 

It Came Upon A Midnight Clear 
We Wish You A Merry Christmas 
Home For The Holidays 

What Child Is This 

O Holy Night 

March From Babes In Toyland 
For Unto Us A Child Is Born (Messiah) | 
V’ll Be Home For Christmas | 





THE LONGINES SYMPHONETTE RECORDING SOCIETY 








Stereo $1.35 Symphonette Square e Larchmont, N.Y. 10538 . 
ma #2:22 ( gpaivenal ) Ri FREE gift alb The Sweet Voi f Christ. 
. ush my gift album, “The Sweet Voices of Christ- 
Less than 25¢ a selection mas” along with the complete Treasury of CHRISTMAS Dante, 


PLEASE PRINT "te 

“The Sweet Voices of Christmas” Album, return the Address 
Treasury and owe nothing or remit just $5 a month until hy 
, > 


$9.95 plus small postage-hanaling is paid. (Add $1.35 City one 


8, 1965 (must be received by January 5, 1966). This for Stereo.) | keep FREE record no matter what I decide. 


i AT THE FIRESIDE. After my ten-day trial | may keep 


site 
OO SAVE MORE: Enclose full amount. We pay postage and handling. Same is 


u are a prize winner you will be notified by mail. money back guarantee if not delighted. Youstill keep FREE giftalbum. 


Check One: OO HIGH FIDELITY OJ STEREO 


(0 DELUXE EDITION: Individually numbered in gold... luxurious white KIVAR-bound life- iN 
time presentation case, an honored possession, a timeless gift. Just $2 more! (Be sure 
to check above whether Stereo or High Fidelity.) R 891-848 
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individually numbered in luxurious 
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What a wonderful new way to zip up an old favorite! 
The difference is all flavor—delicious, tantalizing, 
tangy flavor. Flavor you get only with the special Karo 
recipe and Karo. Serve easy Fireside Beans often. 


a Pan Ao nk coma ee adds delicious 
| ew flavor and appetizing Kar 


ew texture to food er 


‘syrup 
Karo gives meats and vegetables an appetite-appealing 
glaze, blends beautifully in sauces and desserts, 


1 tbsp. grated onion, 





Mix Karo Syrup, beans, onion and ginger in a 2-qua en-proof 
casserole. Arrange slices of Cana: acon on top. in 400° 


and makes even everyday dishes taste delightfully 
different. When the recipe in your cookbook calls for dark 
corn syrup or light corn syrup... always use Karo! 


(hot) oven about 1 hour, basting bacon 8 or 4 tin » glaze 











youre all wel! Water dries your skin. 


And because it dries, you need to moisturize. 
Ordinary bath oils are heavy. Leave you too oily. Not } | 
Helene Curtis Tender Touch, the light moisturizing bath | 
oil for dry skin. 

It's quick to penetrate because we've added some- 
thing new: a quick-absorbing moisturizer that is, 

in fact, one of the very same moisturizers found in 
your own skin. Tender Touch moisturizes dry skin 
away so beautifully. Leaves you so smooth 

and dewy-fresh and clean. All over. 


Tender Touch is so nice. *15° 


Tender Touch Bath Oil 








, Helene Curtis 


where beautiful young ideas begin. 
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. Youll never 
yank at a 


sirdie 
again 














| 77 7 7 Es 
‘action insert’opens 
when you bend (waist 
will not creep down) 











. 2A ra 
‘action insert’ closes 
when you stand (girdle 


Maidenforms | 
always stays in place 


Concertina 
stays 
precisely 
where it 
belongs 











‘Concertina’* comes in a dozer rm power net, with extra long legs, and zipper closing—or, as shown, a 
gently-controlling sheath of lighte fh , 


gen f g - : { “Lycra.” (Power Net Elastic: Nylon, Acetate, “Lycra” Spandex. Satin Elastic: Acetate, * * 
otton, “Lycra” Spandex, Nylon.) Sn tO A rge. 6.95 to 15.00. “Reg. U.S ic j j Mitel CV, 0 Tit 
Pat. Off. 0 1965 by Maidenform, Inc., makersof bras, girdles, activesportswear. ThiS is the dream you can be-with / 


4AVE YOU HEARD continued 





HAVE YOU SEEN... 

What the lady driver ahead 
of you is up to now? In Europe, 
where traffic gets jammier every 
day, thousands of women have 
stopped honking and started 
knitting instead. It doesn’t un- 
snarl the cars, but it does, they 
say, soothe nerves and give the 
needle-wielders a feeling that 
they’re not just sitting there, 
they’re doing something. 

In England, the fad has even 
won semi-official endorsement 
from the Royal Automobile 
Club; they think traffic-knitting 
is such a smashing idea they’ve 
hired an expert to promote it. 
The expert is a lady who claims 
to have knitted 15 sweaters in 
a year’s worth of traffic tie-ups. 
She is now selling them to help 
pay her gasoline bills. 


puzzLe: What time is it accord- 
ing to this collage below? 


The “game” is being played, 
with variations at other parties, 
too. Deputy Secretary of State 
Katie Louchheim makes out 
provocative “question cards” for 
guests at small dinner parties. 
Each guest has to answer the 
question on his card. Mrs. 
Louchheim says her game keeps 
conversation a lot livelier than 
the usual small talk. (The only 
time anybody talks about the 
weather, presumably, is when 
the head of the U.S. Weather 
Bureau draws a card asking him 
what he’s doing about it.) 


HAVE YOU SEEN... 


What the jet set is collecting 
now? Car radiator grills. Only 
from vintage car radiators, to be 
sure. But the word is people like 
Onassis, painter Bernard Buffet, 
Francoise Sagan, simply must 
have at least one rare old Rolls 
radiator grill, or a Bentley one, 





ANSWER: Five minutes to one. 
You see, this is a one-of-a-kind 
piece of art that just happens to 
be a clock in its spare time. The 
artist, Arnold Hoffmann Jr., 
doesn’t really feel strongly about 
art being useful as well as dec- 
orative; it just worked out that 
way. How do you know it’s five 
minutes to one? Well, you see, 
two of the “stones” (they’re 
actually sanded balsa wood 
made to look like stones, but, 
never mind) move with the hours 
and minutes. Once you've fig- 
ured out which two, you too can 
tell time, Hoffmann style. 


HAVE YOU HEARD... 


About the new after-dinner 
game they’re playing at the 
White House? The object is 
serious fun, and any number 
can play. All it takes is a cigar 
box containing slips of paper, 
and a President to order it 
passed around. Some of the 
slips are marked SPEAK- 


slip, and those who get 
the SPEAKER ones have 
to get up and SPEAK. 
Any serious subject will 
do—and the “‘prize’”’ is al- 
ways the same: two to five 
minutes of L.B.J.’s full / 
attention. There’s even 
a consolation award 
for the unlucky 
guests who ¢ 
draw blank 
slips; they get to write 
the President a letter, 
and he’ll spend 2 to 5 
minutes reading it. 


or, better, one from an ancient 
Bugatti or Hispano Suiza. What 
do you do with it? Have it built 
into your wall as a liquor cabi- 
net, of course. 


HAVE YOU SEEN... 


The Daddy Saddle? It’s the 
very latest modern indignity 
for husbands and fathers intent 
on proving that man is a do- 
mestic animal. And it’s for real— 
a genuine plastic saddle which 
gets strapped to Daddy’s back 
whenever Junior wants to play 
“Horsie.”” Daddy will have to 
pay $5 for it—but just think! 
It comes with stirrups, saddle 
horn, girth. Maybe for Father’s 
Day, Junior can add spurs. 






















“Look, Ma, no spurs’’—yet. 


Little Kim was abandoned by her 
mother in an alley of Seoul, Korea. She 
was found curled up behind a box, shiver- 
ing, hungry and frightened. 

Her G.I. father probably doesn’t even 
know she exists. And since Kim is a 
mixed-blood child, no relative will ever 
claim her. 

Only your love can help give little Kim, 
and children just as needy, the privileges 
you would wish for your own child. 

Through Christian Children’s Fund you 
can sponsor one of these youngsters. We 
use the word sponsor to symbolize the 
bond of love that exists between you and 
the child. 

The cost? Only $10 a month. Your 
love is demonstrated in a practical way 
because your money helps with nourishing 
meals . . . medical care... warm clothing 

. education . . . understanding house- 
mothers... 

And in return you will receive your 
child’s personal history, photograph, plus 
a description of the orphanage where your 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc.—\ 


Richmond, Va. 23204 





I wish to sponsor a [J boy OD girl in 
(Country) == 2 = ees Sr; 
OJ Choose a child who needs me most. 
I will pay $10 a month ($120 a year) 


I enclose my first payment of $_______ 
Send me child’s name, story, address, 
and picture. 
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child lives. You can write and send pack- 
ages. Your child will know who you are 
and will answer your letters. Correspond- 
ence is translated at our overseas offices. 

(If you want your child to have a special 
gift—a pair of shoes, a warm jacket, a 
fuzzy bear—you can send your check to 
our Office, and the entire amount will be 
forwarded, along with your instructions.) 

Will you help? Requests come from 
orphanages every day. And they are ur- 
gent. Children wrapping rags on their feet, 
school books years out of date, milk sup- 
plies exhausted, babies abandoned by 
unwed mothers. 

Since 1938 thousands of American 
sponsors have found this to be an inti- 
mate, person-to-person way of sharing 
their blessings with youngsters around 
the world. 

Little Kim and children like her need 
your love—won’t you help? Today? 

Sponsors urgently needed for children 
in: India, Hong Kong, Korea, Japan, | 
Formosa, Brazil. 











27 Years Service 


Name 

Address. 

City. 

Siaes= ee ee e 7p 


I cannot sponsor a child but want to give : 
$ Government Approved, Registered (VFA- 


080) with Advisory Committee on Volun- 
tary Foreign Aid. Gifts are tax deductible. 
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A look of lace and roses and utter romance for your 


bedroom and bath... Embassy Rose towels and Combspun® percale 
sheets. The minoicenEly heavy woven jacquard towel, Pucker- 
Free™ <P. as only Cannon towels are; about $5.25. Flex-O-Matic® 

fitted sheet; top sheet with printed border; twin, about $4. All-cotton, 
in 3 colors. At ss department stores. (See Cannon Royal Family 


bedspreads, too.) Cannon Mills, Inc., N. Y. 10020 


CANNONS Keyal Samily of Home Sashiors 





Come close...touch the luxury 


apd 


of Cannon 















All sequins, sparkle, feathers and fur, 
JOURNAL ORIGINAL 28 is a choice of kits for 
making the wondrous never-before Christmas 
stockings here. Giant-size (22 inches from 
top to toe), we see them stuffed with 
presents or filled with flowers or Christmas 
greens and decorating a mantel or door. We 
see them, too, being stored with other 
Christmas trappings, used again and again in 
years to come. Choose from (left): 
green felt covered in spangled hot-pink 
crochet; chartreuse felt with over-all 
“‘gold” beads, a maribou cuff; 
pink velveteen with scalloped fake-fur 
cuff, and sequins tied on with yarn. 

All are easy to make—instructions, 
fabric, trimmings come with each kit. 

























personal check o 


>IES’ HOME JOURNAL, Dept. JCN, P.O. Box 84, New York, N.Y. 10046 ; 


lease). Resideni 


send me the following item(s), for which | enclose $________. 


____ Green felt stocking kit(s) with hot-pink yarn. assorted sequins, 


residents add 2% sale 


PLEASE PRINT NAME 


vartreuse stocking kit(s) with gold beads, maribou cuff and other trim, PRINC ADDRESS See 


foreign or C.O.D, ord 


imately three weeks for handling 


a 


x velveteen stocking kit(s) with sequins, yarn and fake fur, JCN-28/C............-... $4.98 CITY STATE ZIP CODE 











Now Philco gives you a better way to wash. Gen- 
tler. More effective. And with far more room in 
the tub. You can actually wash as much as double 
the average load! ieee 
Philco calls this better way to wash “Blades 
of Water” action. A flexible water-impeller deep 
inside the washer makes 575 strokes a minute. 
Powerful surges of water go through and through 
the wash. These are the “blades” of the new 
Philco. They wash away the dirt, not the fabric. 
HERE’S NEW CONVENIENCE. Philco’s extra-wide 
Contour Top makes loading the easiest ever. Ex- 
clusive Philco Ball Point Balance automatically 
adjusts to off-balance loads, never shuts off in 
mid-spin. And with as many as four programmed 


PHILCO 


WHY ARE BIG, BIG LOADS 
SUCH A BREEZE 

FOR THE NEW 

PHILCO WASHER? 





-wash cycles and two automatic soak cycles, you’re 


ready for any washing job with a new Philco. 
HERE’S NEW DEPENDABILITY. Philco has reduced 
structural and moving parts by 27%. Many com- 
mon washer problems have been engineered 
right out of existence! 

But, most important, here’s a better way to 
wash. One that can handle even really big loads. 

See it this week, and see the new Philco Dryer, 
too. Only Philco gives you Criss-Cross Tumbling 
for extra-safe, extra-thorough drying. And only 
Philco gives you ‘“‘Blades of Water” action for the 
best washing job you've ever seen. 


For the name of your nearest Philco Dealer, call Western 
Union by number and ask for Operator 25. 


TELEVISION - STEREO PHONOGRAPHS 
RADIO + HOME LAUNDRY +» RANGES 
REFRIGERATORS + AIR CONDITIONERS 


FAMOUS FOR QUALITY THE WORLD OVER 


— QP 
4 SUBSIDIARY oF SOF, Kotor Company, 
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Are cats smarter 





We think so, and here’s why: 


We found out that certain foods are good for cats... like liver for 
their eyes; kidneys for growth; meat for strength and energy; fish 
for good appetite; and chicken for that coat you love to stroke. 


So we put all 5 together and called the dish Tabby Treat. It’s 
fabulously healthful... yet cats really go for it. 








Now how many humans do you know who like what’s good for them? 


(By the way, Treat has been known to bring out the cuddly side of 
the most aloof cats you ever saw. ) 

Other dishes from Tabby, Amezica’s favorite cat-erer 

All Fish * New Improved * Liver & Fish * Meat Flavor * Tidbits 











Ever wonder where tired, 
tense or worried Thoroughbred 
racehorses, overcome by the 
pressures of the racing season, go 
to relax? The answer is Hen- 
dricks’ Ocean Spa—a sort of 
health and beauty spa for four- 
footed winners and wealthy losers. 

For $8 a day, the tired Thor- 
oughbred gets to swim in a pri- 
vate pool, frolic in the surf, dine 
on excellent oats, and unwind in 
a spacious private stall—20 feet 
deep, equipped with a sun roof. 

Situated in Corona Del Mar, 
Calif., Hendricks’ has room for 37 
horses, and is usually filled to 
capacity. Among turf stars who 
registered there recently were 
Drill Site, Burnt Umber and 
Colorado King. Some of the cus- 
tomers are insured for more than 
$1 million, and for this reason 
only Thoroughbreds are allowed. 
Ordinary saddle horses and other 
riffraff are turned away. 

Average stay for a Thorough- 
bred is 60 days, after which he re- 
turnstotheracingrat race. But he 
usually goes backsleekerandmore 
content with life. After all, he has 
dieted on alfalfa and hot mashes, 
rolled ina warm, sandy-bottomed 
pool, taken salt-water cures for 
stiffness, and spent nearly $500 
of his owner’s money. Even for a 
horse lover, that ain’t hay. 


In San Francisco, a_ local 
artist has unearthed a promising 
new painter whose instant suc- 
cess might well make other artists 
squirm. In his first show, Willie 
the Worm sold six paintings at 
prices ranging to $100; patrons 
brought back glowing reports of 
Willie’s creative prowess. 

Willie studied under Miss 
Lenna Mueller, his owner, who 
has acquired a whole worm fam- 
ily to help Willie with his work. 
Miss Mueller coats Willie’s body 
with bright colors, then lets him 
inch along—sometimes under her 
guidance and sometimes in his 
own carefree style. Willie and his 
family have turned out more 
than 100 original works, and it 
looks as if they have burrowed 
firmly into the local art colony. 


Now, for the fish lover who 
has everything: an octopus 
shipped to your door. Home 
aquariums around the country 
are being filled with increasingly 
exotic fish. Yet, so far, octopuses 
have been all but ignored—not 
that they aren’t beautiful, in 
their own way, and they cer- 
tainly can’t be any less affection- 
ate than, say, sea horses. 








But the problem with oc- 
topuses until now has been their 
inability to travel well. Like fine 
wine, they often lose something 
in transition—usually their lives. 

Would-be octopus owners still 
may find it hard to capture one— 
but it zs now possible to ship 
them around. The trick was 
turned by Tacoma, Wash., zoo 
officials who discovered that 
heat is what attacks octopuses in 
transit. Really good octopus 
specimens can be found in the 
near-freezing waters of Puget 
Sound. Now zoo directors chill 
ocean water to near-freezing, 
pour it into a polyethylene bag, 
and stuff in the octopus. The bag 
is then packed in ice to maintain 
the low temperate and shipped 
by air to its destination. 


The Berlin Wall is not ex- 
clusively for people. Since Janu- 
ary, 55 dog defectors have fled 
into West Berlin. The Commu- 
nist police have had Alsatians on 
starvation diets so they will at- 
tack refugees trying to reach 
West Berlin. The Alsatians, dis- 
satisfied with their austere fare 
under Communist control, have 
been looking for an ideology they 
can sink their teeth into. West- 
ern border guards have been 
dragging chunks of meat along 
the wall to encourage reluctant 
canine Communists to escape. 
Now the East German police are 
treating the dogs like humans 
and firing on escapees. Three 
dogs have been killed while 
swimming the Spandau Canal to 
West Berlin. 


PET PHOTO OF THE MONTH 
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David Young of Santa Barbara, 
Calif., with his basset Doozy. 
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CAN THIS MARRIAGE BE SAVED? 





JILES HUSBAND WAS JEALOU 


BY DOROTHY CAMERON DISNEY 


No appeasement! That's one third of the best pol- 
icy for a woman who has a jealous husband. Don’t 
give in to any unjustified demands—if you do, 
you'll simply encourage him to make more de- 
mands. The second of the three planks in your 
winning platform is to be sure that you don’t give 
the slightest reason, intentionally or unknowingly, 
for distrust of you. The third is to get busy and 
make yourself and the home as attractive as pos- 
sible, while al the same time building up his belief 
in himself —because jealousy usually grows out of 
fear based on a feeling of unworthiness. The wife 
in this story made the mistake of giving in to her 
husband for years, trying to placate him when not 
she, but he, was in the wrong. When she finally 
blew up and ordered him out of the house, she had 
to have help to put the marriage on the solid basis 
that it could have had many years earlier. The 
counselor in this case was Dr. Robert S. Hicks. 
PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of Family Relations 


en was quarrelsome and bossy and in- 

tolerably jealous even before I took 

a part-time job at the bank,” said 

Jill, an elegantly long-legged, narrow- 

waisted blonde of 30. “Yet he blames my job 

for the fact that we are now separated. Ken 

insists I’m in love with Tom, a customer of 
the bank, who is just a casual friend. 

“It’s true I like to talk to Tom. And I'll admit 
I wish I had married a husband with a few of 
his qualities. Tom is a sympathetic listener; he 
doesn’t roar and shout or tell me my hairdo 
is a mess, and he shares my interest in music 
and gardening. However, Tom is a confirmed 
bachelor, and played no part in my separa- 
tion from Ken. At the age of thirty-five, Tom 
lives with a rich aunt who pays the bills— 
her business brings him to the bank—and 
both of them seem perfectly satisfied with the 
arrangement. 

“Tt was because of Ken I took the job in the 
first place. Two years ago I suddenly realized I 
couldn’t bear to sit home another day. I was 
always poised for Ken to pop in and criticize 
the way I’d done the vacuuming, complain 
about how I hang up his clothes, or demand I 
produce an instant delicious snack. It was obvi- 
ous: He wanted to assure himself I was not 
gallivanting somewhere. 

“Ken is head coach at a large high school, 
and can more or less set his hours. One morning 
I was drinking coffee with a neighbor when he 
burst into her kitchen, shouting like a maniac. 
He dragged me home to iron a shirt for him, 
although his bureau was filled with freshly 
ironed shirts. The particular shirt he had in 
mind happened to be in the dryer, and nothing 
else would do. But, of course, he didn’t want the 


This series is based on information from the files of the Ameri 


shirt: He wanted me to come home so he co 
keep an eye on me. 

“One time I got a postcard from a cousi 
traveling in Europe, and neglected to show it 
Ken. I threw away the postcard, but I steam 
off the foreign stamp and passed it on to th 
little boy next door for his collection. Somehoy 
Ken heard about the stamp. He cross-examin 
me for days about that postcard. Was I s 
my cousin had sent it? Why had I forgotten 
mention it to him? What was the message 
Exact words, please. Finally he cabled my cou 
sin, and my cousin cabled back that yes, he hat 
sent me a postcard from Paris. 

“We were a one-car family. Ken regarde 
that car as his exclusive property, and drove i 
to work every day. Before our youngsters starte 
school—our twin daughters are now in secon 
grade, our son is a third-grader—I used to wal! 
them for blocks to the nearest playground. W 
were known in our neighborhood as the las 
pedestrians on earth. 

“On rare occasions Ken let me drive the ca 
to visit my mother. I always had to telephon 


him as soon as I arrived. Invariably, ten or fi 


teen minutes after I reported to him, he woul 
dial Mother’s number and call for me. | 

‘‘His possessiveness was sO Overpowering an 
was such a nervous strain my health was a 
fected. Three years ago I was carted off to tt 
hospital. The doctor said my colitis was psj 
chosomatic. After questioning me about 1 
home conditions, he called in Ken and threw 
scare into him. Ken promised to control h 
temper and to allow me a little freedom. For 
few days he improved, but his reform soon co 
lapsed. He then accused me of having an affa 
with the doctor. 

“Ken and I were married twelve years ag 
One reason why I stuck with him is that m 
parents were divorced when I was nine, and 
vividly remember my bewilderment and lon 
someness. My sympathies were with n 
mother, but I badly missed my father. I kne 
she missed him, too. I could hear her sobbi1 
night after night; I would pull a pillow over n 
head to shut out the sound. I hid my feelin 
from her and everybody else. At school I thre 
myself into all the activities. I joined clut 
became a member of the young people’s grot 
at church and, later on, a leader, and soon I w 
doing fine. But to this day Mother regrets h 
divorce, and I’ve often heard her say that if s 
had tried harder and been more patient s 
would be better off. 

“Ken is such a good coach and fine athlete 
our house is strung with his silver cups a 
other trophies—that his men friends overlo 
his bad temper and accept his belligerence 
basic to his competitive nature. I once felt tt 
way myself. At twenty, Ken was a colle 
junior with an athletic scholarship, a straight 
student and (continued on page & 
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THE GREAT LEG... 
AS HANES SEES IT 


Leglites flow from the 
§ toe to the tip of the 

| hip...dare everything, 
bare nothing. Made 
of Cantrece® as only 
Hanes has the genius 
to fit and fashion it... 


they cling to legs like 
moonlight. If this is one 
of the breathless ways 
Hanes sees your legs, 
imagine all the other 
looks in store for you. 


Great legs deserve 
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“Why do 
Kotex napkins 
protect when 
others fail?” 


“Because Kotex 
has 2 safety 
shields” 





2 shields: That's 
why more women choose 
Kotex than any other kind. 
) sizes— proportioned 
for your absorbency needs. 





The best in internal protection, too 
S % Ask for Kotams or Kotex tampons. 
\s i / Easiest to use and they give you 
' extra hours of ion. 


KOTEX AND KOTAMS ARE REGISTERED TRADEMARKS OF KIMBERLY-CLARK CORP. 





A woman faces so many things... 


why should looking her age be one of them? | 


ULTRA FEMININE 


by Helena Rubinstein 


» believe every woman has every right to look 

inger than she is. What’s more, Helena Rubinstein® 
; done something about it. We’ve developed an ex- 
sive patented cream that can actually make you 

k younger in 30 days—or your money back! 

lat’s a guarantee.) 

JLTRA FEMININE is the only face cream formulated 

h Estrogen and Progesterone. These are the nat- 
ul female hormones you’ ve read about which doctors 
e some of their women patients to help retard the 

ng process. 

Medical tests show what happens when ULTRA 

{ININE re-supplies these hormones to a mature skin: 





Ute: Seminine 


Estrogenic Hormone Cream 
with Progesterone 


Helena Rubinstein’ 
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Skin cells can once again hold maximum moisture. 

Wrinkles due to dryness are reduced. Oil glands pro- 

duce at a more youthful rate. 

This simply means that with daily use lines and 
wrinkles due to moisture loss are reduced. The skin is 
soft and dewy and a younger look may be attained. 





But remember to use ULTRA FEMININE’ regularly, 
because your skin cannot store Estrogen and Pro- 
gesterone. [his precious supply should be replenished 
every day. But then, isn’t knowing that you may look 
younger (and seeing it happen) worth a little con- 
scientious effort on your part? 
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you know how it is with a banana: A bump on the outside can m: 
a bruise on the inside. A bruise that may not even show up on the pt 

But Chiquita Brand bananas ride in comfort, because the [ 
absorbs the bumps. So when the bananas arrive at your groct 
they're all firm and sleek and golden. As sweet and tempting 2 
delicious as a banana lover could ask for. 

So look for the seal on the peel. It’s the one way to tell the best 
the bananas from the rest of the bananas. 
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CAN THIS MARRIAGE BE SAVED? 
continued from page 28 

captain of the football team and consid- 
ered himself too busy for girls. 

“T was working asa typist in the dean’s 
office, had dozens of boyfriends on cam- 
pus and was pretty high on myself. De- 
spite Ken’s reputation as a lone wolf and 
non-dater, I felt confident of my ability 
to attract him. I wangled an introduc- 
tion through his roommate, to whom I 
was halfway engaged and who was half- 
way engaged to several other girls. The 
roommate and I parted without tears. I 
had to invite Ken to a home-cooked din- 
ner four or five times—Mother is a 
dandy cook—before he sent me tickets 
for a football game. 

“Three months later, on my eighteenth 
birthday, we were married in my church. 
I told Ken he was the best birthday pres- 
ent I ever received, and I meant it. 
When we exchanged vows, I made a si- 
lent vow to be a successful and a perma- 
nent wife. And until Ken graduated and 
our first child was born, we were ideally 
happy. 

“A few months after the child arrived, 
I got a severe and wholly unexpected 
jolt. Ken stepped out on me with a girl 
well known for stepping out with other 
women’s husbands. I found her name 
and telephone number in a notebook, 
lying wide open on his desk, along witha 
message that made their relationship 
unmistakable. 

“For a moment it was like history re- 
peating itself. Mother divorced my fa- 
ther on the grounds of infidelity. I was 
in such a state of shock or was such a 
coward—I don’t know which—that I 
closed the notebook, put it in a drawer 
and decided to say nothing. But that 
me evening Ken brought up the mat- 
ter, confessed the truth, said the girl 
meant nothing to him and he had 
dropped her. I took him at his word. His- 
tory stopped repeating itself. Not only 
did I forgive him, but I blamed myself 
for what had happened. 

“Thad been preoccupied, so enchanted 
and delighted by my first baby, that I 
had almost forgotten the baby had a 
father. It was my fault, I decided, that 
Ken felt snubbed and left out and sought 
attention elsewhere. I told him so. A 
year later, when the twins came along, 
I was very careful to keep their daddy 
in the picture. 

“But by then Ken had begun to fence 




































me in. Our apartment was too small for 
a family of five. Ken bought a nice 
house, but he picked a neighborhood 
miles away from my church, my mother, 
my old friends. He worked a fifty- or 
sixty-hour week by choice. Often he was 
gone four or five evenings out of the 
seven, running off movies of previous 
games with his assistants, second-guess- 
ing errors, planning future strategy, and 
just plain yakking. He never took me 
anywhere. 


BA enoeen Ken denies it, I am sure 
he is jealous of my church, perhaps be- 
cause it gives me so much comfort. I 
begged him to join, but he wouldn’t 
ever attend Sunday services. On Thurs- 
day evenings I have choir practice. Ev- 
ery Thursday Ken dreamed up an im- 
portant conference that made it impos- 
sible for him to stay with the children. 

“If I asked my mother to baby-sit, he 
cracked sour mother-in-law jokes (be- 
fore taking his departure) and hurt her 
feelings. He treats his own mother 
abominably—everybody in his family 
yells at her—and she doesn’t seem to 
mind. My mother is sensitive. So am I. 
To spare both of us, I arranged to hire 
a sitter three hours on Thursdays. Ken 
put forth so much static about the 
trifling cost—many times I had to bor- 
bow the sitter money from Mother—it 
finally dawned on me that his real ob- 
ject must be to cut me off from my 
church. 

“But I refused to sacrifice my religion. 
I marched out and landed my part-time 
job—three days a week from nine until 
three, which meant I could see our boy 
and the twins off to school and be on 
hand when they came home. My wages 
were small—two dollars an hour—but 
covered the sitter’s fee and my church 
contributions. I could also splurge on a 
weekly visit to the beauty parlor and 
treat our daughters to a professional 
haircut once in a while. 

“T valued the wonderful sense of free- 
dom that came with my little job. On my 
first day at work I felt as though I had 
stepped out of a dungeon into sunlight. 
I loved my casual contacts with all 
kinds of people, meeting the other girls 
in the bookkeeping department, lunch- 
ing with them at the drugstore. 

““My independence drove Ken crazy. 
We had countless scenes in which he 
demanded I quit and shouted abuse at 
me. He cased (continued on page 36) 
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CAN THIS MARRIAGE BE SAVED? 
continued from page 33 


the bank as though he intended to rob 
it, and then he barged into the drug- 
store promptly at noon to look over my 
lunch companions. The other girls 
were amused. I wasn’t. 

“Ken and I separated six weeks ago. 
At the climax of our last quarrel he said 
he never wanted to see me again and 
ordered me out of the house, as he had 
done on many previous occasions. My 
usual reaction was to burst into tears 
and beg him to be reasonable. This time 
I was too beat to stay on and absorb 
more punishment. Why not leave? I 
thought. What’s keeping you? 

“Well, I packed the children’s clothes, 
called a taxi and moved in with my 
mother. I left the car so Ken could get to 
work. Until Saturday of that week I 
borrowed a neighbor's car—my mother 
depends on the bus—ferried the young- 
sters to and from school and got myself 
to the bank. I saw nothing of Ken. On 
Saturday, to my amazement, he tele- 
phoned and urged us to come home. I 
finally agreed to return, but on the con- 
dition that he locate other living quar- 
ters for himself. 

“He rented a room across the street 
from the high school and turned over the 
car to me. I could hardly believe my 
eyes the morning I watched him park in 
our driveway, leave the keys and start 
off on foot. He now says he is a changed 
man and deserves a second chance to 
prove it to me. But I’m afraid if he comes 
back we'll just start quarreling again.” 


I know I’ve often acted like a heel 
with Jill,” said Ken, a stocky, muscular 
man of 32 with sultry but defensive blue 
eyes. “If Jill will just take me back, I 
promise she will find me very different. 
I'll get a headlock on my rotten jealousy, 
conquer my temper and behave like a 
human being 

“Jill knew very well I didn’t want her 
and our youngsters to leave me, regard- 
less of what I said. When I get mad, it’s 
as though I'd been blown apart by an 
explosion inside, and I hardly realize 
what I'm saying or doing. 

“There’s nothing relaxing about my 
job. I not only have to turn out winning 
football and basketball teams; I have to 
get along with all kinds of kids and all 
kinds of crackpot parents. We live in a 
skyrocketing community carved out of 
an old orange grove. Our sprawling 
school district serves Republicans, Dem- 
ocrats, Birchites and a sprinkling of 
Communists. I have to get along with all 
these folks, with a careworn superin- 
tendent and _ dissension-torn school 
board. 

“On the day I staged my final blowup 
with Jill, I had nothing but trouble. It 
was the day before Thanksgiving and 
our big game of the season. I sat in police 
court for three hours waiting to testify 
as a character witness for my star half- 
back, a talented and essentially decent 
seventeen-year-old whose father bought 
him a sports car worth roughly half as 
much as my house. The boy was con- 
victed of speeding and reckless driving— 
which automatically canceled his eli- 
gibility. 

“‘Jim’s father thanked me for my tes- 
timony. But Jim’s mother appealed to 
her brother, a cantankerous and highly 
vocal member of the school board. I got 
a call from him when I returned to my 
office. I’d been derelict in my duty, he 
said, for not keeping a closer watch on 


my players. Unless his nephew was 
instated—and I had no powergto 1 
state him—he sourly predicted 
would lose the game. He was absolu 
right. We lost. 

“On that night before Thanksgi) 
I had promised to go shopping with 
for a turkey. I arrived home late an 
despair. Jill was bright, but chilly. T) 
was a turkey on the kitchen table, : 
after a discussion with her mother, 
had already decided on chestnut dr 
ing. Yes, Tom Barlow had been ] 
enough to drive her to the supermar 
and, yes, those were Tom Bark 
home-grown roses in a crystal vase 
the shelf. 

“That’s when I blew my top. I 
come home hoping for sympathy 
comfort; instead I was taunted 1 
Tom Barlow’s pursuit of Jill. I k 
Tom Barlow, and despised him. 
shared Jill’s interest in music, f 
around in the arts, and is satisfiec 
live on the bounty of a rich and a 
aunt. I smashed the bowl of roses, 
dered Jill out of the house, and have 
sorry ever since. Even before her 
arrived, I was begging her to reconsi 
I have had a good deal of time to tl 
about our marriage, and I’m still « 
fused. But Jill is right about 
jealousy. It’s something I can’t hai 
or overcome. 

“My athletic abilities won m« 
scholarship to a good university, b 
have never ceased being ashamed of 
uneducated, loud-talking family. 
mother and father came to Califo 
during the hard times in an old brol 
down jalopy, and when I married 
whose father and grandfather were 
lege graduates, I felt I was taking a: 
up in the world. 

“Jill gets along well with my pea 
but I know she can’t help feeling 
perior to them. This I both underst 
and resent. In fact, the very qualitie 
Jill that I most admire seem at time 
make me resentful: her easy way of 
ting along with other people, her spa 
in company, her delight in music; € 
her devotion to her church seems 
exclude me. 

“T realize it is ridiculous of me to 
to keep her under lock and key. I kn 
when I get calm, that she is not hat 
an affair with Tom, that she had 
more than a friendly interest in 
doctor. 

“T haven’t always been on the | 
myself. Jill thinks I earn a good « 
more than I do earn, because I’m 
vain to tell her the facts. When 
apartment became too small, I bow 
Jill a house, but I couldn’t really af 
it. The payments keep me broke all 
time. We are a one-car household 
cause I haven’t the dough to buy Ji 
car of her own. 

“T certainly wasn’t on the level w 
I went out with Mona. Just how | 
why that happened I’ve never figu 
out. I guess I just don’t underst 
women. Jill doesn’t like any pu 
manifestations of affection—not e 
kitchen-kissing—and has always 
sisted that I take the initiative in 
lovemaking. Mona had no such scrup 

“Jill had every right to explode w! 
she found me out. But what happen 
Nothing. She took the blame on hers 
blamed herself for her preoccupat 
with our new baby. In a curious W 
I was surprised and disappointed. 
seemed to me that if my unfaithfuln 
did not make her angry, my love co 
not mean much to her. (continu 


Cut-Rite...the first | 
- Plastic Sandwich Bag 
that seals itself! 





hite line . . . it’s sealed \ 


un your finger along this 
ar er rep 


New ... neat... and easy! 
No tie, no twist, no tuck. 
Just fold up the flap and 
seal. It fits snug to the big- 
gest or smallest sandwich. 
Forget the carrot? Just lift 
the flap and seal it again. . 
Cut-Rite is the only plastic SCOTT CS MAKES IT BETTER FOR YOU 
bag that seals itself. | 


for womelam 
no hunt for; 
the bestin 
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beautifully fashioned, perfectly fitting stockings 








CAN THIS MARRIAGE BE SAVED? 


continued 


Maybe I was wrong, but certainly I was 
puzzled. 

“Jill is the only girl I ever loved—or 
will ever love. She is all-important to me, 
although I have never been able to tell 
her so. The early years of our marriage 
were the happiest I have ever known, 
and, when I sit by myself in a rented 
room, a poem I learned in grammar 
school runs incessantly through my 
head: ‘Backward, turn backward, O 
Time, in your flight.’ 

“This may sound strange from a foot- 
ball coach, but I guess I am really a 
sentimentalist at heart. I love Jill, and I 
love our children. I want to mend my 
ways, but do not know how. I need out- 
side advice—and I’I] listen.” 


« 

Jin and Ken might have spared 
themselves years of misery if they had 
sought professional advice earlier,” the 
counselor said. ‘They needed a third 
person, a trained, unbiased outsider, 
to help them understand their tempera- 
mental differences and the real nature of 
their problem. 

“Neither Jill nor Ken had an ideal 
childhood—which is rare, anyway. The 
unsatisfactory backgrounds of their 
youth had quite dissimilar effects on 
them—which is not rare. Jill was gay 
and outgoing, learned to ignore and con- 
ceal low spirits and unhappiness. In her 
church and school she became a leader 
not only because she was a competent, 
very pretty girl, but because she was a 
peacemaker who never disagreed with 
anybody or voiced an unpopular opinion. 
Tactfulness can be a social and political 
asset, but a marital liability. 

“To Jill, the slightest hint of dissen- 
sion represented a threat. As the unwill- 
ing child of divorce, she clung to the be- 
lief that if two people quarreled it meant 
they didn’t love each other. Bitter quar- 
rels had preceded the disappearance of 
her father and the wretchedness of her 
mother. When she became a wife, she 
decided to avoid quarreling, and thus 
preserve her happiness and her home. 

“At eighteen she married twenty- 
year-old Ken, expecting him to step into 
her ready-made picture. But he was 
combative and highly suspicious. He 
was also extremely critical and very in- 
secure, as critical people almost always 
are. When he picked on Jill and com- 
plained of trivialities, he was prepared 
for her to fight back. Instead she gave 


ground, tried even harder to concil; 
him, and stirred up his iatent nfisti 
of her female sex. Instinctively 
doubted her sincerity, and his instir 
were sound. Jill was deeply woun 
when she heard of his infidelity, an 
was a mistake to hide her actual feelir 
Not only did Ken wonder whether 
loved him, but he began to won 
whether she might secretly regard 
extramarital adventure as justificat 
for an adventure of her own. He | 
fooled her easily. Was she fooling hi 

“We seldom offer direct advice 
clients, but in this case direct adv 
seemed necessary. I called Ken in < 
talked to him like a Dutch uncle. I 
sisted that he take a long, imperso 
look at himself, and face his failing: 
always a painful process. I told him t! 
in my experience jealousy inevita 
sprang from feelings of inadequacy; 
discussed the many ways he felt 
adequate, we traced his feelings back 
his childhood. I told Ken he could m 
ter his jealousy with will-power. 
could acknowledge he was an adult, a 
behave in a mature way. 

“By spying on Jill, he had driven | 
into telling him lies when very proba! 
she would have preferred to speak 1 
truth. Ken agreed. He stopped his sg; 
ing at once, and admitted that Jill y 
entitled to a free citizen’s liberty. 

“Then I called in Jill. She felt she v 
the aggrieved person, and was m« 
difficult to work with. She said she h 
come to the end of her patience, that s 
had lived with Ken’s inordinate jealou 
for a long time, and had signed off - 
keeps. I was sure this wasn’t the fa 
but there was a narrow margin the 

“T laid out some definite instructic 
for both. I told Ken to stop dropping 
the bank and visiting the drugstore 
lunchtime. I told him to put a padlo 
on his tongue and to dam up his qu 
tioning. 

“T told Jill to tell the truth to Ken 
all times, even at the risk of a scene 
told her to mention every visit Tc 
made to the bank. I told her that 
husband needed an occasional u 
expected kiss. 

“Jill and Ken followed my instru 
tions, and this seemed to set the sce 
for other long-overdue adjustments. 

Not long ago, by their invitation, 
had a picnic lunch with them and th 
kids. Jill assured me that they were ha 
pier than they had been in many yea 
and that Ken’s jealousy was now a thil 
of the past.” EN 


“Nonsense. I like being a den mother!” 
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Ew! 


FROM MUTUAL OF OMAHA! 


Three way protection 
that covers you both IN and OUT 


UP TO 


*500.00 


for doctor calls 


———— 












Calls — Pays up to $500.00 ona 
ed basis*for doctor calls at the office, 
Ospital, or at home. Includes liberal 
schedule. Pays both doctor calls and 
benefits for the same sickness or ac- 
Doctor call benefits are payable up to 
fe of the operation...thereafter, Surgi- 

efits are payable. Covers the whole 


Here’s more service in the 
Mutual-Care tradition! 


} of Omaha policyowners know that Mutual- 
ms up the reasons why this great company 
ent—maximum coverage at minimum cost, 
| payments, reliable local service, neigh- 
ncern for all your needs. And its affiliated 
yy, United of Omaha, operating in the same 
, Offers you a full range of fine life insur- 
‘mily plans, too. For free facts, mail post 


of the hospital 


PLUS UP TO 


*10,000.00 


for major medical expenses 





Major Medical—Pays up to $10,000.00 for 
each insured member of your family. Provides 
cash to help pay the cost of doctors, special- 
ists, hospital care, registered nurse (R.N.) 
services, X-rays, drugs, medicines—and much 
more — as fully explained in the policy. A 
sensible deductible amount and share-the- 
risk feature keep the cost to a minimum. 
Truly modern protection! 


” 


PLUS UP TO 


$500.00 
a month 


for regular living expenses 





Living Expense — Pays from $50.00 to 
$500.00 a month (depending on the plan 
selected) to help take care of your regular 
living expenses when the family breadwinner 
is disabled and unable to work. As explained 
in your policy, these tax-free benefits are pay- 
able for disabilities that start before retirement 
or age 65. Special benefits are payable for 
disabilities that start after retirement or age 65. 


FREE BOOK PLUS FREE FACTS 
about Mutual of Omaha’s “Three-way” protection! 








Now you can have, without obligation, 
this book of the latest, most basic 
guides to a happy, successful future. It 
shows you how to apply successful 
management principles to your own 
life. How to be healthier, release ten- 
sion, and respond to emergencies and 
family crises. How to add up to 10% 


to your spendable income—and enjoy 
it more. How to “shop” for credit. How 
to get the most out of your health in- 
surance dollar through Mutual of 
Omaha. 

MAIL POST FREE REPLY CARD 
TODAY! Or write Mutual of Omaha, 
Dept. 808N, Omaha, Nebraska 68131. 


The Greatest Name in Health Insurance 
MUTUAL OF OMAHA INSURANCE COMPANY 





Mutual 


OF OMAHA 


HOME OFFICE: OMAHA, NEBRASKA 
LIFE INSURANCE AFFILIATE: UNITED BENEFIT LIFE INSURANCE COMPANY 


Listen to Bob Considine, ABC Radio, weekdays! See Mutual of Omaha's 
“Wild Kingdom’’—a family show in color on NBC-TV, Sundays. 
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Sure you can put small turkeys and roasts in the new Hoover stainless steel fry pan 


It even takes the cake. 


Before we designed this new electric fry pan, we asked a lot of house- 
wives what they didn’t like about their old ones. 


Some Said the lids weren’t high enough, others said food stuck, some 
said they were hard to carry, one woman even said she burned her 
fingers every time she lifted the lid. 

Ladies, rejoice! 

The new Hoover Electric Fry Pan is different. We decided to put in all 
the little things you’d put in if you made it yourself. It has a high 
dome. The cooking surface is shiny stainless steel. Food doesn’t stain 
it. You'll have a hard time scratching it. And food comes off alot easier. 


We designed the lid handle so you can’t burn your fingers. The fry 
pan’s easy to carry because handles are on both sidés. And it’s so 
attractive you'll probably want to serve from it. 
Since the body is aluminum you get the best possible 
heat distribution. It actually works like a small oven. 
So next time you’re near a Hoover dealer, take a good 

look at our new electric fry pan. VY 
After all, we made it just for you. 





We're the same company that makes the vacuum cleaner 
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SPRING 
...the amazi 

floor that’s 

actually 
cushione 


Yes, it’s new 
new luxury vinyl 
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Cushioned brick? Cushioned stones? 


MEDITERRANEAN BRICK IN ROMAN RED—4020 
MEDITERRANEAN BRICK IN GRECIAN WHITE—4021 
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HEADACHE. 
MSL Sa aif] 


hs 7 abet contains 


BS Salicytamide 





1899 


Aspirin is first produced in large 
quantities. It is the first effective 
pain remedy to be sold without 
prescription. 


1916 


A.P.C. is introduced—the basic 
“combination of ingredients” 
type of product. Claimed to be 
somewhat more effective than 
aspirin. 


1965 


Excedrin® is now available. Medi- 
cal progress has made possible 
its extra-strength formula: spe- 
cial ingredients for quick relief, 
lasting relief; relief of tension, 
relief of depression. Tablet for 
tablet, 50°/o stronger than aspirin 
for headache pain. Yet safe 
enough, you need no pre- 
scription. 

Excedrin, the extra-strength 
pain reliever. A product of today! 


© 1965, Bristol-Myers Company 





MEDICINE TODAY 


SALT IS IN THE MEDICAL NEWS this 
month because common, ordinary 
sodium chloride is the basis for a 
new, simple ‘‘salt test’’ that can 
tell a woman in one minute 
whether or not she is fertile or 
about to become fertile in a few 
days. It is the best test yet for 
home use—for the woman who 
wants a child or the woman who 
doesn’t want one and is using the 
rhythm method of birth control, 
according to a detailed report by 
Dr. Daniel J. McSweeney of Tufts 
University Medical School, in the 
official journal of the American 
College of Obstetricians and Gyne- 
cologists. Indeed, this could be the 
most important family-planning 
development yet for those who 
object to pills or mechanical con- 
traceptives. 

Previously the best home fer- 
tility guide—to learn either your 
‘safe period”’ or the time to con- 
ceive—has been to keep a basal 
body temperature chart. But this 
has often proved unreliable. The 
new test measures the amount of 
salt—mainly sodium chloride—in 
the mucus of the cervix (the mouth 
of the womb). This salt level rises 
sharply at the time of ovulation, 
a fact determined only last year 
by Drs. McSweeney and Anthony 
Sbarra. 

To perform the new test, the 
woman merely inserts a small 
swab and obtains a specimen of 
cervical mucus and rubs it onto a 
test paper. The paper, ordinarily 
reddish-brown, turns a_ bright 
yellow-white if she is either ovu- 
lating or about to ovulate shortly. 
The latter is an important warn- 
ing to those who practice rhythm 
because male sperm may linger, 
fully potent, for two to five days. 

Colab Laboratories of Chicago 
Heights, Ill., has begun market- 
ing this do-it-yourself test, avail- 
able on prescription by the trade 
name Estrindex. A month’s sup- 
ply of test kits should cost around 
$3. Drs. McSweeney and Sbarra 
tested it 1,100 times at St. Mar- 
garet’s Hospital in Boston, and 
found that it ‘‘surpassed’”’ all 
other practical ovulation tests “‘in 
ease of performance and interpre- 
tation.”’ Colab says the kit ‘‘repre- 
sents the culmination of over 20 
years of study and search for a 
reliable, easy-to-use and inexpen- 
sive method that could be utilized 
for planned parenthood and would 
not require the constant taking of 
possibly harmful drugs or violate 
moral or religious principles.” 


ANOTHER “SALT TEST” in cur- 
rent use is the determination of 
the amount of sodium and chloride 
in the body sweat. If your infant 
or child is “‘ failing to thrive”’ (7.e., 
not gaining weight or developing 
well), and especially if he also has 
repeated respiratory infections or 


By Phyllis Wright, M. D., with Victor Cohn 


many loose bowel movement: 
your doctor may order a swea 
salt test to rule out the possibilit 
of cystic fibrosis. C.F. is a seriou 
hereditary and usually progressiv 
disorder involving the mucou 
glands of the lungs, the digestiv 
glands of the pancreas and th 
sweat glands. Because the swea 
glands are abnormal, children wit 
C.F. lose excessive amounts ¢ 
body salt through the skin. Mott 
ers of C.F. patients have even tol 
me that when they were kissin 
their babies they “tasted salty. 
To collect the sweat, the baby’ 
arm is wrapped in plastic and th 
skin is stimulated electrically t 
produce a few drops of swea' 
which the technician then anz 
lyzes for salt content. Very fe 
other conditions cause such hig 
levels of salt in the sweat. 


ONE GROUP OF PARENTS whom 
deplore are those who threate 
their youngsters by saying, “] 
you don’t behave, the doctor wi 
give you a shot!”’ A child shoul 
never be led to believe that ir 
jections and other painful prc 
cedures in the doctor’s office ¢ 
hospital are a form of punishmen: 

“Please be truthful with you 
child,” say staff members < 
United Hospitals of Newark, N.J 
briefing parents whose child is t 
be hospitalized. ‘Try to make hir 
understand that a hospital is 
place where he will get well. Yo 
should also tell him, however, the 
you will not be with him all of th 
time.”’ And even: ‘‘ You will prot 
ably feel sore for a while.” 

These hospitals wisely give pre 
view tours, usually a week befor 
hospitalization, to both parent 
and children, showing them th 
pre-anesthesia or “‘slumber”’ roon 
the X-ray room (“‘where we wi 
take a picture of how you loo 
inside’), the laboratory (‘‘w 
probably are going to stick you 
finger for blood work’) and eve 
a bedpan. 


MYSTERIOUS ‘‘CRIB DEATHS 
claim 15,000 to 25,000 U.S. infan 
lives every year. Because thei 
cause remains a mystery, more ¢ 
them should be rapidly invest 
gated at the scene, say Drs. Joh’ 
Devlin and Michael Lyons, Ne' 
York City medical examiner: 
Virus infections, adrenal glan 
problems, sensitivity to milk 
suffocation—all are suspect; an 
these doctors add another possi 
bility in some cases: child-beat 
ing. In one series of 80 post 
mortems, they discovered fiv 
cases of internal injuries fror 
beatings, though there were n 
external signs. 

“The potential danger’’ tha 
high chairs and cribs offer —— 
wiggling babies is emphasized by 
Dr. Robert (continued on page 48 





‘Here’s the Wonderful Way It Washes: The new 
type Frigidaire Deep Action Agitator you see 
| n the washer above is as advanced in its wash- 
ing as in its new jet age look. Jet currents give 
a your clothes Deep Action cleaning. The jet 
)Way rinse actually “jets” lint and scum out of 
she tub. Jet-fast spin cuts drying time. The Jet 
‘Action Washer reduces tangling and wrinkles. 
Vlothes come out so loose and easy even apron 
$trings seldom snarl. Its giant size tub washes 
really big family loads, yet handles small fine 








FOZ 

They were proud 
to own a 
wringer washer 






No gears |No pulleys} No belts 





fabric loads beautifully. And most models auto- 
matically dispense the laundry aids you use 
most—detergent, bleach and dye. 

Here’s the Simple Way It Works: The patented 
Roller-matic mechanism that runs the new 
Frigidaire Jet Action Washer is simplicity 
itself. No drive gears to wear out, no pulleys to 
jam, not even a belt to break or adjust. It has 
many less parts—fewer moving parts. Think 
what this will mean to you in dependability and 
freedom from worry for years to come! 








1937 
They were thrilled 
to have an 

automatic 













MODEL WCIK 


new dependability 


5-Year Protection Plan At No Extra Charge: New 
washer security! You get a one-year Warranty 
for repair of any defect without charge, plus a 
four-year Protection Plan for furnishing re- 
placement for any defective part in the com- 
plete transmission, drive motor and large 
capacity water pump. Your Frigidaire 

Washer Warranty is backed by 

General Motors Corporation. 


FRIGIDAIRE 








The hair spray that hold 





Pt doesn’t inhibit. ge~~~"~ 


Helene Curtis Spray Net’ is new. 
New with Inner Control,ourown 

no-see hold. It puts body under- | 

neath, bounce on top. Leaves hair es 

soft. Swinging free. Uninhibited. oe: 
spray Net gets a good healthy 

hold on your hair, then s 

lets you go. It feels like nothing’s there. 
Looks like nothing’s there. It holds but 
doesn't inhibit. 

That's why Spray Net is an improve- 
ment over every other hair spray in 
the world. 

Worth a little more? Of course. 















Helene Curtis 


where beautiful young ideas begin. 


Ways to Be 
More Beautiful 


Mrs. M. Reynolds 
Beauty Skin Care 
Consultant 





A perfect, petal-smooth complexion is the first essential for 
beauty and most women who cherish the youthful loveliness 
of a flawless skin observe a basic beauty-care routine each 
day. Here are some suggestions that will help you to main- 
tain the soft, dewy bloom of a superb complexion. 


SKIN BEAUTY 


Test your skin for signs of roughness by gliding the finger- 
tips lightly over your face and neck as you apply your daily 
base of moist oil. This fluid beautifier assists nature to main- 
tain the natural oil and moisture balance of the skin, and 
any dry or flaky patches are softened away as the com- 
plexion is smoothed to new loveliness. Used as a powder-base 
beneath your make-up, oil of Olay will protect your skin 
against temperature extremes, sun and wind, and help to 
keep the complexion youthfully fresh and flawless all 
day long. 


A SMOOTH, ELEGANT NECK 


The graceful lines of a smooth, elegant neck are truly a 
beauty asset. Fingertip massage with tropical moist oil of 
Olay will help to preserve the creamy smoothness of the 
skin and the supple contours of a youthful neck and chin- 
line. With long, upward strokes, smooth the oil of Olay 
from the base of the throat to beneath the jawline, then 
stroke more of the oil down the nape of the neck to the 
shoulders. For day-long care, always be sure to include 
your neck when smoothing oil of Olay over your complexion 
to serve as a beautifying powder-base. 


PRETTY ELBOWS 


Give your elbows a smoothing treatment by using this 
simple beauty pack which eases away any tendency to red- 
ness or roughness. Combine a teaspoon each of white sugar, 
lemon Jelvyn freshener and oil of Olay and rub the mixture 
well into the elbows with circular movements until the skin 
becomes pink and clean-looking. Remove the pack with 
warm water, dry thoroughly and then massage in a generous 
film of oil of Olay to soften and promote a lovely, silky- 
smooth surface. 


DEW Y COMPLEXION 


Here’s a way to bring a delightful bloom to your complex- 
ion. Damp a cloth in lemon Jelvyn freshener and press it 
over your face, moulding it to your features. Lie back for 
a few minutes while the lemon refreshes and clears the skin. 
Now, to hold the bloom of youthful loveliness, smooth on 
your oil of Olay and use it always under your make-up to 
protect against wrinkle-dryness and to give your skin a 
lastingly dewy look. 


Advertisement 
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MEDICINE TODAY 
continued from page 44 


Greendyke, chief medical examiner of 
Monroe County (Rochester), N.Y. In 
two years he has seen six accidental 
strangulations caused by straps, har- 
nesses, strings of plastic bells and by 
high-chair trays and crib bars (where the 
child slips down and is strangled, or 
places his head between too widely placed 
bars). Nothing should hang across a crib 
within an unattended baby’s reach, nor 
should a baby be left alone with any- 
thing that might choke him. 


NEXT TIME you are in a bookstore, 
ask to see a copy of a new book that I 
think belongs in every household. It is 
titled In Case of Emergency, and the 
authors are Dr. Bry Benjamin, an in- 
ternist, and his free-lance-writer wife, 
Annette Francis Benjamin. They have 
put together a simple, concise and aw 
thoritative guide of what to do until the 
doctor comes. It covers every type of 
emergency from jellyfish stings to deliv- 
ering a baby, and has an excellent quick- 
index in the front for even the most pan- 
icky member of the family. 


IF YOUR BABY is still under a year old 
and appears to have crossed eyes, when 
should you consult an ophthalmologist 
(eye specialist)? Right away, says an 
editor of the new Journal of Pediatric 
Ophthalmology, Dr. Jerry H. Jacobson, 
if the eye is crossed all the time. Over a 
year of age, any infant or child with a 
full-time or part-time or even suspected 
strabismus (medical term for crossed 
eyes ) should be examined as soon as pos- 
sible. The ophthalmologist may elect to 
do nothing other than periodic checking, 
so why the hurry? Because the crossed 
eye may fail to develop normal vision if 
the situation is not corrected. 


ASK YOUR DOCTOR for a blood test for 
diabetes in addition to a urine test. A 
urine test will miss roughly one half of 
all previously unknown diabetics who 
can be detected by the far more sensi- 
tive blood-sugar test, reports Dr. Glen 
W. McDonald, chief of the Public Health 
Service diabetes program. About one 
half of the country’s diabetics are still 
undiagnosed, and the Public Health Ser- 
vice is now trying to make blood-testing 
a standard procedure. Those who should 
be tested most regularly: the overweight, 
those with family diabetes history, those 
with diabetes symptoms (such as exces- 
sive thirst and urination), older persons. 


BEWARE OF SELF-DOSING with indus- 
trial DMSO, a healer and pain reliever 
that is now under wide experimental 
tests but not yet available to nonexperi- 
mental patients. Producers make some 
5,000,000 pounds a year of industrial, 
not medical, grade DMSO—and ped- 
dlers have been selling it outside of some 
arthritis clinics, to name just one abuse. 
One danger is that industrial DMSO 
may contain dangerous impurities. A 
powerful solvent, it may also dissolve 
substances from its container and carry 
them into the body. 


NOT ONLY ARE HOME ECONOMISTS 
experimenting with ultrasound to wash 
our dishes, but obstetricians have begun 
using ultrasonic techniques to measure 
the growth of the fetus in the uterus. 
Manual examination to guess the size of 
the unborn baby has frequently been un 
reliable, and X rays can be too danger- 


ous. Dr. Horace Thompson and his 
workers at the University of Color; 
have used ultrasonic scanning suce 
fully in estimating total body groy 
and fetal head size. These facts can 
important in predicting difficult de 
eries and selecting the best time to 
duce labor when necessary, 7.e., to pret 
when the baby is large enough to surv: 


THE PREGNANT TEEN-AGER—thro' 
age 19—needs especially close attenti 
says Capt. James Semmens, a N: 
medical officer who has studied 12, 
teen pregnancies. The commonest pr 
lem: excessive weight gains, stoked 
hamburgers, hot dogs, sandwiches ; 
soft drinks. These still immat 
mothers-to-be, whether married or | 
married, need physical and emotio 
help in facing their new adult probl 
And all girls should start regular gy 
cologic checkups at about age 16, s 
Dr. Vincent Capraro of the State Uni 
sity of New York. Early gynecologic 
amination may help pave the way 
ward successful eventual motherho 


TO SAVE LIVES: Everyone who ha 
heart attack—whether “serious” 
“‘mild’’—should be cared for in a spe 
coronary-care unit for about seven da 
Leading heart doctors and the U.S. P: 
lic Health Service are making this rece 
mendation, and leading hospitals 
many cities are beginning to install s1 
units. In them, the heart patient is ec 
nected to an electrocardiograph 
heart-wave recorder) with an alarm s 
tem and associated or nearby res 
tools: electronic pacemaker, oxygen, 
fibrillator. The first few days after z 
heart attack are the most dangerous, < 
portable rescue units often cannot ge’ 
the ordinary hospital bed fast enou 
Today nearly one heart patient in f 
dies of sudden heart stoppage during | 
first days in the hospital. According 
preliminary surveys, nearly half of th 
fatalities may be preventable. 


WHO ISAT FAULT when a child is kil 
by a car? Is it a drunken driver oi 
speeding hot-rodder? Neither one, 
most instances. A survey of 85 ch 
pedestrians killed on Los Angeles ¢ 
streets showed that the child (or his p 
ents) is at fault in the majority of ac 
dents. Typically, he is a small chi 
often a preschooler, who (while play: 
without adequate supervision in front 
his home) darts out into the path of 
unfortunate driver. He is often not « 
served by the driver of the car becat 
of his small size. He usually dies o! 
head injury before adequate medi 
care can be instituted. From witness 
reports and police investigations, it v 
determined that most of the vehic 
were proceeding at a legal speed of | 
than 30 miles per hour when the accide 
occurred. In only 11 of the 85 cases we 
the drivers held criminally responsib 
and only one driver was adjudged to 
under the influence of alcohol. The less 
is obvious—small children need sa 
supervised play areas. 


A CORRECTION: Because of an in 
vertent error, we mistakenly describ 
how technicians interpret the two-he 
pregnancy test (MEDICINE Tops 
September issue). A circle of cells in t 
test tube means pregnancy; no cir 
means no pregnancy. But, judging fr« 
their letters to us, you can trust me 
ical technicians to read the resu 
correctly. EN 





The Modess Shield...safe, effective, unobtrusive. 


Here’s why. 


7 Across the bottom and up both sides, 

: under a soft outer covering, 
(\ a continuous shield of blue polyethylene 
makes new Modess® 

_ the most protective napkin. 





Does she... 
or doesn't she? 












Hair color so natural 
only her hairdresser 
knows for sure!" 





A little extra care 


No other type of haircoloring has the depth 
and character to perform so dependably...to go 


She says t st years are now! And then 
is for her family 


does all the | t1 y—and 


for herself, too—to he 


hair, for insta muc 


good looks, is al 

young, lively...th il 
wonderful conditio 
she counts on from 
that mount up to perfe 


) make them so. Her 
h a part of her vital 
yn. The color fresh, 

silky, bouncy, in 
ire the little extras 
irol®... little extras 
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so much lighter or brighter—to cover gray so 
effectively —and still come out soft and lively, 
so beautifully even time after time. So if you 
want an exciting change—or even just a fresher, 
younger version of your own color— for this 
time in your life, take the little time it takes 
to get perfection. Get Miss Clair a ROE 


Sta 
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(= Good Housekeeping -) 
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hey adore her looks, her hair, its lively young color, its silky touch. That’s why she insists on Miss Claire 
and you should, too! For this time in your life, you should take the little time it takes to get perfection 
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To make your Christmas shopping 
easier, we shopped early, and came back 


with the extra-special gifts here. Each 


was chosen with the Journal philoso- Vinyl luggage folds flat for storage— 
phy in mind—presents should be a 7%4-1n. bag, $4; 14-in., $7; 18-1n., $8. 


joy to give, to open, to own. Each 
is available by mail (see page 134 


for details), and guaranteed to reach 






its destination before December 25th. , 
Tartan tam and matching mittens for grown- 


ups—$5 the set; for children, $4. Specify 
S, M, L for mittens. The tam fits everyone. 


Big (2-in. square) red snowflake pin— 
Christmas-tree sparkle for a coat, a suit. $10. 
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A spirited little 
evening bag to 
sling over a shoulder 
on special nights. 
Hand crocheted in 
navy blue, with 
neon-pink beading, 
its “‘gold”’ chain 
is adjustable. $11. 


Nightgown for a holt- 





day princess—of 


intron nylon, it's 
pale blue, iced with 
lace, above-the-knee 
length $15. 
Scented sachet shoe 
trees in lurquoise 


velveteen ($3), a 
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madras ($2 each). 
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7 
Holiday cheer for any time A nightgown to dream of ; From France, child’s mock silver sealsk 
of year—an umbrella in sugar-plum fairies in— —& boots with Alpine trim. Sizes 10-5. $1 
a kaleidoscopic design, with it’s a Victorian classic & 
a curved walking-stiok- in red flannelette, ; 
length wooden handle. $15. with lace-edged and tucked ; 


yoke. Sizes 3-14. $7. 
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Photographs by Another Stud 





Power-packed to trap him in an Angel Face 
ambush. Whip out the wiliest weapon of 
all—the new Golden Petal Compact—a 
sure-fire stunner in tempt-him-tortoise or 
entrance-him-ivory. The new Golden Petal 





is loaded with man-taming Angel Face 
Make-up in eight quick-on-the-trigger 
shades—so you can set your sights on the 
perfect shade to suit your strategy. Every 
one is triple-creamed to a new, smooth 





tantalize-him texture—slyly scented to entice 
him. Softly, now. Take him by 
surprise. Okay. Pounce! 


Golden Petal Compact: $1.10 
All shades available in 69c Vanity Case refill. 
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THIS VALUABLE BOX STILL COMES FREE 
WITH EVERY PURCHASE OF QUAKER OATS 


Isn't it funny? 

Package people are forever ielling us that 
our old round box is terrible. 

That we ought to use something “modern.” 

But what about a little boy’s choo-choo? 
Where would he squirrel his bottle-caps, tin- 
foil, Indian Head pennies? 

And where could a little girl cradle her 


dolly? Or stuff her tangles of yarn? 
And what about big people? Their jar-tops 
1 picnic spoons? Their Christmas cookies? 
Oh, no. Our box is too valuable to give up. 
About the only thing that’s more valuable 
is the good, honest oats inside. 
Nutritionally, they are valuable. They've got 
more protein than whole wheat, corn or rice. 


They've got all kinds of natural nourishet 
to keep people going. And there’s not on 
unnatural thing in the whole Quaker box. 

Next time it’s cold and dreary, 
warm yourself with a steamy 
bowl of nutty, hearty, toasty 
Quaker Oats. 

You'll know what you paid for. 


In some cities, Quaker Oats is called Mother's Oat: 


































































i Mother: I have a question about 
ng rivalry. My children fight ter- 
y. The only time they don’t fight is 
n one of them is sick. 

B: Well, I doubt that they fight all 
time. There are very few things 
ple do all the time, really. For ex- 
le, they sleep many, many more 
s than they fight. But you wouldn’t 
hey sleep all the time. 

nd Mother: That’s because it’s 
t when they sleep and it’s noisy 
Jn they fight. 

B: That’s right. But we mustn’t 
gerate in our own minds. I don’t 
k it does them or us any good. 
re’s something very interesting 
it the fighting of siblings. Either 
don’t seem to fight in your ab- 
e, or they’re quite well able to set- 
eir arguments when mother and 
ly aren’t around. Isn’t that true? 
¥ Mother: I think what I’m trying 
At at.—— 

: And the fight is hottest when 
er’s around. 

Mother: It isn’t really fighting; 
would take two. The younger one 
n’t fight with her brother. He picks 
er. 

B: How does he do that? 
Mother: Well, he’ll still occasion- 
say to me, “I wish she was never 
” or ‘““Why did we ever have to 
Kathy?” 

3: A reasonable question. What do 
answer? 

Mother: Well, that we love her 
she’s ours and —— 

B: You think that helps him to 
bt her? 

Mother: No, I don’t think that, 


: You sée, the problem is the 
wing: You dislike having him jeal- 
f her. But when he makes a state- 
expressing his jealousy, you an- 
with a reply that will zncrease his 
sy. Why do you do that? 
Mother : How else can I say it? 
B: I don’t know. But of all the 
s you could say —— 

Mother: That one is the worst? 

: No, there could be a lot worse. 
you choose the one that will in- 
e his jealousy, when jealousy is 
ause of the trouble. 

Mother: Well, I’ve explained to 
hat we had Kathy so he’d have a 
, a friend. 

$: Is that why you had her? 
Mother: No, we wanted another 


3: Well? 

Mother : He said, “I don’t want a 
1, I’ve got friends.” 

: That’s right. Well, let’s look at 
wo replies you made. 

other : I think one of the reasons 
ave a second, or third, or a fourth 
the other ones, too, not just for 
elf. 

: How was it before birth con- 
How do you think people man- 


DIALOGUE 
WITH 
MOTHERS 


CHILDREN’S JEALOUSY: “WE GOT THE BABY FOR YOU” 





aged then? They couldn’t very well 
say they had another child for the 
brothers and sisters. 

Second Mother: Well, I was an only 
child and I felt very definite about not 
raising one alone. 

Dr. B: Look, every child who was 
alone wanted brothers and sisters. 
Every child who has brothers and sis- 
ters wishes he were alone. 

In fact, there are really three “im- 
possible”’ positions in the family: being 
the first child, being the last child, and 
being the middle child. Because I’ve 
never yet known a first child who didn’t 
complain that the little one gets all 
the advantages; I’ve never known a 
youngest child who didn’t feel that the 
big ones have it all over him; and the 
middle child always feels that he gets 
it from both sides. 

We've seen that you all have this 
problem, and you all have to contend 
with it. So here’s this mother who used 
two devices. One was: “We got this 
child for your sake, so that you’d have 
a play companion.” The other was: ‘‘T 
love the baby and you'll just have to 
accept that.” 

Suppose your husband were to get a 
girl friend and tell you, ‘I love you, 
but I wanted her, too. I love her, and 
she’s here to stay.’” What would your 
reaction be? 

First Mother : Well, I'd react jealously. 
Dr. B: That’s right. That would tre- 
mendously increase the jealousy. 

And so I have to ask an intelligent 
woman like you: Why do you auto- 
matically give such an answer to your 
child? And you’re not the only one. 
These are the typical answers mothers 
and fathers (but mostly mothers) give 
their older child about the younger 
child. 

First Mother : I can consciously under- 
stand how he feels, but I don’t handle 
it right. 

Dr. B: Well, what could you say to the 
older boy? 

First Mother: For one thing, I have 
told him that I know she makes him 
mad, sometimes justifiably, and that I 
appreciate how he feels. But one thing 
we can’t do is have him kicking and 
pushing her around. There will be no 
physical violence around here. Still he’d 
like to, you know. It’s very obvious 
he’d like to pull the chair out from 
under her, or give her a good kick. 
Dr. B: Yes. Now, suppose your hus- 
band had his girl friend. And, of 
course, you’d want him to get rid of 
her. You’d be quite ready to pull the 
chair out from under her. But besides 
that, what would you certainly hope 
and expect your husband to tell you, 
about you and about her? 

First Mother: Well, I would hope he 
would tell me that he loved me and 
didn’t love her. 

Dr. B: That’s right. Exactly. This 
would be the only thing, if you could 
believe (continued ) 


BY DR. BRUNO BETTELHEIM 
Director of the Orthogenic School, University of Chicago 
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New companion product to famous One-A-Day® Multiple Vitamins 


(BRAND) 


ONE-A-DAY*® MULTIPLE VITAMINS PLUS 


that needs 


50% more iron 
than a man 


(every day) 


The truth is, the very day 
you became a woman you 
had a normally greater need 
for iron than men. And 

you will, all through the 
child-bearing years. 


Yet food preferences, 
dieting or too-busy schedules 
may actually result in getting 
less iron-rich foods than men. 


Iron is an essential part 
of hemoglobin—which 
carries oxygen through the 
blood stream to help power 
muscles, nerves and all 
body tissues. 

New One-A-Day® (Brand) 
Multiple Vitamins Plus Iron 
give you the “‘cushion of 
iron” you may need. Each 
tablet provides a full day’s 
supply of iron plus all the 
vitamins you normally need 
to take. 


Be sure you get the 50% 
more iron your woman’s 
body needs to help you stay 
healthy. Take One-A-Day 
Vitamins Plus Iron. 

Every day. 
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WE WOULD LIKE TO TELL YOU A FEW LITTLE 
KNOWN FACTS ABOUT SUE BEE HONEY. 
OUR SPACE ISAEIMITED, SO WEEE. STOP Al g, 


Ounce-for-ounce, pound-for- 
pound, our honey has fewer cal- 
ories than refined, ordinary sugar. 


As a source of quick energy our 
honey is unexcelled. Ask any top 
athlete or coach. 


3 Sue Bee Honey is a natural sub- 
stitute for sugary jams, jellies 
and syrups. 


Natural minerals are important. 

In varying amounts Nature puts 
body-builders like Calcium and Iron 
into Sue Bee Honey. Plus nine others. 
Not so with ordinary white sugar. 


As an ingredient in cooking, 
~ honey not only sweetens, it also 
imparts a delectable home-made 


flavor. And more importantly, it en- 
hances other flavors. 


6 Our honey can take the place of 
) sugar in almost every table and 
cooking use. It sweetens better, you 
can use less, thus get fewer calories. 


Sue Bee Honey is not a “manu- 

factured” product. On our honey 
farms, we add nothing, take nothing 
away. Except for the hive and the 
honeycomb. 


Our honey costs a few cents more 

a pound than sugar. But it gives 
you more. (If you are still with us, 
please read No. 9.) 


And best of all, Sue Bee Honey 
tastes so good! 





Honeycomb fresh from nearby 


SUE BEE HONEY FARMS 


Also try “Spun” or “Creme” — Jible, 
ation, Sioux City, lowa. With honey 
(Write to Department L for our free 


they're spreadable! Sioux Honey Associ- 


farms in all major producing areas of the U. S. 
recipe booklet for new ways to use honey.) 
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it, that would reduce your jealousy. 
Wouldn’t it? 

First Mother: Yes. 

Dr. B: And not just saying it, but also 
showing it. Now, the interesting thing is 
that, with the husband and the girl 
friend, you know exactly what would be 
needed to restore your balance of mind: 
You’d want him to say, “You are my 
first and only love.” 

First Mother: But you would never con- 
sider saying this to a child! 

Dr. B: I don’t know what I would con- 
sider saying to a child, but when some- 
body’s in acute distress, you know what 
to say. If someone has to undergo a very 
dangerous operation, are you going to 
say, ‘Well, that’s a terribly dangerous 
operation, and you have every reason to 
be afraid of it?’’” What do you say? 
First Mother : “It’s going to be all right.”’ 
Dr. B: That’s right! Even if it’s not quite 
the truth. Because the man who under- 
goes surgery knows the truth anyway. 
So what is it he needs? 

Second Mother: Reassurance! 

Dr. B : Reassurance and encouragement. 
What he needs to hear is that while the 
situation is bad, which he knows, it isn’t 
quite as bad as he feels. 

First Mother: How can you convey this 
kind of thought to a child? 

Dr. B: 1 don’t know how. But my ques- 
tion is, how come you know exactly, 
when you are in distress, that what you 
want is comfort and reassurance and 
unvarnished truth? But when 
your child comes to you, and through his 
“I'm in acute distress,” 
you act as you would if you told the 
person who's going into surgery, “Well, 
you'll just have to face it, you might die.” 
Third Mother: When my five-year-old 
acts up about the baby, my husband 
takes him and puts him on his lap and 
lets him smoke his cigar. 

Dr. B: I'm not so sure about the cigar. 
I don’t know how healthy that is, but 
the attitude, the principle is correct. 
Third Mother: And this brings a com- 
plete change over him. 

Dr. B: That's right. The father realizes 
that the child is in distress. And when 
the kid shows it, by acting it out, what 
he needs is something special on the 
positive side, and not to have the truth 
rubbed in. So my question is, why do 
mothers always rub it in? 

First Mother: Because it’s natural. Be- 
cause you tell your child the truth. 

Dr. B: Oh, no. You don’t tell your child 
that you sleep with your husband, and 
how it feels. 

First Mother: But they don’t ask that. 
Dr. B: Oh, yes they do. It isn’t true that 
you speak the truth about everything 
to your child. 

First Mother: No, but when a child asks 
why you had a second baby it just 
doesn’t seem right to scheme and try to 
think up the best way to tell them. You 
say, “Because we wanted one.” 

Dr. B: That’s right. 

First Mother: And because we wanted 
you to have a companion. 

Dr. B: No, I don’t think that’s true. 
Parents have babies because they want 
to have babies. Why is it that we don’t 
tell this truth, but want to appear un- 
selfish when we are quite selfish? You 
say you don’t want to lie to your child; 
then you tell him the lie that you got 
the baby because you wanted him to 
have a companion. Why wouldn’t it 
be quite simple to say, ‘“You were the 


not the 


actions says, 


first, and we love you very much. £ 
just because another one came, tt has 
detracted from our love for you.” 
First Mother : Oh, we said that, too. 
Dr. B: That’s right. You said it “te 
But I think you didn’t say it w 
things were most critical. When 
chips are down and when he has 
most need of it, you don’t say it. | 
that’s the moment when he needs it 
most. And saying that you love Ka 
is no help. He knows that anyway. 
knows it far too well. Why rub it 
Again, if you’re feeling jealous of a 
to whom your husband paid attenti 
you're in no mood to hear him go 
about her good qualities. You’d exy 
him to say, “Well, it’s all right to da 
with her once in awhile, but that doe: 
take anything away from you. Why 
you worry? I love you.’’ That’s w 
you'd expect, wouldn’t you? Not for! 
to extol her good qualities. 

First Mother: I’m sure we told h 
“You're the first, and we love you i 
special way.” But I think after you 
said that, for several years and all tl 
you begin to take it for granted tha’ 
knows it. 

Dr. B: That’s right. Your husb: 
brought you flowers and all that, 
now he never tells you he loves y 
never pays any attention, because | 
already done that for three years. 
First Mother: I guess we have to s 
and realize we're taking the older 
for granted, and he feels it. 

Dr. B: That's right. We’re just hou 
for these compliments for ourselves, | 
can never get enough of them. f 
with our children, we think we’ve 
ready told them five times, how of 
do they want to hear it? Well, they w 
to hear it all their lives, and so do 
Most of all when they feel threater 
So, while it’s natural, or normal, fc 
child to say, “Send her back,” or 
don’t want her, why did you get he 
and while I think the mother has tos 
“Well, now she’s here to stay,” ; 
“I’m afraid you'll have to get acc 
tomed to that,” she can always add, : 
should add, ‘‘but that doesn’t mean 
love you any less.’”’ And that’s all : 
usually need in normal cases. Thi 
what this father expressed by taking 
boy on his lap and letting him smoke 
cigar. 

But you see the reason we tell thee 
dren, ‘‘We love her,” or ‘We got 
for you,”’ is, first, because it’s diffi 
for mothers not to love the baby m«¢ 
Fourth Mother: But, Dr. Bettelhe 
they’re more dependent on _ us, 
can’t —— 

Dr. B: That’s right. And the sec 
reason is very human, very widespre 
but not very helpful: We don’t want 
take the blame for our actions. It’s 
old story: “I give you a beating beca 
it’s good for you.” No child ever 
lieves that, either. And I think in mz 
ways a child can better accept a be 
ing—though I’m not in favor of it 
you tell him you're doing it beca 
“you just outraged me.’ 

They need to be told that they 
loved, and they’re not loved any less 
cause of the baby; this is their anxie 
They don’t necessarily think that you 
longer love them at all; they’re j 
afraid you love them less. Why? ! 
cause they can see that some of the k 
goes to the other child. And child 
think love is a quantity that’s limitec 
that if it goes to Kathy, then it can’t 
to me. They need help—to understa 
that it can and does. EI 
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OUTURE KNITS. they make! 
ney're rich double- Superbly styled. 












ruts of “Orlon®! Little And embroiderec. 
Japes of tlattery, vAnd theyre 

once elegant and *machine washable. 
actical. Absolutely. 


Carter's wouldnt 
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100th BIRTHDAY COLLECTION 





“Couture Knits’ are 100% ‘‘Orlon”’ acrylic. 
Come in sizes 6 months to 2 years. Dress in 
white with pink or blue trim, $6. Creeper in 
blue only, $7. The William Carter Co., 
Needham Heights, Mass. 02194. 
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It’s so easy and fast... 


you can dial most calls. 
Why not phone someone 
right now? 


It’s the next best thing 
to being there. 





“LZ ae es 
and you're 
together again, 

by Long Distance!” 
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LOOK HOW LOW RATES ARE ALL DAY SUNDAY 


Monday-Friday Saturday 4:30 a.m.-8 p.m. Sunday any time 

4:30 a.m.-6 p.m. Monday-Friday Monday-Saturday 

(day rate) 6 p.m.-8 p.m. 8 p.m.-4:30 a.m. 
(evening rate) (night rate) 


Portland, Ore. to New York $2.00 $1.50 


Cleveland to Phoenix $1.80 $1.30 
New Orleans to Boston $1.70 $1.20 
Hartford to Louisville $1.40 $1.00 
Milwaukee to Charlotte, N.C. $1.35 $ .95 
Baltimore to Newark $ .70 3°55" 


Three-minute, station-to-station interstate rates. Add 10% Federal excise tax. 
*Note: There is no difference between evening and night rates on interstate calls less than 221 miles. 


— oot 
Ea ) Bell System 
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WEDDING RINGS 


Q: My fiancé prefers white gold 
for his wedding band, while I 
have always liked yellow gold. Is 
it proper to have different rings, 
or will it look as though we aren’t 
married to each other? 


A: There is no requirement that 

the man and woman have rings 
of the same color or design. Chain 
stores do push the idea of a set, 
for this assures the sale of two 
rings and saves the clerk the time 
spent in choosing two different 
rings. My own preference is for 
yellow gold in a man’s wedding 
ring, but if the young man is 
stubborn, let him have his white- 
gold ring. 


WIDOW’S WEEDS 


Q: Iam a recent widow, and for 
some time after my husband’s 
death I wore all black. Toward 
the end of the summer I bought 
several black-and-white dresses, 
and the usual response of my 
friends was, ‘““Thank God, you 
have quit mourning!’ This was 
not what I had in mind, and 
made me wonder if mourning is 
considered in bad taste today. 
I would also like to know if it 
is correct for me to wear black 
and white with flesh-colored 
stockings; if I may wear jewelry 
and furs while in mourning; and 
when it is proper to resume ac- 
cepting social invitations. 


A: Mourning depends partly on 
one’s religion, of course. Widows 
usually wear black or dark colors 
to the funeral itself (though often 
today with neutral stockings and 
white gloves, rather than black). 
Thereafter it is very unusual in 
this country for full mourning to 
be worn. Even when it is worn 
in tropical and semitropical areas, 
it is replaced by white in hot 
weather. Jewelry should be lim- 
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Miss Vanderbilt welcomes ques- 
lions from readers, to be answered 
in this column as space permits. 





ited to jet or pearls. Dark fursmay 
be worn, but frivolous ones such 
as white fox (or red) are consid- 
ered unsuitable. 

Today, no sensible, thinking 
human being criticizes a widow 
who resumes her social life three 
months after her husband’s death. 
It is more healthful emotionally 
for her to do so. True mourning 
does not depend upon externals. 


SOUTHERN DRESS 


-I have recently moved to 
Florida, and am completely con- 
fused as to the rules of dress. 
Does one wear white shoes and 
straw hats all year round? Is it 
in good taste to wear a mink stole 
in an air-conditioned building 
even though it is warm outside? 


A: Floridians—though not the 
tourists—follow the Northern 
seasons, probably because to wear 
pastels and white throughout the 
year might be boring. Little furs 
are worn the year round in air- 
conditioning and on cool evenings. 


HOPE CHESTS 


Q: My daughter plans to work 
in California, and she wants to 
take her hope chest with her— 
with her china and silver. Since 
she also has stainless steel and 
plastic dinnerware, I don’t think 
she should take the good stuff. 


A: Usually girls do not use the 
contents of their hope chests, if 
they have them, until their mar- 
riage. Probably your daughter 
won’t either. However, leaving a 
hope chest in charge of her mother 
half a continent away may not 
seem the same as having it in her 
own apartment. Let her make 
her own decision in this matter. 


TABLE MANNERS 


Q: Several years ago I remar- 
ried. My own son was 11 and my 
husband’s son 16. I was brought 
up in a home where respect, cour- 
tesy and good manners were 
taught, and my son was brought 
up the same way. However, as 
far as manners were concerned, I 
had to start from scratch with 
my husband’s son. 

He did go along with my ideas 
about table manners until he 
went away to college. Now, even 
my friends say his manners are 
“atrocious.” He insists on having 
his arms (not just elbows) on the 
table before, during and after 
meals. He picks up a whole leg or 
breast of chicken and chews on 
it. Worst of all, my own son is 
now copying his bad manners! 


A: At college there is often no 
supervision of table manners; 
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even boys who have been taught 
properly come home acting like 
table savages. Discuss the matter 
quietly with yourstepson, explain 
that he is setting a bad example 
for your own son, and ask him to 
adhere to the family’s table man- 
ners, at least while he is at home. 
You have a right to make and 
enforce such rules of courtesy in 
your own home. 

It is, by the way, considered 
proper today to rest elbows (but 
not arms) on the table between 
courses as well as at the end of 
the meal. Although you haven’t 
mentioned this, it is bad man- 
ners to smoke throughout the 
meal or between courses except 
just before the service of dessert 
and after the meal is finished. 
The kind of chicken-eating you 
describe is, of course, suitable for 
picnics only. 


ACCEPTING JEWELRY 
Q: Am I right, as a divorcée, in 
refusing to accept jewelry other 
than an engagement or wedding 
ring before remarrying? 


A: Costume jewelry is accept- 
able. A gift of real jewelry implies 
an expenditure which could sug- 
gest to the evil-minded that the 
man is under obligation to the 
woman. 


NOTIFYING THE DOCTOR 


Ot work in a doctor’s office, 
and have noticed that patients 
seldom, if ever, notify the doctor 
when they move out of town— 
unless they expect to continue 
using his services. It would save 
the doctor and his staff much 
time if the patient had the cour- 
tesy to telephone and say, “My 
family and I are moving else- 
where, and so I hope you will feel 
free to discontinue our file.’ 


A: Yes; this is a courtesy that 
should be extended. 


THANKS AT THE TABLE 


Q: Is it correct to thank the per- 
son who places food before you, 
be it hostess or waiter? 


A: You do thank the hostess, 
but you don’t thank the waiter; 
service from him is expected. On 
the other hand, if a waiter offers 
you something that you wish to 
refuse, you say, ““No, thank you.” 


The following booklets by Miss 
Vanderbilt are now available to 
Journal readers : “Engagement and 
Wedding Etiquette,” ‘Table Man- 
ners’ and “Office Etiquette.” 
Please send 25 cents in coin for 
each booklet ordered to P.O. 
Box 1155, Weston, Connecticut. 


Why 
So Many 
Dentists Say 


“Soak Dentures or 
Bridges in KLEENITE” 





Special ‘‘fast-soak” formula 
restores original whiteness 
and true natural color. 





Modern dentures are expensive, and 
like fine jewelry they are easily dam- 
aged. Cleaning with abrasive pastes or 
hard brushing may scratch dentures 
... May cause ‘teeth’ to be dropped or 
broken. 

But today there’s a newer, safer way 
to clean dentures— soak them clean in 
KLEENITE. This fast-acting powder 
soaks away discolorations—evensmoke 
stains and film. It restores original 
whiteness and true natural color. 

KLEENITE’s fast-soak formula com- 
bines three stain-removing actions: (1) 
detergent; (2) solvent; (3) oxidizer. 
Special soak-in surfactant removes 
stains that pastes and brushes can’t 
reach. 

Dentists have discovered that soak- 
ing in KLEENITE beats even the hard- 
est brushing with an ordinary denti- 
frice. It cleans denture surfaces faster 
—even soaks away deeply embedded 
stains. Restores original whiteness to 
teeth and pinkness to gums. KLEENITE 
is available at all drug counters. 


More Dentists Now 
Give KLEENITE 
To Denture Patients 
A survey of dentists — 
all of whom have had 
an opportunity to try 
KLEENITE—shows more 
of these dentists now 
recommend KLEENITE 
than any other denture 

cleanser. Try it. 
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How to serve 
Me PLAC mma oy), 


and save yourself a lot of fussing 





A Stuff it the perfectly seasoned way with 

ee Kellogg’s Croutettes These modern croutons give your stuff- 
ing the old-fashioned flavor of 8 different seasonings. They're made 
from herb-seasoned bread that’s baked especially for Kellogg’s 
Croutettes. Then neatly cubed and slowly oven-toasted. Just add 
liquids and your stuffing is ready to pop into your bird. 


@ Roast it golden-perfect the no-baste way, 

& under a tent of Reynolds Wrap Tent your turkey and line 
the pan with Heavy Duty Reynolds Wrap. Your bird will brown beauti- 
fully with no basting, no oven-spattering and no pan scouring. Why, 
specifically, Reynolds Wrap? Because it’s oven-tempered for flexible 
strength.A special kind of strength that stands up to high heat... roast- 
ing, lining pans. A special resistance to tearing. ‘Roasting Guide” on 


back panel of all Heavy Duty Reynolds Wrap cartons. 





Festive Variation Mix Borden's Crack 
None Such Mince Meai with Croutettes. ae outettes 
The fruit and spices ac exciting new 


flavor. Directions and complete si 1g 
guide on Kellogg’s Croutettes package. 





ie” 
an RE YNOLDS Duly ron S 
ALUMINUM 


Reynolds Metals Company, Richmond, Va. 23218 Watch “THE RED SKELTON HOUR", Tuesdays, CBS-TV 











What wine with | 
your turkey, red | 
or white? The an- 
swer is the same as ° 
for those other two » 
Thanksgiving dinner 

queries: “‘Which will you have, light 
meat or dark?” and “Pumpkin or 
mince pie?” 

“A little of both, please.”’ 

Controversy as to red or white wine 
with a turkey has been raging for gen- 
erations. We all know the “rule’’— 
red wine with dark meat, white wine 
with light. But a turkey is both dark 
and light. This most American of 
birds was once a wild thing, a game 
bird. Red wine befits game. But, now, 
the turkey has been tamed. And it’s 
white wine for barnyard fowl. 

And so our choice is no choice. We 
want red and white. Not in sequence, 
as the Europeans do it, but both on 
the table at the same time, served 
side by side. ‘‘Brazenly American,” 
our favorite British expert gasps. 

Convinced that American wines 
are natural accompaniments to Amer- 
ican foods, we have compiled, after 
months of adventurous tasting, a list 
of the proudest (and most widely 
available) wines produced in the 
United States. Most of these come 
from California and are made from 
the famous wine grapes of the Conti- 
nent, grown on American roots and 
taking on American characteristics. 
A few, from New York State, have 
the pungent, curious and highly dis- 
tinctive taste and perfume of the 
wild grapes that Leif Ericson found 
draping the hills of the land he 
named Vinland. 

All these festive wines are varietal, 
which means they are named for the 
grape and sometimes the places of 
origin. Generally, they are considered 
superior to the wines that borrow 
European names, like Burgundy, 
Chablis or claret. None of these out- 
standing American wines is madly 
expensive. Several sell for less than 
$2; the most expensive for about $3. 


Great Reds 


The Cabernet Sauvignon wines of 
California are kin to the regal 
clarets of Bordeaux. Some of them 
even have the heady scent of violets or 
wild ferns that this same grape im- 
parts to Bordeaux wines. Although 
vintage years are not considered 
nearly as important in California as 
they are in Europe, some of our fa- 
vorites are so marked. Particularly 
outstanding are: Beaulieu Cabernet 
Sauvignon 1963; Charles Krug 1961; 
Inglenook 1960; Almaden and Louis 
Martini. 

Pinot Noir is the American cousin 
of the red Burgundy wines of France. 
Noteworthy Pinot Noir wines include 
Beaulieu, Paul Masson, Charles 
Krug, Inglenook, Louis Martini, 
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Sebastiani an 
Christian Brothe 

Zinfandel is 
wine made only 1 
the United State 

though it is produce 
from a grape that seems to have bee 
brought to California by Cour 
Haraszthy, the Hungarian noblema 
whose vine cuttings launched tI 
modern California wine industry. I 
California this Zinfandel grape hi 
developed a split personality. In tt 
northern regions, like the Nar 
Valley, it is very light, almost like 
Beaujolais, but in the southern areé 
the wines become bigger, darke 
bolder. Louis Martini Mountain Zi 
fandel 1962 is outstanding. Exceller 
also is Buena Vista Zinfandel ar 
Parducci. Good examples of the lust 
southern branch of the family a 
Gallo (found everywhere) and A 
sumption Abbey, which may tal 
some searching. 

Also worthy of note is the bi 
robust red wine, Sebastiani Premiu 
Quality Barbera, remindful of some: 
the robust Italian wines. 


Elegant White Wines 


Pinot Chardonnay, sometime 
known simply as Chardonnay, is tt 
most distinguished of American whi 
wines. Its closest European relativ 
are the white Burgundies and Chabli 
In this category of pale and golde 
joy are the Pinot Chardonnays | 
Almaden, Beaulieu, Charles Kru 
Paul Masson, Wente, and Christia 
Brothers. 

Chenin Blanc is a delightful, r 
freshing white wine, not unlike 
French Vouvray with a touch ¢ 
tingle on the tongue. Not bone dr 
The names to remember in this cl 
fication are Charles Krug and A 
maden. 

Semillon is the grape of the Sat 
ternes in France. The Semillon wine 
of California are much drier, just é 
stylish, and unusual. Wente makes 
fine Semillon; so does Concannon. 


Is New York Wild? 


Until the last few years, almost a 
the wines of New York State could k 
called wild. Most of them were mad 
from the native Labrusca slipski 
native grapes that have what 3 
known as a foxy taste—grapey, lik 
Concords. Typical of these rugged it 
dividual ‘‘native’’ wines are Delé 
ware and Diamond of Great West 
Widmer’s Delaware, Diamond 
Riesling, which is made of a Misso 
Riesling grape, entirely differ 
from the Riesling grapes of Germ 

Well worth searching for is a Net 
York State Gold Seal Johannisberge 
Riesling 1961, which is made from th 
German grape, like the fine Rhin 
wines and Moselles. An extraordinar 
achievement !—Poppy CANNON. 





“KF lavormoist” 


The new high in cake mixes—from Pillsbury. Smell it 
fresh out of the oven. Taste it—fresh even three days later. 
Enjoy it in any of the 16 “Flavormoist” kinds! 


Pit oP 


| 
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Great time to try these four favorite Pillsbury “Flavormoist” Cake Mixes: snowy 
White, rich Chocolate Fudge, sunny Golden Yellow, and hearty Double Dutch 
Devil’s Food. Every one a delicious treat. Available in Canada, too. 


@ and Pillsbury says it best. 







Pom the old world of sweet chocolate taste, try Pillsbury 
Briss Style Chocolate Cake. Luscious original flavor. Espe- 
@illy delicious frosted with Pillsbury’s Coconut-Almond 


Posting Mix. Wunderbar! 
' 
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Q: I handle our family finances, but my hu 
band insists that I draw up a detailed budget 
© that he can see whether I’m properly di 
viding up our money. Budgets baffle me, 
though, and I prefer to do it my own way. So 
far, all our bills have been paid on time, all 
our expenses are covered and there always hi 
been something left over for our saving ( 
count and our modest monthly investment 
tocks. Is a budget really necessar\ 


A: Not for you. You're doing fine. 


Q: We're amazed at my mother-in-lav 
gestion that we buy life insurance for our one 
year-old son, What po ible could 
insurance be to an infant with no he 


advantage 


provide for and no income to protect 

A: Your one-year-old actually is in the mi- 
nority if he isn’t covered by life insurance to- 
day. A full 37 million American children are 
now covered, either through ‘family plan”’ 
policies or through individual policies. The 
average individual “juvenile insurance’”’ pol- 
icy for a boy is $1,500 and for a girl, $1,200. 
There are two advantages. 

1. Cost: A $5,000 policy costs $42 per year 
if you begin payments when your child is a 
year old. At 15, it costs $55 a year, and at 30 
it’s $84. Premiums are far lower because 
they’re based on a child’s good health. 

2. Forced savings: Many parents, and 
grandparents, too, are taking out policies for 
their children as a future fund for their college 
educations or as emergency reserves. If you 
bought a $3,000 endowment policy for your 
one-year-old, you would pay $162 a year until 
he reaches 18, when the full amount would 
become available for his education. If you 
bought what is called a “jumping juvenile” 
policy, it would have a low face value through- 
out his childhood, but would jump to five 
times its face value when your son reaches 
21—without any increase in premium. 

One comment to your mother-in-law: You 
shouldn’t spend money on life insurance for 
your child or children until you, the parents 
and breadwinners, are sufficiently protected. 
Q: Your warning “work-at-home” 
rackets in last month | nal is a little 
frightening. How can I tel 
tween an honest 
and a racket ? 


~ €arn-mon home 


A: Here are some of the most obvious ear- 
marks of the questionable scheme: It’s adver- 
tised in the help-wanted columns, but no real 
employment is actually offered. It promises 
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huge profits or big part-time earnings. It con- 
tains a profusion of vague “testimonials.” It 
requires you to buy instructions or equip- 
ment—even before you receive details on the 
operation. The honest work-at-home plan will 
not make wild promises of profits and success. 
It will offer work—and it will offer compensa- 
tion for your work. If you have any doubts 
whatsoever about any offer, check with your 
Better Business Bureau. 


Q: We have three teen-agers in the family, all 


| I) : } 

A: Yes, and it may be in your own backyard: 
the public state university, at which the total 
cost of education may run about half the cost 
f a private institution. For two-year public 
community colleges, often included within the 
state system, the cost halves again. Another 
assist your children can get is a loan of up to 
$1,000 unacr the National Defense Education 
Act, interest-free as long as the youngster 1s 
attending school. Or, instead of a loan, your 
youngster might take a part-time job; every 
public institution offers work-study programs 
under which earnings average $350 a year. 
College costs actually can often be slashed to 
next to nothing at a public institution. 

But tell and retell your teen-agers that a 
B or C-plus high-school average is becoming 
the usual requirement just to get into most 
colleges, public or private—and it’s getting 
tougher. 


Q: Whi all this about bo in leisure 

ie, shorter work days and work weeks? My 
husband, a store vice-president, never gets 
home from his office until 8 P.M. or later. He 
worl it least six days week, and hasn't 
taken a real vacation in three years. I don’t 
nderstand it. Who’s out of line, the statis- 


ins or my husband: 
A: Your husband’s “‘trouble’’ is that he is an 
executive—and an outstanding exception to 
today’s trend toward shorter work time and 
longer vacations. About 40 percent of all man- 
agers and executives work more than 48 hours 
a week. Professionals put in unusually long 
work weeks, too. Increasingly, companies are 
requiring their executives not only to take 
their vacations but also to take extra long 


ones. But until this policy gets to your hus- 
band, you might find consolation in the fact 
that, as an executive, he probably enjoys him- 
self immensely, draws no clear-cut line be- 
tween work and play, or between time-on and 
time-off the job. 


Q: Our son ts planning to drop out of high 
chool because he earned so much this sum- 
el a garage helper and the garage owner 
nts him back. Despite our warnings against 
th ove, he can’t see how more education 


will help him make more n oney. What are the 
trictly dollars-and-cents arguments against 
quitting school? 
A: Tell your son that over his working life- 
time, it will cost him $35,000 if he drops out 
of school new. This will be so even if he’s 
heading for a job where the emphasis will be 
on aptitude and know-how rather than on 
formal education. The gap widens as you 
climb the ladder. The college-educated man 
earns $170,000 more over a working lifetime 
than the high-school graduate. 

The key fact is that employers in just about 
every field today prefer the high-school grad- 
uate over the dropout. And they are willing to 
pay for the difference. Your money-minded 
son might be interested in this table. It should 
convince him that education has an indis- 
putable dollars-and-cents value. 


Years of school Lifetime earn- 


completed ings, age 18-64 
Less than 8 years $143,000 
8 years ee Oy 184,000 
1-3 years in high school . 212,000 
4 years high school 247,000 
1-3 years college 293,000 
4 or more years college 417,000 


Q: My 


where 


husband-to-be and I are debating 
to spend our eight-day honeymoon, 
and wondering about the comparative costs 
of Niagara Falls, Miami Beach, Bermuda and 
Majorca. Could you give us some financial 
guidelines ? 
A: Count on $400-$450 if you go to Niagara 
Falls or Miami Beach; $550 for Bermuda— 
with transportation taking $200 of this and 
hotel and meals about $350. Excursion-plane 
fare to Majorca, with stop-offs in London and 
Paris, will run about $750 round trip for both 
of you. Hotel and meals will cost about $15 a 
day for each of you in Majorca, $20 a day in 
London or Paris. 

If you decide on an overseas honeymoon 
and you can stay a minimum of 14 days, off- 
season excursion-plane fares are available at 
about a one third saving. END 
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Kraft Presents The Andy Wi 


Forget everything 


you knew about 
macaroni and cheese 


Instead, think of golden elbow 
macaroni deep in cheddar flavor 
(a whole can of creamy cheese 
sauce ) — that’s Kraft Macaroni 
and Cheese Deluxe Dinner 


Deluxe is different—rich with enough cheddary sauce to 
melt all through the tender, smooth macaroni... fresh with 


flavor because you do the cooking. Tonight, have a Kraft 
Macaroni and Cheese Deluxe Dinner. There’s no other like it! 


wo . i % 
; 


U O Ke C] iJtii 


we KRAFT = KRAFT 
a b 


-> 
mu 


lliams Show, Mon., 9 PM (EST) on NBC 
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i.b.IC8 
GRASS 
WIDOWS 


The husband is in the White 

House, working overtime. The ji 
wife 1s in another house, waiting fF 
overtime. The children know 
Daddy ts out making history again. ~ 


That's Great Society, family style. # 


Marriage, Great Society style, is an insti- 
tution that has to be lived to be believed. 
It requires (1) a husband who vanishes into 
a big white mansion for 13 hours a day, six AA, 
days a week, and never gets home for dinner; 
(2) a wife who feels neglected, and proud of , 5 
it; and (3) a boss named Lyndon B. John- it i 
son who often telephones at 10 o’clock vA 


Saturday night and says, ‘Drop everything; I need you.” 


There is a group of attractive young Washington wives, 
each married to one of L.B.J.’s indispensabie right-hand 
men—part of his team of Presidential assistants—and each 
not only coping with Marriage, Great Society Style, but 
making it work like a well-planned Texas barbecue. 

What kind of women are they ? Handsome, wholesome, 
capable of rocking cradles, replacing fuses, chatting easily 
with visiting queens and prime ministers, keeping toddlers 
from tying up the White House telephone and, most of all, 
waking up every day with the heady sensation that their 
husbands have to go help the President make history. 

For one of L.B.J.’s grass widows, Judith Moyers, 
wife of the remarkable young ex-Peace Corpsman who is 
L.B.J.’s new press secretary, the day begins at 5 A.M., ends 
about midnight, and is totally unpredictable in between. 
During the Dominican crisis, for instance, Bill Moyers had 
to work around the clock, and ended up sleeping at the 
White House six nights in a row. The three Moyers chil- 
dren, Cope, six, Suzanne, three, and baby John, one, are 
old enough to know that Daddy is a busy man, but they 
count on seeing him for at least an hour every morning. 
From Tuesday through Sunday, Daddy didn’t make it 
home at all. Finally, on Sunday, Bill called Judith from the 
White House and told her that if she could get a picnic 
ready, he would come home for an hour and they could 
take the children for supper and a ball game by the river. 

Bill Moyers kept his promise, arriving late that after- 
noon to pick up his family. But as the Moyers clan trooped 



























By Patty Cavin 


happily out the door, the White House 
PEP phone jangled again. Another emergency, 
#X andthe President wanted Bill back at once. 
Ai 8 At that point, Judith recalls, six-year- 
4 old Cope broke into tears. Bill swiftly took 

Ro. his freckle-faced son upstairs and showed 

OK ) him the big map on the Moyers study wall, 

us pointing out Cuba, the Dominican Re- 
s OD ‘ public, Mexico and Central America. “In 
x) tN words a six-year-old could understand,” 
@ |. Judith recalls proudly, “Bill explained 
=* that Cuba was a Communist country, and 
that Communism was a disease. Unless 

gz. something was done right now, it would 
Hy) i} |, spread to Central America, he said. “You 
- LM see, Cope,’ he concluded, ‘this is why 
Daddy has to go.’ Cope seemed to understand. So we went 
ahead and had our picnic without Bill. And the next day I 
heard Cope explain to our neighbor, ‘My Daddy is working 
to keep the Communists out of the Dominican Republic!’”’ 

Judith Moyers, a graduate home economist and per- 
haps the most impressive household manager in the group, 
keeps a neat little pile of yellow pads for lists—groceries, 
children’s schedules, even special projects for “spare time” 
attention. She is, in fact, such a well-ordered perfectionist 
that Bill often teases her by asking “‘Where did you learn 
that—in Bedmaking 308?” “T can’t help it,” says Judith 
sheepishly, “I’ve had a course in almost everything.” 

Still, even a super-efficient homemaker likes to have her 
husbend in on major Household decisions. Judith finds the 
only time she can ever corner Bill is at some official party, 
in a crush of dignitaries. When they haven’t had a chance 
to really talk, maybe for days on end, she'll catch his eye at 
a reception, sidle up to him as he passes, smile winningly 
and hiss, ‘‘Shall I up the insurance coverage?” or “What 
shall I do about the house? We had another offer today.” 

Even Bill confesses privately that he wishes there were 
a new protocol rule in Washington: ‘““Husbands be seated 
next to their wives at dinner.’”’ They almost never are. 

Of course, when she doesn’t catch Bill’s eye, Judith 
Moyers somehow manages to make the right decisions any- 
way. A Presidential assistant’s wife has to. 

Even Marion Watson, the one Great Society wife who 
doesn’t believe she’ll ever get used to the system, is adjust- 
ing in spite of herself. This shy (continued) 
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the perfume for the cherished woman 


ee a : Her radiance is a reflection 
of love shared ...a love that sustains her 
in all she does. This is the woman 


who wears Prophecy Perfume. 
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Ke One 


Drain a can of yams and slice crosswise. Arrange ina 


= shallow casserole and top with drained Dole pineapple slices. 
. Ever tasted 


Sprinkle with 44 cup of brown sugar, dot with 2-3 tablespoons 
* [ of butter, then sprinkle with nutmeg. Bake in a preheated 
Dole pineapple and yams . 375° oven 20 minutes. Dole pineapple is always a special treat 
because it’s always Hawaiian pineapple. The soil and climate 
Really great! ae 


of Hawaii put something into Dole’s flavor that pineapple 
from other parts of the world just never has! : 
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6 STYLES: 
SLICED 
CRUSHED 
CHUNKS 
TIDBITS 
SPEARS 
JUICE 


Pick Dole: 
he pineapple with the fresh-fruit taste 


(Hawaii’s best, America’s favorite! ) 
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Our new cordless electric 
kmife, the perfect sift, 
guaranteed until 
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Seems a long way off. And it is. But 5 
years from now your Iona Cordless Elec- 
trie Knife will be working or we'll see 
that it does. We build the finest electric 
Knives you can buy. The guarantee is our 


way of convincing you. 
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Carve anywhere with this Cordless Electric Knife, Super Charged 
for twice the carving time between charges as any other cordless! 


We make blenders, can 
openers, food mixers, 
eord electrie Knives, 
Knife and scissors sharp- 
eners, drink mixers, and 
more. They’re guaran- 
teed until 1970, too! 


How about this handso) 
Polisher Kit? None , rT 
perfect for the whole family “ 
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L.B.J.’s GRASS WIDOWS 


continued from page 66 


understandingly, ‘‘how things come up.” 

How was the President as a boss? 
According to Mrs. Valenti, ‘‘He exacts 
from you all that you have, and some- 
times a great deal more.” 

Both Valentis consider Jack’s job an 
opportunity that comes to one man in 
a million. To Mary Margaret, her hus- 
band has been enriched, and has devel- 
oped new dimensions since L.B.J. began 
dominating his life. But they both real- 
ize that “it’s heady stuff—the glamour 
and excitement—the kind of thing that 
won't last forever.’”” When she talks 
about the future, a thoughtful frown 
crosses her pretty face. 

‘‘We're both sort of worried that life 
afterward may be something of a let- 
down.”’ When you call your husband at 
the office, and you're asked to hold on 
while he talks to the Secretary of De- 
fense, the Malaysian Ambassador, two 
senators and the First Lady’s aide-de- 
camp, it gives you pause. 

But Mary Margaret, married three 
years, mother of asmall daughter named 
Courtenay, and a contented grass widow 
for L.B.J., says, “I know these are in- 
deed the good years.”’ 

No one knows this better than Mary 
Virginia Busby (Mary V to her friends, 
including the Johnsons). Her husband, 
Horace (Buzz), had been an L.B.J. man 
longer than anybody—he was on Sena- 
tor Johnson's staff when they got married 
in 1951. In fact, Mary V, who was then 
engulfed in polities herself—as press sec- 
retary to a Texas Congressman—claims 
that on her wedding day she and Buzz 
literally had to elope from Capitol Hill 
with her parents in tow, and drive off to 
a preacher’s study in nearby Silver 
Spring, Md. Mr. Johnson generously 
spared Buzz for a four-and-a-half-day 
honeymoon weekend—but otherwise 
he’d been on constant call throughout 15 
years of L.B.J.-style marriage. Except 
for an oceasional Sunday, Buzz didn’t 
have a single day off between the time 
he went to the White House and his re- 
cent resignation. 

Hard work and long hours, however, 
were not the reasons for Busby’s de- 
parture. He had already stayed at his 
job six months longer than he had prom- 
ised the President, and financial consid- 
erations made it impossible for him to 
continue at a Government salary. More- 
over, his life in ‘‘retirement” will, if any- 
thing, be even more time-consuming, 
because he promised the President he 
would continue to be on call for Govern- 
ment assignments. And Busby’s friends 
are betting he’ll really be doing two jobs 
instead of one. 

“We're lucky,” says Mary V, “‘if he 
gets home to have dinner with the fam- 
ily once a month. I mind it, of course I 
do, but I understand that it just can’t 
be any other way.” 

The Busby children—Leslie Ann 
(known as “Little Bear’’), eight, Betsy 
Lee, 12, and Scott Tracy, 13—under- 
stand, too. Mary V has spent long hours 
explaining it to them. “TI tell them,’’ she 
says quietly, “that giving up their daddy 
a bit is their contribution to the country. 
They’ve been wonderful about it.” 

Mary V has to be fairly wonderful 
herself. In spite of an absentee help- 
mate, she keeps the household wheels 
oiled and running, and the complicated 
Busby social calendar unsnarled. She 
manages to join Buzz at official func- 
tions on the average of three nights a 


———— 


week, and cheerfully cancels vat 
plans as regularly as she makes © 

To do it, Mary V readily admit 
has to keep lists of lists—but then, 
a list-keeper by nature. Buzz has 
let her forget that the night he pro 
she promptly drew up a list of 10 
tions to be thoroughly discussed |] 
they could consider entering it 
formal marriage agreement. 

Still, not even list-keeping is ab: 
protection from constant crises. On 
urday, when her husband was still 
ing full time at the White House, ] 
called at 2 P.M. and invited the B 
(minus children) to Camp David 
working weekend. Mary was up 1 
neck in pins—having her wardrol 
vamped with the help of a Hung 
seamstress who had come in for the 
noon. There was no help on duty, a 
baby-sitter available. That’s not th 
of thing one tells the President, so 
V had to get unpinned, packed ané 
ganized, fast. 

The senior Busbys left home at 4 
leaving a smiling Hungarian seam 
in charge of Leslie, Scott and Bets: 
By Sunday night, all three youn 
had a taste for goulash that might 
taken them years to acquire. 

Sometimes, running a family wi 
absentee husband can become ¢ 
ingly hard, even for the best-orge 


INDIAN SUMMER 
By James Hearst 


The sun drops honey-colored days 
into the valley of November, bare 
twigs hold up the sky, winds keep 
still, grief hides its face, a slow 
pulse opens the last chrysanthemu 
I bring you a gift of apples now 

mellowed past spring’s desire whili 
the gold light falling through map 
turns us from aftermaths of frost. 


Great Society wife. For Mary V. B 
the worst crisis of all came two 
ago, when L.B.J., then Vice Pres 
took Buzz on an official three-wee 
to Scandinavia. Shortly after he 
Mary V took daughter Leslie to th 
tor for a checkup, and received sho 
news: “Little Bear’ had susp 
symptoms that seemed to point t 
kemia. She was ordered into Chil 
Hospital in Washington for a ser 
tests, and Mary V was to live 
sleepless weeks, alone with the fea 
their daughter might be fatally ill. 

Just before Buzz’s scheduled re 
Leslie’s symptoms subsided, as m; 
iously as they had come, and the 
tors began to doubt the diagnosis. | 
is fine today. But throughout that 1 
breaking vigil, Mary V had to kee 
nightmare to herself. She did not 
notify her distant husband. ‘What 
would it have done to tell him 
was perhaps the most sobering less 
self-sufficiency that any Presid 
assistant’s wife ever had to face. 

Now that Buzz is back at his 
management-consulting business, 
calls from the President may be 
less frequent, but they will almos' 
tainly not be less urgent. For no 
who has ever worked for L.B.J. 1 
retires. L.B.J. is not that kind of ] 
dent. And his closest associates- 
their families—are not that kir 
people. 
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job even before your first guest arrives. 





You put all the goodness tn, 
all new Saran Wrap keeps it there. 


Now is the time for all new Saran Wrap* 
to come to the aid of your party. Amer- 
ica’s number one flavor saver is on the 


Saran Wrap holds all the goodness you 
put in. Better than any other wrap. It’s 
stronger too. Controls air, odor and mois- 
ture best. And it’s longer than ever. Now 
you get twice as much for your money. 


*TRADEMARK 





All new Saran Wrap behaves so beautifully and costs so little, 


it’s your perfect party wrap-up: ts 
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Happy days for airline hostesses 
(and those who'd like to be some 
day). Several of the airlines are do 
ing away with drab little suit-and 
garrison cap uniforms and hitting 
their hostesses with really exciting 
clothes. Designed by Pucci for 
Braniff Airways, the great wardrobe 
above is worn in layers and works 
like this: On a flight from chilly 
New York to balmy Rio, the hostess 
wears culottes under the suit and 
coat to the airport. She takes off 
the coat and greets passengers in 
the suit, removes the suit, slips the 
serving dress over the culottes to 
serve meals, finishes the trip in 
culottes with or without overblouse 


Meet pretty, 18-year-old Karen 
Leslie, who's learning the step-by 
step of be 
coming a 
model. “Step 
by-step”’ be 
cause, given a 
photogenic 
face, a lean, 
long-legged 
figure, model- 


ing is some- 








thing you work at and learn by de 
grees. Karen began by going to a 
Although 


pooh-pooh the 


modeling school many 


models idea such 
schools are helpful, she feels the ex 
perience boosted her self-confidence 

Right 


~ book”’—a 


embling a 
of different 
and is in 


now, she’s as 
portfolio 
photographs of hersel! 
the process of signing with an agency 
The agency will help her 
define her send her to 
photographers for mort pictures 

The agency will also send her out. 
with her book (by now bulging with 
pictures of Karen as Mod, surfer. 
femme fatale, full-length, close up, 
grinny, pensive), on 
the beauty editor at the 
Journal. Success depends on whether 
or not, and how often, art directors 
and editors use her 

Karen's big concern now learning 
to work with a photographer to cre 
ate a mood. We put her in a nightie 
(by Schrank), asked for an “‘amus 
ing’’ picture, and got it, below. left 
Her hair, layer-cut and softly curled, 
by André of Monsieur Marc. 
T 


px opl 


looks and 


£O-sees, 3.€., 


“oo see” 


| 6% 48% 
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How long is too long? we asked 
you in August. And according to the 
results, a crew cut is too short be- 
cause “‘there’s nothing to run your 
lingers through.’ Others felt ‘it’s 
the most masculine look of all.” 
Medium length was the favorite— 


“it’s neat, always acceptable” —but 
a few called it “stodgy.” Beatle 
length placed second—“‘it’s fab, 
gear, tuff.” Many added, “but only 
if it's clean and combed.” A few pre- 
ferred shoulder-length hair—‘‘it in- 
dicates real individualism.”” Many 
labeled the last two “‘for girls only.” 





One of the things to hint for this 
Christmas (and for very practical 
too) is a tape recorder. 
You already know how handy they 
are at parties and for building up a 
music library. You know, too, if 
you've ever played around with one, 
that a tape recorder offers unlimited 
opportunities for creative goofing. 
But, most important, according to 
many resourceful teen-agers, is the 
tape recorder as a study aid. Mem- 
orizing poetry or a speech, for ex- 
ample, is much easier when the ma- 
terial is read to the machine, then 
played back, a few lines at a time, 
until the whole iscommitted tomem- 
ory. (Shy students especially like 
this method because it acquaints 
them with the actual sound of their 
own voices and gives them a chance 
to really perfect their delivery.) The 
machine helps in language study be- 
cause, with it, pronunciation can be 
checked and corrected; it’s useful 
for self-testing, too. And in the class- 
room during lectures, permanent, 
word-for-word notes can be taped 
for organization later on at home. 

The Wollensak 5150 (above) is a 
good choice—it’s light, sturdy, easy 
to operate and has four recording 
speeds. $149.95. 


reasons, 














Super-guests at our teen-age dis- 
cothéque (see the October Journal) 
were Murray the K (below, wearing 
his trademark hat) and singer Gene 
Pitney. Murray, once New York’s 
wildest disc jockey, has been called 
the Fifth Beatle (he was George’s 
roommate for a while), but is best 
known as host of last summer’s TV 
special, sponsored by the Office of - 
Economic Opportunity, /t’s What’s 
Happening, Baby.What’s happening 
to Murray now: an up-coming record 
featuring his voice and lyrics, called 
“It’s What’s Happening, Baby.” 
Handsome, soft-spoken Gene Pitney 
has, we’re 
sure, the big- 
gest, friend- 
liest hazel 
eyes in the 
world. At 24 
his career 
continues to 
zoom along 
very nicely 
here. In Eu- 
rope (and 
most Amer- a 
icans don’t ii 
know this), he’s just about top man. 
He’s done TV spectaculars there, 
was voted Best Artist of 1964 in 








Italy, sings in several languages, 


has hit records in England, 
France, Italy, Australia, South 
America, Japan, and Hong Kong. 


Traditionally Christmas...Gifts by Avon for All the Family 


A joy to give...a joy to receive. Your Avon Representative will come Christmas calling soon to show you 
many, many attractive, original, exquisitely packaged gifts for almost everyone you know. Do welcome her. 


AVO I \eosmetics 


RADIO CITY, NEW YORK 


© 1965 AVON PR 








have to hide your hair to look prettier? 





Most women today have one or more of these 
hair troubles—do you? 


O Dry hair O) Sun-damaged hair 
(1) Over-permanented 0 Brittle hair 

O Dull, limp hair 1 Splitting ends 

O Over-lightened | 1] Over-porous hair 











If you checked even one, we prescribe condition* 
by Clairol. This richly corrective creme formula adds 
such lively bounce, new vital body, satiny sheen— 


try it! You'll never want to hide your hair again! 


se condition’ great new beauty prescription for troubled hair! 


Actually makes your hair feel stronger—right 
away! Entirely different from hairdressings or from 
surface pomades, condition* goes deeply into hair 
troubles. Revitalizes your hair’s inner strength, outer 
beauty. Hairdressers use it even while tinting, toning, 
lightening. Avoids frizziness in permanent waving. 
And imagine! condition* works all its beautiful 
magic without heat—just a luxurious beauty pack 
treatment after your shampoo. So good for your hair. 
You'll love it! At beauty salons, cosmetic counters. 


In jars or new travel size tube 





condition by Cairo!’ 


©Clairol Inc. 1964 Trademark 















The manicure—for beautiful hands, per-— 
fect nails, make it a once—a—week event. 








I 
= 
The tools a —— _ forareally 
professiona] V aati manicure 
are: Anail (2s brush, cuticle 
scissorsor \ / clippers, em— 
ery board, orange stick, cotton balls, 
a towel, a dish of warm, sudsy water, 
nail buffer, polish remover, cuticle 
cream, cuticle remover, polish base, 
polish in a yummy color, and sealer. 


ow 


he 





Pine Prangewarr SS 


scrub your nails with the 

nail brush. When they're 
' cleanand dry, you're ready 
to shape them. Use an emery 
board, brushing lightly in one 
°\\ direction (never saw) to smooth 
nails intosmall, perfect ovals. 


Apply cuticle cream to the rough 
'skin around nails, and massage each 
foraminute. Soak hands | \ 

in sudsy water for ten | 
minutes; dry, push back 
the softened cuticles. 
Apply cuticle remover 
with cotton, then work 
around each nail with 

mint. end of. orange 

stick. Never cut entire cuticle, but do 
nip off any ragged bits. Scrub off all 
the oil and you're ready forpolish. (Or, 
if you like anatural shine, finish man- 
icure with a brisk buffing.) First, a 
base coat—for soft nails, use one witha 
built—in conditioner; then two coats of 
polish (three of very pale polish), let— 
ting nails dry completely between 
coats. Finish with a coat of sealer. 
Fingertip: A manicure lasts longer if 





sealer is reapplied every day or so. 
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JEANNE DIXON PREDICTS THE FUTUR 


She is Washington’s favorite seer, and some of her prognostications have been uncannily accurate. WI 


she? How does she probe the unknown? And are there really no clouds in her crystal ball? By Bill Davic 


q, the day astronauts Gordon 


Cooper and Charles Conrad began 
their historic eight-day space mission 
in Gemini V, a chic, slender woman 
was lunching with a friend in Wash- 
ington, D.C. She was indistinguish- 
able from hundreds of other wealthy 
Washington matrons similarly lunch- 
ing at the time—except for the sub- 
ject matter of one small segment of 
her conversation. In the midst of a 
discussion about couturiers, her eyes 
suddenly clouded, she touched her 
long, slender fingers to her forehead, 
and she said to her companion, ex- 
Congresswoman Coya Knutson, now 
a Pentagon official, “Coya, I just 
picked up the vibrations from outer 
space. The astronauts will ol com- 
plete all of their scheduled revolutions 
of the earth on this space mission. 
They will fall one or two short.” 

Mrs. Knutson reacted with no sur- 
prise to this prophecy, nor even, eight 
days later, to the now-recorded fact 
that Cooper and Conrad indeed had 
to terminate their flight after the 
120th instead of the 121st orbit. Mrs. 
Knutson says, “I have long since 
learned that when Jeane Dixon fore- 
sees an occurrence, it is going to 
occur. Jeane has the God-given gift 
of prophecy.”’ 

There are in the United States 
today several million people who 
share—or desperately want to share— 
Mrs. Knutson’s belief that Mrs. Dixon 
has divine powers to predict the fu- 
ture. A recently published book about 
her—A Gift of Prophecy: The Phe- 
nomenal Jeane Dixon, by a veteran 
Washington political columnist, Ruth 
Montgomery —had already gone into 
its sixth printing, with more than 
100,000 copies ordered, before it offi- 
cially went on sale in the bookstores 
on August 25th. 

A prior publication of excerpts from 
the book had resulted in an ava- 
lanche of mail to Mrs. Dixon, with 
hundreds of letters a day from total 
strangers, requesting her to use her 
gift to answer such questions as: ‘“‘Who 
murdered my nephew?” “Will my 
son be more successful if he studies 
law or goes into my husband’s busi- 
ness?” or “Could you please tell us 
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tograph 


by Fred Maroon 


: 
: 





where we can find our dog, Ji 
who disappeared last summer? 

Actually, Mrs. Dixon’s reput 
as a 20th-century prophetess is 
on considerably more mome 
prognosticating. She accurately 
told the rise of Communist | 
when the country still seemed 
firmly in the grip of Chiang Kai. 
she described the first Soviet Sp 
(even as to its size, “‘about as | 
a basketball’) years before it 
its first historic orbit of the | 
she has predicted the downfall, 
advance, of a host of statesme 
cluding Nikita Khrushchev, Wi 
Churchill and Thomas E. Dewe 
seems to have an uncanny an 
nerving ability to foresee as 
public and personal calamities, 
as the 1964 Alaska earthquake 
airplane crashes which killed 
Hammarskjéld and maimed Se 
Edward Kennedy, President F 
lin D. Roosevelt’s death, Pre 
Eisenhower's heart attack and 
lyn Monroe’s suicide. 

She has also made other, e 
spectacular, predictions that fai 
materialize, but Mrs. Dixon’s f 
naturally prefer to dwell o1 
psychic triumphs. 

Prior to publication of the 
about her, Mrs. Dixon’s best-k 
feat of prognostication was a sé 
predictions that began in 1952, 
she stated publicly that “a y 
blue-eyed Democratic Presi 
elected in 1960, would be assassi 
while in office.” She repeatec 
warning in 1956. Then, in Nove 
1963, her occult powers seemed 
into high gear. She repeatedly 
friends that she was having visi 
black clouds hovering over the 
House. “‘The black clouds are | 
ning to move downward,” she 
“which means the President w 
killed while he is away from 1 
ington.”’ She also saw visions - 
indicated that the second letter 
assassin’s two-syllable name wot 
an “‘s.”’ Mrs. Dixon became distr 
and even went so far as to vi 
acquaintance named Kay Halle 
she knew was close to the Kenr 
and implored her (conte 
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Clorox gets out dirt detergents leave in! 
Weak bleaches can’t do it! 


Clorox bleach gives you the only kind of cleaning power that breaks up suds-proof dirt and cleans it out! 
o other PHactls liquid or ay, waaches clothes cleaner, whiter than Clorox. 


21965, The Clorox Compan *Clorox’’ is the registered trademark of The Clorox Company, a subsidiar f Procter & Gamble, for bleach. 









Tor whiter, 
Cleaner, sanitary washes 






lor intimate 

marriage problems 

tiny Norforms 

assures easier protection 
than internal bathing 





Guards against germs and odors—effective for hours 


Tiny Norforms® is the modern feminine 
suppository that makes douching old-fash- 
ioned and unnecessary. Internal bathing 
just cannot give you the convenience, plus 
the germicidal and deodorant protection, 
of Norforms. 


stay free from embarrassing odor. Nor- 
forms has been proved safe, too—won’t 
irritate sensitive tissues. 

No Measuring, No Mixing, 

No Apparatus 

And—unlike awkward internal bathing— 
dainty Norforms is the easiest method of 
protection. Simply insert a tiny Norforms 
... and feel fresh, feminine, so secure. No 
bother, nomess, nodoubt! 


Norforms is at your drug 
counter now. 


Kach Norforms is tiny as your fingertip. 
Yet it’s amazingly effective against germs 
and odors. At contact with the body, Nor- 
forms starts to form a powerful antiseptic 
film that protects delicate tissues as it 
eliminates odor-causing germs. And this 
protection lasts for hours. 





Want more details about 
Norforms? Just mail cou- 
pon for an informative 
booklet. 


Tested by Doctors 
Doctors have found Norforms’ deodorant 
protection outstandingly effective. You 





TESTED BY DOCTORS... PROVED IN HOSPITAL CLINIC...TRUSTED BY WOMEN 


Mail this coupon to: 
The Norwich Pharmacal Com pany 
Dept. LH-511, Norwich, N.Y. 13815 


Please send my free Norforms booklet in a plain 
envelope, ¥ 
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JEANE DIXON 


continued from page 74 


to warn the President to reconsider his 
“decision to go someplace in the South 
that will be fatal for him.” Mrs. Halle, 
understandably, says, “I could not bring 
myself to deliver such a dreadful, nebu- 
lous warning.”” On November 22nd, 
President Kennedy journeyed to Dallas 
and was shot and killed by Lee Harvey 
Oswald, the second letter of whose sur- 
name was an “‘s.”’ 

I recently visited the Prophetess of 
the Potomac in Washington, and found 
her to be totally different from seers I 
have previously known. (So, too, appar- 
ently, did movie executive Jack Warner 
when he met Mrs. Dixon a few months 
ago at a Hollywood party and remarked 
to her husband, with his customary 
bluntness, ‘It’s funny, but when I heard 
your wife was a clairvoyant, I pictured 
a fat old Gypsy lady."’) Jeane is charm- 
ing, expensively and tastefully dressed 
(usually in white or beige), with a cloud 
of dark hair, worn cheek-length, framing 
her mature but somehow childlike face 
with its full soft mouth, high cheekbones 
and large blue-green eyes. She speaks of 
what she calls her “spiritual work” in 
the same matter-of-fact tones as those 
in which she discusses the real-estate 
empire she oversees with her husband, 
James L. Dixon (she skillfully super- 
vises all residential sales in the Dixon 
office). One moment she talks about a 
Washington mansion that she bought, 
redecorated and sold at a vast profit; 
the next moment she is saying, “The 
Holy Mother comes to me. God comes 
to me. He talks to me.” 

Although she is a devout Roman 
Catholic who prays upon arising and 
goes to church every morning of her 
life, she ascribes her gift of prophecy not 
only to visions but also to less reliable 
but more commonplace implements of 
the soothsayer’s trade—a crystal ball 
(of pure mined crystal, purchased for 
her for $8,000 by an admirer, an Italian 
contessa, in a Belgian jewelry store), a 
deck of cards given to her by a Gypsy 
woman when she was a child, numer- 
ology, astrology, and a touching of the 


| 
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fingertips of a subject in ordeg to in 
pret the vibrations emanating therefr 
Using these tools, Jeane gives “readit 
for friends, Washington society matr 
and national and international di 
taries—usually in the John Philip S 
Memorial Room, a sort of Hall of F: 
for military bandmasters which her | 
band maintains as a hobby in his 1 
estate office. 

Mr. Dixon says, “Your hair wi 
curl if you knew some of the people 
come here for Jeane’s readings, but 
has to maintain secrecy, as in a doc 
patient relationship.” It has been 
vealed by Mrs. Dixon, however, - 
she was consulted by the brother of 
King of Nepal concerning the futur 
his country (he was told that it we 
fall under Communist dominati 
by former Soviet Ambassador Ge 
Zaroubin (“I learned from God and 
from any man about your Sputni 
and by an intimate aide of Presi 
Eisenhower at the time of the 
Chief Executive’s heart attack (‘ 
President will survive and resume 
full duties”’). 

Unlike other seers, Jeane n 
charges fees for these or any o 
of her spiritual services, saying, ‘ 
gift is from God, and if I commerci: 
it, He will take the gift away.” 


She has an awesome reputation 
her clairvoyance among her friends 
acquaintances in Washington. In a 
tion to the many recorded instance 
Ruth Montgomery’s book about a 
rate warnings to intimates about 
pending disasters and problems — 
once insisted that her husband not 1 
a plane on which he had been ticke 
and the plane crashed, killing all 
board), I came across other example 
her prescience. She told ex-TV prod 
Martha Rountree not to move int 
Virginia house she had sold her, ¢€ 
though this would cancel out a heal 
commission she had earned for her | 
on the sale. Miss Rountree did not I 
her warning, and the very night 
moved in, the house burned to 
ground along with many priceless | 
sessions. (continued on page | 





“Hey fellows .. . this time it's Mister Fenster!” 
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- $400,000 is waiting to be claimed! A 
Dusand winning ads are in magazines 
ist like this one all across the country. 

Ou may have a winner right here! 

. Take this ad to your store (or see be- 

. “Match-the-4”" by holding the 4 on 

i@ package in your ad up to the 4¢ OFF 

gn on a Textured GLAo Wrap package. 

iu can take just the picture of the pack- 
ge to the store, if you wish. If the 4 in 
our ad matches exactly (in style, shape 
nd size) the 4 on the Textured Giapo 
lrap package, you're a $400 winner. You 
ly have to check one package to find 

t. Or, send a stamped, self-addressed 

velope to “Gav” Sweepstakes, Box 

27, New York, N. Y. 10046, for an exact 
‘csimile of the ‘4” as it appears on the 

2w Textured Gao Wrap package. 

If you have a winning “4,” send it — 
gether with your name and address—by 


— 


GLAD WRA 
ANNOUNCE 


400,00 
Match-the- 
Sweepstakes 


1000 PRIZES 


TL | 






ere’s how the Match-the-‘‘4” Sweepstakes works. Up 
ove you'll find a picture of the package of new Textured 
.AD Wrap. On the package in the picture it says ‘‘4¢ oFF.”’ 
_ lf the “4” on the package shown in this ad matches 
‘ACTLY (in style, shape and size) the ‘“4”’ on the ““4¢ oFF” 


HERE’S HOW YOU WIN—OFFICIAL RULES 


registered mail to the judging organiza- 
tion, D. L. Blair Corp., 38 E. 29th St., New 
York, N. Y. 10016. Upon verification of 
your winning ad, you will receive $400. 


4. Sweepstakes closes December 15, 
1965. All winning claims must be post- 
marked by that date and must be received 
by January 5, 1966. 


5. Only one winner per family. 
6. Decision of the judges is final. 


7. Sweepstakes not open to employees 
(or their families) of Union Carbide Cor- 
poration, its advertising agencies, maga- 
zines publishing this advertisement and 
their production agents, or the judging 
organization. 


8. Prize offer good in U.S.A., but void in 
Nebraska and wherever else prohibited 
by law. 
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100 FOOT ROLL 
Plastic Food Wrap 


‘@: $400 EACH 


ou may be looking at a winner right on this page! 


sign on an actual package you'll find at any supermarket 
(or the facsimile available as per Rule #2)—you’ve won 
$400! There are 1,000 prizes—and you might be looking 
at a winner right now! So check up—and find out. It would 
be a shame to miss out on 400 free dollars, wouldn’t it? 


New Textured* GLAD Wrap has cling contro/. You can crumple new Tex- 
tured GLap Wrap into a ball and the tiny tangle-control channels make it easier 
to handle. When you want it to cling—it does. And it clings Gan is a registered 
without tangling. Self-sealing. And 100 feet of new Textured 
GLap Wrap costs no more than 50 feet of the high-priced 
kind. Cling contro/. 100 feet instead of 50. That’s Freshness 
Plus. So try a package of new Textured GLAD Wrap today. 
You'll like it! You get an extra savings of 4¢ off. And you 
may win $400! 


trade mark of 


UNION 
CARBIDE 


* PATENT PENDING Pioneers in Plastics 














Gene Shacove of Beverly Hills recommends 
this great new way to shampoo gray. 


This world-famous hai eat 


Bins 


why you should use this great New Clairol Shampoo if your hair is gray! 


New 
Clairol* 













“Gray hair is really beautiful only when it is rich, gentle formula leaves your hair shining- 

kept beautifully shiny and silky,” Gene Shacove clean, naturally soft, naturally silky — easier Sh 

told us recently. “And that’s wh lis new to manage, too. Just your weekly lathering ain poo 

Clairol Shampoo is so great for gray. It won’t does it. Not a rinse—adds no color (though ; 7 fi 

wash out the natural life and shine ¢1 hair it’s kind to hair color). So considerate, in every jus OT 

should always have.” way —new Clairol Shampoo—just for gray. | 
Who knows better than Clairol, world leader Great! whether or not you use a Ge AN OS oTay | 

in hair care, just what gray hair needs? This rinse. Ask for it at cosmetic counters. (60% Housekeeping) | 

exer oe enn 09” © Clairol Inc. 1965 





LADIES’ HOME JOURNAL NOVEMBER, 1965 


The world’s biggest star writes about her lively life. 


lizabeth Taylor 


There’s always a danger when you talk about yourself of sounding as though you're trying to justify 
yourself—as most of us do when we make mistakes. I have made some horrendous mistakes in my life. 
But | paste say they are due to anybody else. We all have to participate in our own downfalls. Excuses 
cannot absolve you, and they are so undignified. Let’s face it—a lot of my life has lacked dignity. And 
‘maybe I shouldn’t add to it by going into things that don’t belong to the public. 

On the other hand, I am disgusted by the amount of myth that now is accepted as fact. The public 
me, the one named Elizabeth Taylor, has become a fabrication—a bunch of drivel—and I find her 
slightly revolting. But I am afraid that, in talking about my life now, there is a point of 
privacy beyond which I simply cannot go. Also it 4 would involve throwing mud. 

Perhaps much of what has happened to me may seem a bit corny-—except that at the time the feel- 
ings were tremendously deep. And I believe that people are formed by experience, by heartache, by grief, 
by mistakes, by guilt, by shame—all the things that psychiatrists would like to take off our eae 
But how do you become a full-fledged human being without taking the brunt head on? I am glad 
that in my life I have never cut hon my emotions. The most awful thing of all is to be numb. 


I had a very strict and proper upbringing—and absolutely necessary it was, living the existence I did. 


Elizabeth Taylor 


© 1965 by Elizabeth Taylor Burton. From the book, being published this month by Harper & Row. 79 
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“My favorite time is when we’re 
alone, talking about books, the children, problems, 
daydreams, real dreams .. . 
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“T never mind being wrong with Richard, because I learn from him. He makes me feel an intellectual equal of his, which of course I’m not.’ 


I never gave myself time to find out whether a thing was love 
or infatuation. I always chose to think I was in love. I didn’t 
have my own yardstick. But I had been taught at home that 
love was synonymous with marriage. I had to get married. I 
couldn’t just have a romance. 

So I got engaged—to Nick Hilton—at barely 18. I really 
did think that being married would be like living in a little 
white cottage with a little picket fence and little roses and 
little me in an organdy apron. 

Our honeymoon to Europe did not get off to a very good 
start. In New York I had to have a smallpox vaccination. 
About four days later, on the crossing to Europe, I broke out 
in a thing under my arm that swelled up to the size of an 
orange. I had to go all over Europe with this great big foot 
ball under my arm—and | had all those pretty strapless eve- 
ning dresses. 

The honeymoon lasted two weeks. I should say that the 
marriage lasted two weeks. Then came, yours sincerely, 
disillusionment. 

When I divorced Nick I didn’t want anything from him. 
I didn’t want alimony. I certainly didn’t want to hurt him. I 
didn’t want to be the wronged woman. Ever since I’d been 
10 I'd been a child star with no privacy, and very possessive 
about my own thoughts and problems. I had told practically 
nobody that there was a problem, let alone the nature of the 
problem. 

When you are young and you fall off your cloud for the 
first time, you try to make yourself believe everything is still 
beautiful. After my divorce from Nick, I worked very hard 
“Richard is a very sexy man—and I don’t think he is even aware of it.” at this. My career gave me something to do, and (continued) 
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The parrot is incidental. What matters to Elizabeth Taylor 


I had some wonderful chums who made me feel loved, but weren't 

always trying to get serious 
Montgomery Clift and Roddy McDowall made possible the 
first spree I’d ever had in my life. I had been to Europe to do a piece 
of cachou called Ivanhoe. Now, back in New York, alone and inde 
laza Hotel and 


was given a sumptuous suite. | was on my own expenses, so I asked 


,) 


pendent for the very first time, I moved into the | 
the daily rates. They said, “It’s with the compliments of the house 

I said, “Oh, really? How nice.”’ And I stayed six weeks 

All I did was have fun doing crazy things with my chums, stay 
ing up as late as I liked. If I wanted to go ice skating at nine o'clock 
at night, there was always somebody to say, ‘“Come on, let’s do it!”’ 

The day came when I thought I’d better get my bill—for food 
and stuff. It was $2,500. My complimentary stay at the hotel had 
been for four days. 

I decided to take a single room at the St. Regis, where my uncle 
lived. Roddy and Monty helped me pack. 

That day somebody had sent me six dozen double chrysanthe- 
I’m afraid 
we ordered about a bowl of martinis while we were packing, and 
we got into a chrysanthemum fight, dueling—en garde, touché. The 
petals were all over everything. 

When I unpacked my bag at the St 
nozzle in my suitcase. I found all the Plaz 
everything—even the martini carafe. Tha he work of my dear 
old friend, Monty. I called the head housekeeper, apologized like 
mad, and sent flowers and perfume and 

Time went by, and all my efforts to climb 
failing. I was still on a treadmill, breathlessly ru 


mums—those huge things you wear at football games 


Regis I found a shower 


tel towels, bathmats, 


1 my cloud were 
s too fast—full 
pulsive things, 


of panic, fear, self-doubts. I was floundering, doing 


’m not Elizabeth Taylor 
kids; I’m ‘Mommy,’ always there, 


the one constant thing.” 


Third child, Liza Todd: “She takes charge of Richard.” 


not caring whether I was heading for disaster, letting myself get 
swept along. 

It was Michael Wilding, nearly 20 years older than I, who re- 
stored all sanity. He was sort of an island, an oasis, and at age 20 I 
married him. He represented tranquillity, security, maturity—all 
the things I needed in myself. 

We were sort of broke a lot of the time because kindhearted old 
M-G- kept putting me on suspension for getting pregnant. When 
I was pregnant with Michael Jr., I was just idiotic with pride. You 
would have thought I was the only woman who ever conceived and 
carried a child. Indulging in all my (continued on page 149) 


Elizabeth Taylor embraces a nephew, son of oceanographer Howard Taylor. She has two sons of her own, and two daughters, one adopted. 
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Photographs by Vincent Lisanti 


THE HOUSE THAT 
GREW AND GREW 


Hidden away in a deeply wooded 
area near the Potomac, in Fairfax 
County, Virginia, is Dower House, 
the house that grew from a one- 
room Colonial log cabin to the 
gracious, amply proportioned 
country house here. Dower House 
was recently renovated and 
redecorated by its present owner, 
Donald D. McAfee, a Washington 
interior designer. The temptation 
is strong when working 

with a house as redolent of history 
and legend as this one to 

fill it with all-of-a-period 
Americana—to make it, in effect, 
4 museum. Instead, Mr. McAfee 
chose to bring it to new life 

and livability with an eclectic 
mixture of furniture styles of many 


periods from all over the world. 


a 


Left: The approach to Dower House— 
one of the first renovations made by 
the present owner was to attach 
shutters to the small posts on front 
and side porches, immediately changing 
the look from rustic farmhouse 

to more formal country house. 

Right: The foyer ts distinguished by 
ingenious use of tongue-in- groove 
paneling outlined with gold- 

leafed picture-frame molding. The 
paneling was painted dove gray, 

then antiqued with raw-umber glaze. 


2 Soe 


By Margaret White, Decorating Editor 
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\ spaciou living room, bul 


most recent addition to Dower Hou 


wanted a comfortable, 


keeping with the older parts of the hous¢ lo 


achieve this, old mat rials wert 


with new. The floors are old pine boards laid in 


random widths. Old Virgimia fence upplied the 


etone for one wall The Oriental-design murals 


ceemed too bright and new looking, so they wert 


antiqued with a mixture of protective liquid wall 


paper wax and raw umber, brushed on, then wiped 


off. The fan detail over the bookcase is a scaled 


down copy ot a graceful 18th-century design 


Jeoqams and crown molding are int he Adams style 
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{ handsome stone watt, an 


Above lgam 


lique Siamese wood carving symbolizing 


welcome land alop a ¢ hippe ndale chest 


Lntique Korean “¢ hou table 1s 


fj j 
used as cone lable 


The u all clock 1s Euro 


pean Victorian, the sofas, contemporary 
Bek Part of the living room ts used as 
the owner's at-home office The mahogany 
table 1s elegant antique Englt h Regency 
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o named, it |, because the first owner gave it to 


Dower House wa 
his daughter as part of her dowry. That was more than 240 years ago. 
Since then, living rooms, dining rooms, bedrooms, porches were added to 
the one-room cabin, and a small stone chapel was built on the lawn (some 
say the first religious services in the area were held there). In 1957, the 
present owner bought the house with an eye to transforming what was 
then a rambling, rustic farmhouse into a more formal country house of 
casual and graceful elegance. Achieving this was a matter of judiciously 


preserving what was best of the old and at the same time drawing freely 


from the new. A greenhouse was built during the renovation and, later 


on, a wonderfully spacious new living room. In furnishing the house, the 


owner combined precious antiques with fine contemporary pieces, mixed 


the purely American with the foreign and exotic. The result is a harmo- 


nious blend of disparate styles and periods that is Dower House now. 








€ greenhouse, small upstairs bedroom is part of the 
t addition lo Dower House. Canopy and bedspread are red-and-white 
sunburst under the canopy is antique-while silk taffeta. The 


Above: Overlooking th 


loulé fabri 
bed, with its slender posts, is an 18th-century American Sheraton antique. 
Antique Italian chest, Italian wrought-iron lamp and Amer- 
ican primitive painting combine gracefully in the upstairs sitting room. 


Below, left 


xelow, right: The kitchen (the downstairs room of the old log cabin) was 
modernized with new appliances, and the original beamed ceiling exposed. 
Opposite: Dining-room rug is antique Chinese, the chairs, Chinese- 


inspired reproductions. The chandelier, made from an old newel post, 


with wrought-iron arms and simulated candles, is electrified, rheostat- 
controlled. Wall at left is an outside wall of the original 1722 cabin 





REMODELED AND DESIGNED BY DONALD D. MCAFEE, A.!.D., AND THOMAS GEIGER, A.1.D., OF WASHINGTON, D.C. 
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Itustration by Austin Briges 


There comes a time in 

every woman's life when she must ask 

herself: What lies ahead for me? 
Am I no longer needed? 

If I disappeared, would anyone notice? 


Twenty-nine, it was acceptable to be. It 
meant nothing; it was just another num- 
ber. But thirty-nine was a time when 
bright, unpredictable annuals gave way 
to modest perennials, modest in their de- 
mands, dependable; all effort pared down 
to a matter of retention; of hanging on 
to what one had, and being grateful 
(was that an emotion?) for it. Thirty-nine was quite unforgivable. 

Faugh. Don’t spit on your luck, she told herself. 

She lay quite limp, not relaxed but tired, her eyes focused vaguely 
on the wall before her. 

Take her face. She did not have to go look into a mirror to know 
what was going on there. She had never been a beauty; it required 
spirit to be a beauty, and this, this spirit, she had not then, or now, 
ever had. But her skin was clear, her brow wide, her features regular; 
she had thought she would gracefully metamorphize into what is 
known as a handsome woman. But now she knew there was no such 
thing as even a mild, passive resistance against the days, the months, 
the years; those were the villains, the years. Why else was that ever so 
small wattle appearing under her chin, the ridges becoming deeper 
across that broad brow? What made her upper lip, once a pasture of 
soft blond fuzz, now sport longer, darker, unmistakable hairs? What 
was forcing the outer edges of her eyes, (continued on page 156) 





By Miriam Weiss 



























A doll, she thought, 
did not love you, or 
é 5 reach up to you 
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Black and 
The Two 
of Robert 


His working hours are spent in the riot-torn Watts area of Los Angeles, 





rebuilding lives. In his private hours, he is the only Negro in his suburb, 
trying to live the answer to the problem of his people: total integration. 


Robert Matlock leaned forward, his elbows on his knees, his hands 
clasped so tightly that his knuckles glistened. The TV screen, on 
which his eyes were fixed, showed a rioting mob surging down a block 
of burning buildings. Matlock closed his eyes for a minute. Uncon- 
sciously he made his characteristic gesture, smoothing with two fingers 
and a thumb the knot of tension lines in his forehead. 

“Jean,” he called. He could hear her moving about in the kitchen, 
tidying up after dinner. ‘““You’d better come and look. This is serious.”’ 

Superficially, the scene on that Thursday night last August was the 
same in just about every sparkling, well-kept, three-bedroom house in 
suburban Hollypark, a development of Southern California modern, 
stuccoed houses. Every family was watching the television coverage 
from cameras in helicopters zooming in over the havoc in Watts, 





Photographs 


the Harlem of Los Angeles, just six miles distant. Everyone watch- 
ing TV saw looters backing trucks up to shattered stores, rioters 
and police in hand-to-hand combat, flames licking over rooftops, 
the wounded falling in the streets. 

But no one else in Hollypark watched with the personal anguish 
that the Matlocks felt. Bob and Jean Matlock, homeowners and civic- 
minded citizens, are the only Negro residents of Hollypark. They know 
Watts as no one else in Hollypark does. Bob used to live there. And 
every morning he still goes back into the caldron of frustration and 
despair that is Watts, to report to his job as a parole officer for the 
California Youth Authority. 

When Jean had three-year-old Keith settled into his little white 
bed, she came into the combination den, TV room and study to sit by 
Bob. A tall, pretty woman of 32, with a flawless light-brown skin and 
auburn hair, Jean Matlock speaks with a soft, Southwestern accent. 
But that evening she said little. Her (continued on page 159) 


Al home, Robert Matlock, his wife and son (top) live just like the rest of the 
young families in Hollypark. Jean Matlock hopes to stop teaching some day, 
have another baby, and devote herself entirely to her house and to her family. 


At work, he walks the sirtfe-torn streets of the Los Angeles Black Belt (left), trying 
lo reach teen-age hoodlums and convince them that there is a way they can rise 
out of the despair and frustration of ghetto life. Often he must accept failure. 
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routine. Nothin } strenuous 
required — tennis golf 

a fast walk, qa. serie: 
of daily stretches will do 
It's as essential to your 
good looks and good 
health as a full night's 
sleep So the next time 
you feel sluggish or tens¢ 
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SAYS EXERCISE 


EXPERT Nicholas book, Six Factors of Physical Fitness 
r stomach on the floor 
ft your head, stretching arms straight 

out to sides. Simul- 
describe 


taneously 


six circles with arms, 





first clockwise, then 
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HOW DOES GINGER ROGERS Sji|| 
manage to look as if she’d just 
danced through moonbeams 
with Fred Astaire? “Exercise,” 
says the bright new star of Hello 
Dolly! on Broadway. “|! don’t 
care for calisthenics. But, | love 
to swim, play golf and tennis.” 


——_ 











youthful neckline. First, inhale as 
head, 
stretching neck backward, chin 


you siowly raise your 


high. Next, exhale and lower 


your head, chin into chest (as in 
first sketch), then raise head and 
repeat. Now, from the first po- 


_—/ , MN Sition, with head 
\ 


J \vipdliibg held back, move 
(~*~ <3 head continuously 
from side to side, 


{as in the next two 
sketches. Finally, 
with head in 


ae 


stretch head like a pendulum, 


ormal posi- 


tion, fully 


\ first to the right, then to the left, 


and repeat. If it’s inconvenient 
to sit on the floor, you can do 
these neck movements while sit- 
ting ina chair or simply standing. 
Ten minutes a day are beneficial. 
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Many of your letters to us imply that 


exercise is great—for everyone but you 
Here's why we think you may be wrong 


Q: “‘Everything | read says Exercise- 
Exercise. But, how, when I'm so tired 
at day's ende”’ 

A: It's when you're most tired that 
exercise often does the most good 


Q: ‘Exercise is for people with time 
What do you do when you have four 
small childrene 

A: Use the lulls in your day to do a 
simple exercise or two. Even ten min- 
utes of exercise will help you through 
the day 


Q: “'I've been sickly all my life. Would 
you suggest | exercise? 


A: Your doctor may surprise you by 
prescribing it—like Boston heart spe- 
cialist Paul Dudley White 
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If you really want to 


know how to stretch 


avon 


sae 
CCTESHATS 


properly, watch an 
expert—a cat. That’s 
how Helena Rubin- 
stein got the bright 
idea for Beauty 
Stretch—seven sim- 
ple exercises and a 
stretch-rope to help 
put you on the track 
of the cat. The exer- 
cises do wonders for | 


your figure, make 


spirits purr. It’s $3.50. 





HAVE YOU BEEN FIGHTING the 
battle of the tummy? The men- 
ace that attacks every age and 
figure? If so, a perfect time to 


catch yourself is whenever 


SPIN THIS RECORD by posture 
and weight-control authority 
Manya Kahn, follow the simple 
directions and exercise your 
way (there's background music) 
easily and effortlessly 
to the best figure 
and posture you 
may ever have 
had. You may 
not lose 
weight (unless 
you're also on 
a diet), but your 
figure will realign 
itself most pleasingly. 
“At the root of most figure 

problems,”’ says Miss Kahn, “is 
poor posture.” And at the root 
of poor posture? Lack of exer- 
cise—which eventually causes 
important muscles to become 
soft and flabby. Instead of “hard- 


you're standing in front of the 
medicine-chest mirror. Do you 
look like this, far left? Tummy 
out, back curved? You're letting 
down your own natural muscle 
structure and contributing to 
your figure’s downfall. Strive 
for this, left: Back 
muscles pulled into full support 


straight, 


position—and your tummy dis- 
appears. To help out this pos- 
ture-muscle slide, try this simple 
exercise: Stand tall, legs apart, 













work exercises,’ Miss Ku! 
stores you to your better self 
with “Body Rhythms’’—a series 
of body movements akin to 
dance patterns, which she 
evolved, based on 
her experience as 
a ballet dancer- 
teacher and 
many years’ 
study of phys- 
ical therapy. 
“The only way 
to correct poor 
posture,’ says 
Miss Kahn, “is to fol- 
low a program of corrective 
body movements geared specif- 
ically to strengthening, firming 
and reshaping the large muscles 
of the body. Only then will the 
entire body receive its major 


support for good posture.” 
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shoulders straight, and pull your 
tummy in. Hold it, relax, breathe 
out. Repeat four or five times. 
Tired of standing? Try this (see 
sequence of pictures left and 
above): Down you go leap- 
froglike, stomach muscles re- 
laxed, hands in front, flat on 
floor. Gathering all your mus- 
cles for leverage, straighten 
legs, keeping fingertips on floor. 
Now take hands off floor and 
stretch arms forward while pull- 


ing in tummy. Repeat six times. 








, =. ew ra 


ce oD. 


5 it ed 


¥ 

4 

;. 

ZB 
Be 


“"WHAT, 
MAKE 
MY 
OWN 
FUR 

COAT?” 
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And you needn’t trek to the Far North to trap your favorite fur. Now you can be as befurred as 
a polar bear by simply stepping inside your local department store and trapping a salesperson into snipping it 
(real or fake) by the yard. Then, go home and be your own furrier. Choose a simple pattern, 
cut your fur and whip it all together with a simple overcast stitch. Your finished fur coat 
won’t cost any more than a good cloth coat. So, why not plan a wardrobe of fur coats—while you're at it, 


some dresses, too. Details and backviews are on page 148. IBY NORA O°LEARY 


PATTERNS EDITOR 


graphs by Carl Fischer 


JA triumph of American ingenuity, opposite, a black, 
fite and toast checkerboard coat made from an alpaca 
i rug with its own built-in border. In her hand, a 
Hy Buxton French purse stuffed with all the money she 





Saved by making her own fur coat (the rug cost about 
Pe Fur by Janice International. Vogue Design 1439. 


| 


Warm as an igloo, above left, a black wrap- 
front coat of foxlike fake fur by Glenoit. 
To keep it snugly wrapped, we tied it in 
the middle with a leather leash. White as 
snow, her boots by Golo, her baby helmet of 


Indian lamb by Winter. Vogue Design 6615. 





For Eskimo weather, a girl’s best friend, above right, 
is a snuggly coat like this one of South 

American guanaco by Janice International. It, too, 
wraps in front, ties in place with a leather 
leash—ours is by Midtown. The 


matching fur hat is by Winter. Vogue Design 3017. 
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Best seats in the house go to the theater suit, | To outfox cold winter evenings, above right, a 
le 1ade of fake broadtail rayon pile by Timme __ dress of black and white 
ess than $5 a yard). Crocheted-baby cap _ fake civet cat by Collins and Aikman, bordered 
sprinkled with sequins by Suzy. with black-dyed fox fur by Winter. The earrings are by 
led shoes by Capezio. Triple-strand Miriam Haskell. Shoes by Capezio. 


Sarah Coventry. Vogue Design 6633. Butterick Design 3787. 
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Fur is graceful, too, when it goes to greater than 


usual lengths (and so nice when 

it’s cold), as in the evening dress above left, bared 
at the shoulders, with a high Empire waist, 
flowing princess skirt. Of brown sculptured fake 
Persian by Timme. Vogue Design 6638. 





Want to bring out the beast in him—in every man? 
Just slink around in a one-shoulder tunic 

dress. The one above slits up one side and has a black 
satin bow at the shoulder. The fur to trap him 

with is fake leopard by Timme. Vogue Design 6596. 
More patterns on page 148. 





In all that has been written about John Fitzgerald Kennedy, there remains a very special legacy he 
left to us—his own life. It was an exceptionally full and happy one, as his mother told the Journal, 
because “he was interested in a great many things, and the things he was interested in, he did.” 
This love of life and conviction that everything he did was worth doing well have inspired the 
young French artist Jacqueline Duhéme, whose work both President and Mrs. Kennedy admired, 
to portray the life of J. F.K. On these pages we are pleased to present a selection of her paintings 
that later will be donated to the John F. Kennedy Memorial Library together with comments made 
for the Journal by the best-qualified observer: the President's mother, Mrs. Joseph P. Kennedy. 


PAINTED FOR THE JOURNAL BY JACQUELINE DUHEME, WITH COMMENTS BY ROSE KENNEDY. 





“Jack was born at home, as most children were then. He had trouble with his infant feeding, and when 
he was only four, he had scarlet fever. But otherwise he was a normal, happy baby, and even though he was not 


quite as robust as his older brother Joe, this never kept him from competing with Joe as hard as he could." 





"He did want to go to Princeton because a lot of his pals from Choate went there. But during his first year he 
fell ill and by the time he recovered, his pals had gone on, so he was quite happy to go to Harvard, as his 
father had. Literature and history were Jack's favorite subjects, and if he had not gone into politics, I think he 
would have settled in an atmosphere of books—perhaps living in the country and teaching.” 
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Jackie fitted into our family life beautifully. 


rown up around horses and rode so well, she also brought her poetry and painting. 


veryone was intriqued, since none of the Kennedys painted or wrote verse.” 


} . 





‘After Jack was nominated for the Presidency, he returned to Hyannis Port 


and found that Jackie had painted a picture of welcome for him. 
wed myself to think he would lose the election. My husband said he would win, 
ind I'm an old-fashioned kind of wife who believes her husband.” 


ee eee 


[he birth of Caroline brought great delight to her parents— 


d to me. She was also in a Kennedy tradition: All of our sons had daughters first.” 


mt i 











“At Jack's inauguration I could not help thinking how fortunate 
it was that I was one out of millions of mothers to have this great privilege, 
this great joy, of seeing my son become President of the United States." 


“Ever since he was a youngster, he had come to Hyannis Port and he liked 
it here better than any other place. This is where he could relax. He loved the sea and boats, 
or just to put on dungarees and walk along the shore." 





“Everything in life isn't just as we planned it, but during the thousand days of his presidency, 
I think that Jack really loved it. You often hear of the heavy burdens of the White House, but when 
I would ask my children if he was worried or depressed, they would always 
tell me he was in great form. And I would always find him so myself—always with that 
disarming simplicity and utterly natural, never assuming a pose.” 
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AY U 
OH FOR THIS NEW-FASHIONED THANKSGIVING FEAST (KS 

= BY POPPY CANNON Oo 


; 

| 

| 

In Colonial times, prepara 

tions for the Thanksgivin 

feast began weeks ahead ¢ 

time. While bronze an 

crimson leaves were still o 

the maples, the houses alon 

the village green would begi 

to glow and bustle. Ther 

was a mighty chopping an 

_ grinding, pounding and kneading 

P “— The mincemeat fruits had to } 

diced, the meats and suet had to be choppe 

no minutes Pennsylvania Dutch Sweets and Sours and put in crocks. Spices were ground, nui 

no minutes American Cheese Tray were cracked, the pickles and relishes simmere 

and canned, the pies and breads baked. 

. Se Even a few years ago a conscientious Thank 

_iminute Co//e¢ (Recipes on page 132.) giving hostess rose at dawn to begin prepari 
60 minutes tions for the hcliday feast. 

Gradually these weeks of work, then tt 
days and now the hours have shrunk to még 
minutes. New convenience products, new ted 
niques and ideas all work together, making 
possible to produce an old-fashioned Thank 
giving menu like ours in just about 60 minut 
of actual work time. 

We don’t include unwatched cooking tin 
or the minutes you spend looking for a certa 
pan, nor do we count the time spent in arr 
ing or dishing up the feast. We are assu 
that you and your kitchen are reasonably we 
organized, and that your can and jar opene 
are in fine fettle. 

Our old-fashioned, new-fashioned met 
makes use of a couple of dozen convenien 
foods, including canned soup and oysters, ff 
zen chopped onions, packaged beaten biscui 
and stuffing, canned gravy, cranberry sau 
sweet potatoes, apples, chestnuts, mincemeé 
walnuts and pecans. We even resort, sin 
time is so fleeting, to ready-grated orange al 
lemon peel. 

The turkey, once the most time-consumii 
item on the menu, now takes less fussing thi 
ever—no more plucking and singeing the 
last few pin feathers, no more complicated al 


Preparation time: 
5 minutes Celery and Olives 
3 minutes Charleston Oyster Soup with Maryland Beaten Biscuits 
10 minutes Roast Turkey 
10 minutes Corn Bread Stuffing 


6 minutes Giblel Gravy or Pan Gravy 





2 minutes Vermont Cranberry Sauce 
5 minutes Sweel Polato-Apple Casserole 


10 minutes Brussels Sprouts and Chestnuts 


8 minutes Bourbon County Mince Pie and Brittle Pumpkin Pr 


The feast begins with savory Charleston Oyster Soup and Maryland Beaten Biscuits. 







DON'T TRUSS THAT BIRD! 7/ us ppt vit t un plastic gauge 
baffle F S \ Mi j Ls 
Jat? y ) y ‘ ra >} 
body s ( ’ bc ] king a 
off at wetr 5s. We ‘ S eat the 
As for the Lu ; te re l ert it tnto the fieshyv part 
ightly. NN ‘ ) Be s 
oe tC gets lex Lg st a On 
\ { } é f S ters say that 
his ts the I e€ cook lo a 
pl am Simi y t 190 195 I 
the Si Y ( ) say Better 
t} S ¢ Sf } ver. Allou 
the table. LTC lo rest In a warm 
WHEN IS IT DONE? To / 1c r about half an hour 
lone 1s out 1 é Ms TLE The cooking 
lays when you poked a } tinues a bit, the meat 
‘ I [ é () in is 
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| With the Turkey : Brussels Sprouts and Chestnuts, Corn Bread Stuffing, Vermont Cranberry Sauce. 


/ messy sewing and trussing (see our easy new 
/ way, down in the left-hand corner). 

Best of all, you needn’t even stuff or cook 

| your turkey! In various parts of the country 

you can buy ready-stuffed frozen birds. It is 

| wise to cook them according to their own di- 

rections, from the frozen state. Pre-cooked, bar- 

becued turkeys are available, too. All you do 

! is brush one with a little melted butter or 

margarine and lemon juice, pop 
it in the oven to reheat it. 

If you prefer to cook your 

turkey, skip the trouble 

of basting. Simply cover 

the turkey with a tent 

L of foil and it will baste 

ae itself, leaving you free 

a to cope with the rest 
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of the meal. Set the foil loosely over the whole 
bird. Don’t tuck in the edges, or it will steam, 
not roast. 

TWELVE STEPS TO TRIUMPH. How to get ready, 
what to do first, these are the burning ques- 
tions. Much, of course, depends on you, your 
house and your crowd. But here is a general 
plan of action: 

The day or evening before, make the pies 
and the cranberry sauce. 

Calculate how long it will take the bird to 
cook. Count on about 20 minutes per pound. 
Figure you'll want another hour for leeway. 
Plan at this time to make the stuffing. 

Stuff and get the bird into the oven. 

At least an hour before dinner, clean celery, 
put relishes, celery, and olives in serving dishes, 
cover, and set in the refrigerator. 

Arrange the cheese tray and keep at room 
temperature. (This allows the flavor of the 
cheese to develop fully.) 

5. Make the sweet potato-apple casserole. (It 
can go in the oven with the turkey, since both 
cook at 375° F.) 

Prepare the Brussels sprouts. 

8. When the turkey is done, take it out of the 
oven, put it on the carving platter; let it sit 
in a warm place while you make the gravy. 

9. Coffee measured and ready to go. If you’re 
using instant coffee, measure it into cold water, 
bring to a boil, cook 30 seconds. Keep warm. 
10. Fix soup and warm biscuits. 

11. Place pies in turned-off oven to warm. 
12. Heat (or make) coffee. 


CARVING IT uP. Set the tur- 
key on its back on a large 
platter (large enough to ma- 
neuver on). “But which is 
the back?” asked a hapless 
neighbor. The flat, bony side; 
the breast is curved. First 
cut off the legs and wings. 
No problem if you have poul- 
try shears (or any sturdy 
scissors). Pull the whole leg, 
including the thigh, away 
from the body of the bird. 
Make a cut close to the body 
(1). Shears snip right 
through the connecting ten- 
dons. No shears? Twist the 
tip of your knife, wiggle the 
leg till it loosens (2). Wings 
come off the same way (3). 

Place the legs and wings 
on a serving plate. Cut the 
thighs away from the drum- 
sticks (4). Shears help here, 
too. Now pick up the bony 
end of the drumstick and 
carve some meat from the 
plump end (5). Carve down, 
from bony end to plump. To 
carve the thigh, hold it 
steady with a fork. Cut thin 
slices, parallel to the bone. 

Next carve the breast 
meat. An electric knife— 























especially the new battery-powered kind (no 
cord to get in your way!)—makes carving ea- 
sier than you’d dream. Start near the neck and 
cut across the grain, down the length of the 
bird (6). Make your slices thin, and follow the 
slant of the turkey. Put the slices on the serv- 
ing plate as you cut them off. 

If the turkey is large and the gathering small, 
cut meat from only one side of the turkey. 
That way the other side stays fresh and moist. 

(Recipes begin on page 132.) 
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Pear and Pecan Streusel 







Tamed Wild Grape oi 


Sugarbush Squash 


Cranberry Apricotine 


Photograph by Bernard Gray 


Even if you never baked a pie in your life or owned a rolling pin, you can achieve in minutes flat 
half of the pies in our spectacular holiday collection. For some began as bought, went on to glory. 
Others, illustrated on these pages, have the simplest, quickest, surest and most unusual pastry shells 
ever invented. For amazing new touches, secret ingredients and dazzling garnishes, turn to page 129. 





Apple Walnut Galette 





FROM THE JOURNAL KITCHENS 








1 All Souls’ Eve, and you must 
drink cold milk to cool the 
souls in Purgatory and eat 
Soul Cakes—little men made 
of bread dough. We use a 
hot-roll mix, suntanned with 
cinnamon. 


2 Day of elections and Election Cake. 
Speed-whiz version: Stir up a spice-cake 
mix, ditto hot-roll mix, following package di- 
rections. Blend both together, add !4 cup finely 
diced glazed fruits. Bake at 375° F., 114 to 1!4 
hours. A delicious, bready cake to serve warm 
with sweet butter. 


3 Hurry, hurry, hurry—it’s national raisin bread 
month. Top a buttery slice of raisin bread toast with 
warm, chunky applesauce. Serve with cream. A 
hurry, hurry, hurry dessert. And good! 


4 Will Rogers Day in Oklahoma brings to mind an old 
homestead receipt: Speckled Pepper Butter. Blend into ! 
cup creamy soft butter or margarine, 1 tbsp. lemon juice, 
1 clove garlic, crushed. Add a tsp. each of fresh or dried 
minced parsley, onion, green and red pepper. Excellent 
with broiled steak or chicken. 


5 Whip down to Bermuda for Guy Fawkes Day. Stand 
around, watch the fireworks, and eat slices of sweet potato 
pudding. We’ll settle for home and sweet potato pudding, 
flavored with vanilla, orange and lemon rind, a tsp. each. 


6 Noah would be 4,912 years old today. How do we 
know? The Old Farmers Almanac says so. Eat your animal 
crackers and be still. 


7 Whaling spree in Hawaii. Salmon cakes for Sunday supper 
and Hawaiian Spree for dessert: Sauté canned drained pine- 
apple slices in butter or margarine, serve with lime or lemon 
sherbet. Beautiful contrast of heat and frost. 


8 In Dijon, mustard capital of the world, the Gastronomic Fair. 
A fork tipped with Dijon’s mustard divine is the secret of some 
of the most memorable salads ever tossed. 


9 Shadows lengthening. Make a Shadow Cake. There’s a new 
way: Hold an unopened packet of the new ready-melted 
chocolate under a hot-water tap to make it quite liquid. 
Open and drizzle around the top edge of a white-frosted 
cake, letting some run down the sides. 


0 “You're a laggard,”’ they used to say, unless by now you 
have your holiday pies baked. They used to keep them frozen 
in the cold north bedroom. Now—love that freezer! 


11 Must have Horseshoe Cookies today ‘“‘for the white horse of St. Martin as 
he comes riding through the snow.’’ Horseshoes are easy if you soften a roll of 
refrigerated cookie dough, form into half-inch ropes, shape into horseshoes. 
Bake like always. Snow with sugar. 


12 For Indian summer, serve Indian Cider Pudding. To a canned Indian 
pudding, add !% cup cider. Heat. Serve with sliced cooked apples. A dab of 
hard sauce, maybe! 


13 Girl asks boy on Sadie Hawkins Day. High-school dances are dedicated to 
the denizens of Dogpatch. And what’s for supper? Po’k chops, what else? 


14 For a taste of summer, open a can of asparagus, drain it and serve in a 
salad, 4 la Mimosa—arranged like the spokes of a wheel, with a black olive 


heart, chopped egg whites marking an inner circle, chopped egg yolks an 
outer circle. Plenty of the tangiest French dressing. 


15 New wine season begins in Austria. Longingly we’ll have our fried chicken 
Austrian style, dipped first in flour, then beaten eggs, then bread crumbs. Fry 
in deep oil. Serve with stewed (or canned) purple plums. 
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16 Allspice is so obliging, tastes like 
a mingle of nutmeg, cloves, cinna- 
mon, ginger. Miraculous what a 
few flecks can do for carrots or 
winter squash. 























\ 

\ 17 This is the day of St. Hilda, 
the working girl’s saint. Thir- 
teen centuries ago in England, 

Hilda was a top-flight church executive. 
Wonder how she made out without frozen 
foods or packaged mixes? 


18 National Festival of Monaco—Princess 
Grace, née Kelly, and her monarch Rainier will be 
honored today. Naturally, you must serve Monte 
Carlo Sandwiches. These are a three-decker San Fran- 
cisco invention: filled with sliced tongue, chicken and 
cheese, dipped like French toast in egg-milk batter. Se- 
cure the sandwiches with toothpicks and fry. (Remove 
toothpicks before serving.) 


19 When your image as a hostess needs new luster, try cream of 

chestnut soup. To 2 cans condensed cream of chicken soup, add 

1!4 soup cans milk, 14 soup can cocktail sherry, 1 cup canned or 
cooked chestnuts, cut into pieces. Impresses 6 or 8. 


20 For a weekend splurge, Chantilly Potatoes. Add a tsp. of lemon 
juice, a fleck of nutmeg to 2 cups hot mashed potatoes. Place ina 
shallow buttered baking dish. Whip 14 cup heavy cream, fold in 
sf 4 tbsp. grated cheese. Spread over the potatoes. Brown briefly 
D) under the broiler. Serves 4. 


21 For late lunching on Sunday of the Three Glorious Days in the 
Burgundy country, Duke of Burgundy eggs. In 2 tbsp. butter or 
margarine, gold-brown 3 small onions, finely eee Add 2 tbsp. 
flour, stir 5 minutes. Add 2 cups red Burgundy wine, 1% tsp. salt, 14 
tsp. pepper, pinch of sugar. Simmer 15 minutes. Serve over 6 poached 
eggs on toast. 


22 Onions, onions everywhere. It’s the onion fair of the year in Bern, 

Switzerland. There they bake them whole in their jackets, like pota- 

toes—same time, same way—and eat them out of hand, peeling the skin 
back like a banana. 


23 One of November’s saintly goose days. Sweet St. Clement won’t 
mind if yours is a Mock Goose, a shoulder of pork with an apricot- 
and-prune stuffing like our San Joaquin Stuffing on page 116. 


24 Polish the silver for tomorrow’s feast and muse that une 
/ bonne fourchette (a beautiful fork) means someone with a big 
/ appetite. 


25 Thanksgiving, the eatingest day of the year. The mincemeat has 
a special aura if you add a tsp. of pure vanilla extract to a 2-lb. jar. 


26 National Indigestion Week begins. A sneaky way to promote baking soda! 


27 Take the children to the Waldorf-Astoria for Turkey in the Straw. Or 
make your own version: creamed turkey served in a warmed nest of crisp 
Chinese noodles, from a can. 


28 Stir-up Sunday, first in Advent, the day when tradition demands that you 
make your Christmas pudding. Everybody in the family, even the youngest, 
must take a stir. For luck. 


29 A few scraps of turkey left? Make Turkey Potage. To 2 cups very rich 
turkey broth or 1 can condensed turkey noodle soup, add 1 can condensed 
cream of vee ae soup, 1 cup water, 1 cup tomato juice, 1 cup cooked turkey 
in strips, 2 tbsp. chopped parsley. Heat, but do not boil hard. Serve with a 
spoonful of leftover dressing in each bow] or sprinkle in herb-flavored croutons. 


30 Saint Andrew’s—day of the bagpipes and haggis. We’ll have a Scotch 
Cloud: Peel 3 large oranges, cut into sections. Make a syrup by boiling 14 cup 
sugar, 14 cup water 3 minutes. Add 3 tbsp. Scotch whisky. Heat oranges in 
syrup 2 minutes. Serve hot or chilled over vanilla ice cream. For 6. 
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Lump-free and luscious made with CampbellsSoup _ 


FLAVORFUL MEAT GRAVY if 4 / QUICK ONION GRAVY 


1 can Campbell’s Cream of Y% cup water '4 cup water 
Mushroom, Chicken, or 2 to 4 tablespoons drippings 2 tablespoons flour 
Celery Soup 1 can Campbell’s Onion Soup 





CONDENSED 


Remove meat from skillet or roasting pan; pour off and measure CREAM OF In saucepan (off heat), gradually blend water into flour until 
drippings. Pour soup into pan; stir well to loosen browned bits. MUSHROOM smooth. Add soup. Cook over medium heat, stirring until thick- 
Blend in water and drippings. Heat; stir often. 112 cups gravy. ened. Makes about 1% cups gravy. Serve over beef, pork, ham- 
For beef, chicken, pork, hamburgers, ham, mashed potatoes. gts SOUP ; burgers, liver, or mashed potatoes. 

ae 


For “Cooking With Soup” Cookbook, send 50¢, 3 Campbell's Soup labels to: Cookbook, Box 317, Maple Pla : Minn. 55359. Offer may be withdrawn at any time. Void if prohibited or restricted by law 


They always eat better when you cook with Campbell’s Soup 








all-night nasal 
congestion 


with Vicks 
Vaposteam! 


Clinical study shows 
VapoSteam in your vaporizer 
“super-activates’ steam— 
brings more relief than 

plain steam! 


Doctors have long recommended 
vaporizer steam to bring children 
night-time relief from a cold’s 
sleep-robbing effects. 

Now, steam can work even hard 
er in your vaporizer. Help bring 
even more relief, thanks to an 
amazing Vick product: VapoSteam ! 

A recent clinical study shows 
Vicks VapoSteam “super-acti- 
vates” the steam! Improves its 
efficacy. Makes it work harder. 
Brings soothing relief of nasal con- 
gestion and cough. 

Only Vicks VapoSteam provides 
“super-activated”’ steam medica- 
tion. Because it’s the only medi- 
cation formulated to work within 
your vaporizer—right in the water 
itself. 

Next time, to help give your 
child’s cold all-night relief, pour 
Vicks VapoSteam into the water 
of your vaporizer and ‘‘super- 
activate’’ the steam! 

See how this clinically-proven 
medication helps your child to a 


more comfortable, : 
refreshing night’s rest. —, 
Ak 


Get the most 
out of your Vaporizer 
with VapoSteam E. 
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VapoSteam ==! 





from the makers of Vicks® VapoRub‘ 
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THRINGS TO DO 
WITH PACKAGED «@ 


STUFFINGS 


STUFFING is for the bird—who- 
ever heard of a Thanksgiving 
bird without its dressing? But 
the bird is only a beginning. Al- 
most anything concave and 
edible can be stuffed: all man- 
ner of meats and fishes. Stuffing 
is for anything from a mush- 


room to a tomato, from a squash 
to an orange. 

Scat the old notion that all 
stuffings must be sage! The 
usual poultry seasonings are 


only a starter. Your point of de- 
parture, if you are wise, will 
probably be one of the many 
fine packaged stuffings—what 
you can do with them is a rev- 
elation. Scan these thoughts. 
Try them. Then let your imagi- 
nation scurry on. 


FOR THE BIRDS 

Packaged stuffings come in 
different sizes, from 3 to 7 cups 
of dry stuffing per package. The 
rule: use 1s cups of dry stuffing 
for each pound of bird. Our rec- 
ipes start with an 8-oz. pkg. 
(about 3 cups, dry). For big 
birds (or an extra pan of dress- 
ing) double or triple our recipes. 


CAPE COD OYSTER STUFFING: Start 
with an 8-oz. pkg. herb-seasoned 
stuffing. Add 2 cups cut-up fresh 
oysters (or drained canned, or 
thawed frozen ones). Toss in 34 
cup chopped almonds, 1'¢ tsp. 
pepper, 2 tbsp. lemon juice, 3 
tbsp. melted butter or mar- 
garine. Use liquid from oysters 
plus water in place of the liquid 
the pkg. calls for. Makes enough 
for a 6-8-lb. bird. 


FLORIDA ORANGE STUFFING: What 
more could a duckling want? 
Begin with an 8-oz. pkg. of herb- 
seasoned stuffing, using equal 
parts orange juice and water in 
place of the liquid called for. 
\dd a small can (about 24 cup) 
drained mandarin orange sec- 
tions, cut up, plus 14 tsp. sage, 
1 cup chopped celery, 14 cup 
chopped walnuts. Stir in a 
slightly beaten egg. Enough for 
a 4-6-lb. bird. 








JERSEY TOMATO STUFFING: Its spicy 
magic comes from using tomato 
juice instead of the water called 
for on an 8-oz. pkg. of herb- 
seasoned stuffing. Season with 14 
tsp. celery seed and 1 tbsp. 
chopped green onion tops or 
chives (or 1/otsp. dried chives). It 
should be moist, so add 2 slightly 
beaten eggs. Stuffs a4-6-lb. bird. 


SAN JOAQUINSTUFFING: Transforms 
an ordinary chicken into an 
Event. Soak 1 cup dried apricots 
and 1 cup dried prunes in cold 
water for 1 hour. Drain and cut 
into small pieces. Toss the fruit 
with an 8-oz. pkg. of herb- 
seasoned stuffing, 1 cup chopped 
celery, 14 cup chopped parsley. 
Add !4 cup melted butter or 
margarine, 1 tsp. salt, 14 tsp. 
pepper, !4 tsp. powdered thyme, 
', tsp. ground cloves. Toss 
lightly with a fork. Enough for 
an 8-lb. bird. 


GEORGIA PECAN STUFFING: An 
8-oz. pkg. of corn bread stuffing 
plus }5 cup chopped pecans, 1 
tsp. onion juice, 14 tsp. cayenne 
and )s cup light cream stuffs a 
4-6-lb. bird. 


KANSAS SAUSAGE STUFFING: Cook 
1 small, finely chopped onion in 
2 tbsp. butter or margarine. Add 
14 lb. bulk or country sausage. 
Cook 15 minutes, stirring with 
a fork to break the sausage into 
small bits. Toss with an 8-oz. 
pkg. of herb-seasoned stuffing, 
made according to pkg. direc- 
tions. Add 1 tbsp. minced pars- 
ley and lots of black pepper. 
Enough for a 6-8-lb. bird. 


CALIFORNIA WINE STUFFING: Start 
with an 8-oz. pkg. of your favor- 
ite stuffing and substitute wine 
for half of the liquid called for. 
White wine makesa light-colored 
stuffing; red is good for a duck. 
A bit of garlic salt (1 tsp.) is 
dandy inred winestuffing. Makes 
enough for a 4-6-lb. bird. 


PENNSYLVANIA MUSHROOM STUFF- 
ING: Usel can creamof mushroom 


FROM THE JOURNAL KITCHENS 


























soup instead of the water calle¢ 
for on an 8-oz. pkg. of stuffing 
For a chicken, you might sauté 
the liver in a tbsp. of butter or 
margarine, chop it up and ade 
it to the stuffing. Or add 1 sma 

can sliced or button mushroo 
(drained). Makesa heavenly, rick 
dressing for a 4-6-lb. bird. 


NON-BIRDS 


STUFFED ROLLED BEEF: Pat 2 Ibs 
chopped beef into a rectangl 
about 1 inch thick. Spread with 
California Wine or Pennsylvani 
Mushroom Stuffing. Or use a 
8-oz. pkg. of herb-seasoned stuff. 
ing, prepared according to pkg 
directions. Roll up and pat ends 
to seal stuffing in. Roast at 350 
F. for 1 hour, brushing from 
time to time with melted butter 
or margarine. 


STUFFED CROWN ROAST OF PORK 
Roast a crown roast of pork (12 
ribs) at 325° F., allowing 30-35 
minutes per pound. An hour be 
fore it’s done, fill the center with 
\4 the recipe for San Joaquin 
Stuffing, prepared as above. QO 
use an 8-oz. pkg. of herb-seasoned 
stuffing, prepared according to 
pkg. directions. Return to over 
to finish roasting. Serves 6. 


STUFFED BREAST OF VEAL: Have 
your butcher cut a pocket in a 
4-lb. breast of veal and stuff the 
pocket with half of the recipe fot 
Kansas Sausage Stuffing, pre- 
pared as above, or with herb- 
seasoned stuffing from half an 
8-oz. pkg. prepared according to 
pkg. directions. Close the pocket 
with a skewer. Roast in a greased 
pan at 325° F. for 2 hours. 
Serves 6 to 8. (You can stuff a 
boned 4-Ib. shoulder of lamb the 
same way, but use an entire 8-oz. 
pkg. of stuffing and increase the 
temperature to 350° F.) 


STUFFED TOMATOES: Cut the tops 
off 6 big tomatoes, and scoop 
out the seedy pulp. Salt lightly, 
invert on a wire rack, and let 
drain for 15 minutes. Fill with 
stuffing (continued on page 134) 
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Kraft makes chocolate the way fine candy shops do—extra rich 

with extra milk. Then Kraft cradles sixteen different centers no if 

an this richer and smoother chocolate. The result... Chocolates 4 
chocolates like you buy In candy shops The fancy candies come from Kraft 
—now at your store. cesorest 








= MENU 


OLIVES, CARROT CURLS AND 
GHERKIN FANS 


y < CHESTNUT-STUFFED CORNIS} 
GAME HENS 


CREAMED ONIONS 
WITH WALNUTS 


PUMPKIN PUFFS 


FLAMING PEACHES WITH 
MINCEMEAT 


A LITTLE HOLIDAY DINNER 
WITH GREAT DISTINCTION 








Serve Cornish Game Hens wi 
canned, whole-berry cranber 
sauce perked up with 1 tbs 

canned frozen orange juice 








Arrange carrot curls, 
gherkins with a bevy of olives 
on a mound of crushed ice. 





Carrot Curls and Gherkin Fans: Peel 2 long Cornish Game Hen: Combine 1 cup ofc 
carrots. With a potato peeler, pare off broad canned cooked chestnuts with % cup 
strips. Roll into curls, secure with toothpicks. raisins, 4% cup sautéed onion, 2 tbs; 
with ice cubes and water; chill for lhour. celery, 1 smal! Winesap apple, chopp 
to stuff 2 small Cornish Game Hens 
1 hour at 375° F. or until done, basti 
eral times with melted butter or ma 


1 

| Cover 

Cut drained pickled gherkins in half length- 
| wise. Cut each half as illustrated. Spread like 
a fan. Chill thoroughly. Remove the toothpicks. 


— 





Pumpkin Puffs bake at sam 
temperature as Cornish 
Game Hens. 


Garnish creamed onions 
and walnuts with perfect 
walnut halves. 





Tastes like it | 
simmered 4 hours, but it 
takes only 15 minutes! 

















People who know say French's Spaghetti Sauce Mix tastes as good 
as homemade. About the only sure way you ean tell the difference is —— 
‘ ; ; Pada othe ’ Creamed Onions with Walnuts: Make up % Pumpkin Puffs: Blend 3 tbsp. flour 
to time tt. lt the sauce takes just 15 minutes lo stir up instead of (1 %-0z.) pkg. white-sauce mix, using 1 cup of tbsp. milk. Add 2 beaten egg yolks. F 
J ous ts : ¥ : y : | light cream. Cook over a medium heat until cup canned pumpkin, % tsp. each on 
4 hours, it’s probably made with French’s zesty Spaghetti Sauce Mix. thickened. Stir in 1 (15%-o0z.) can small white and sage, dash pepper, 2 stiffly bea 
P : ee ; : : 5 onions, drained. Add % tsp. salt, 4 tsp. nut- whites. Turn into 2 lightly buttered in 
It S the liveliest thine that ever happened to spaghetti! meg anda dash of black pepper. Heat through. casseroles or soufflé molds. Bake at 
m ~ ee , ; ; : At serving time stir in ¥% cup broken walnuts. for 25 minutes or until puffed. Serve ; 
ry all 15 of French’s Sauce and Gravy Mixes. 

SHOPPING LIST ON HAN 
1 jar pickled carrots 

gherkins olives 
1 (14-0z.) can frozen ora 

chestnuts juice 
1 can whole- golden rai 

berry cran- onion 

> After Game Hens are done 

a , ' celer 

S uUCEe turn oven off and stand the cooked berry sauce y 

inti 2 small apple 
peaches tare Cornish Game butter o 

keep warm while you eat. : 
4 z Hens margarir 
1 (1%4-0z.) pkg. light crea 

a white-sauce flour 

= a - 1 i 

—_ mix milk 

1(15¥%4-0z.) can eggs 
small white onion sz 
onions plain yell 

1 can broken cake 
= $$$ + walnuts bourbot 
Flaming Peaches with Mincemeat: Place 4 1 can pumpkin whiske) 
canned drained peach halves in an attractive 1 (8-0z.) can salt, pepp 
buttered baking dish. Blend % cup mincemeat peach halves allspice 
with 44 cup yellow cake crumbs. Use to top 7 t 
a * peach halves. Bake 10 minutes at 375° F. At 1 (15-0z.) jar nu meg, Ss 
~ cn table, warm % cup bourbon. Ignite the whis- mincemeat toothpicl 
ae . ean key, and while it's flaming, pour over peaches. 
> 
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Good things to eat come from 1 Mustard Street | 2™ | 


a SS a oe 


Velcome friends warmly with 
hese bright ideas from 
illsbury’s Best —the /dea flour 


; : 2 : 
Misbury’s gift to you—this booklet of festive bak- 
e for fancy free entertaining at home. What 


ore delicious way to give a little bit of yourself AFTER-CAROLING COOKIES—Plenty of fast and fancy HOT ‘N SAUCY PUDDING—Pillsbury’s shortened this 
tis Christmas... and collect all the compliments ?__ cookie recipes to happy up the holidays ! tantalizing tradition down to one quick ‘n easy step. 









Teens 







PEN HOUSE GUEST-GREETERS— THE CAKE THAT CHEERS—Because eggnog’s used in ‘‘BAKE-A-GIFT’’ IDEAS—Gifts that are as fun to make 


ats fun todo... and so are the many other snappy both cake and frosting. And you'll really cheer the way as they are to give, thanks to Pillsbury’s shortcutted and 
ack ideas for your holiday parties ! Pillsbury’s streamlined the recipe ! up-to-dated idea recipes. 









S 
Ss 
x 





% This booklet with its 16 pages of 
~S shortcutted, streamlined, 
= Christmas ideas comes » es 
= free inside specially with: 
marked sacks of HS 


Pillsbury’s Best. ye 
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continued from page 1 


PEPPERY POTATO-TOMATO SOUP 
(Makes 8-10 servings) 
6 tomatoes, washed % small red chili 
and cored pepper, crushed, 
8 medium potatoes, or '/ tsp. chili 
washed and powder 
peeled green pepper, 
2 yellow onions, washed and 
peeled and sliced (include 
sliced seeds) 
1 qt. water 1 sprig parsley 
1 tbsp. salt 


1. Place the tomatoes, 


_ 


potatoes, onions, and 
water in a large, heavy 
kettle. Simmer for about 
1 hour or until the po- 
tatoes are tender. 

2. Break up the pota- 


toes with a fork into bite 


sized pieces, mash the 
tomatoes slightly, then 
add remaining ingredi- 
ents and simmer for 20 
to 25 minutes or until 


the peppers are tender. 


Serve hot. 


BAKED WILD RICE 
AND CARROTS 


(Makes 6 servings) 

1’ cups wild rice, 
washed in cold water 

2% cups water 

2'% tsp. salt 

1 onion, peeled and 
chopped 

4 mushrooms, wiped 
and coarsely chopped 

4 slices bacon, cut into 
julienne strips 

1 cup finely grated 
carrots 

¥) cup light cream 

1 egg, beaten 
1. Place the wild rice, 

water and salt in a large 

saucepan, and bring to a 

boil. Boil vigorously for 

about 10 minutes. Turn 

off heat, cover, and let 

rice stand for about 20 

minutes or until all the 

water has beenabsorbed. 
2. Brown the bacon, 

remove from drippings, 

and drain on paper 

toweling. 
3. Sauté 


the onions 


and mushrooms in the 
baeon drippings until 
the onions are golden 
and transparent. 

1. Mix the bacon, 
sautéed onions and 


mushrooms, and grated 
carrots into the wild rice 


5. Beat the cream and 


eggs until light; fold 
into the wild-rice m 
ture. 


6. Bake, covered in a 
buttered 115-qt. casser 





ole in a moderately slow 
oven, 325° F., for 30 min- | 


utes. Remove cover, stir — 


the mixture well with a 

fork, and bake for 15 minutes at the 
temperature. Stir once again and b 
uncovered, for 15 minutes longer. 


HEARTS OF PALM SALAD 
(Makes 4 servings) 


2 (14-0z.) cans 
hearts of palm, 
drained 

Dressing: 

2 tbsp. finely 
minced scallions 

VY, cup Salad oil 


1 tbsp.cidervinegar 

1 tsp. salt 

1 tsp. paprika 

¥% tsp. fresh ground 
pepper 

1 head escarole 
lettuce, optional 


1. Cut the hearts of palm into thin 
strips and arrange on asmall, flat platter. 
2. Mix together all dressing ingredi- 


ents, and spread over the hearts of palm. 


CHERRIES SIMMERED WITH 


MAPLE SYRUP 


(Makes 4-6 servings) 
2 (16-0z.) cans 
water-pack tart 
red pitted cherries 
1 cup maple syrup 


1 clove garlic, 
peeled, crushed 


2 cups canned 
tomatoes with 


basil Juice of 2 lemon 

4 tsp. cumin seed, 2 dashes hot- 
crushed pepper sauce 

1 tsp. sugar 1 cup grated sharp 

1 tsp. salt Cheddar cheese 


the bacon in a large, heavy 
: } th olnavwley 
» onions and sauté slowly 


3. Mix in the peppers and tomatoes, 


Funny. You don’t look Italian. 


Del ih ae Bt oe ale 
You’re homogenized. 
You taste different, too. 
Mild. Smooth. 
Daren tte ny Th ae teal eas aes 
Wish-Bone EEL but stimulating. 


s. Serve 


WESTERN CHILI 
WATERCRESS 





lice and 


maple 
1d boil for 10 
d simmer for 
DIP 
SOUP 


SAKED RIB ROAST PORK 
ED BEETS——SUCCOTASH 
C MARINATED IN HONEY 


WESTE tL 


3 strips bac 2 


DIP 


cut cross\v 
into julier 
strips (Cuts 
easiest when 
frozen.) 


medium yellow 
onions, peeled 
and minced 


> of a small hot 


green chili 
pepper, minced 


You’re for people who insist on a mild 
Italian dressing. And you’re delicious- 
ly consistent. You never separate. 
Never have to be shaken. You’re 
WISH-BONE GOLDEN 


golden, 
ITALIAN DRESSING. 





an - Garlic Flavored French - Russian - Cheese 


and simmer, stirring, for 15 minutes. 

4. Remove from heat and stir in the 
remaining ingredients. Garnish, if you 
like, with a little additional grated Ched- 
dar cheese. Serve as a dip for corn or po- 


tato chips or assorted crackers. Makes 
about 21% cups. 


WATERCRESS SOUP 


(Makes 4-6 servings) 

2 (12-0z.) cans 
chicken 
consomme 

1 cup water 

5 scallions, washed 
and sliced thin 
(include some 
tops) 


2 cups watercress 
leaves and tender 
shoots, washed 

Fresh ground 
pepper to season 

Sliced lemon or 
lime (optional) 


1. Place chicken consommé and Water 
in a saucepan; bring to a boil. 


2. Add scallions, reduce heat to low, 
and simmer 3-4 minutes. 


3. Add watercress leaves, turn heat 
off, and let soup steep about 1 minute. 


4. Serve at once, seasoning each help- 
ing with fresh ground pepper and gar- 
nishing, if you like, with slices of lemon 
or lime. Or chill soup, skim off fat, and 
serve cold. 


BAKED RIB ROAST PORK 
(Makes 6-8 servings) 


1 (5% Ib.) rib roast of 
pork 


Barbecue Sauce: 


4 cup cooking oil 

3 yellow onions, peeled 
and minced 

4 cloves garlic, peeled 
and crushed 

6 dried juniper berries, 
crushed (optional) 

YZ tsp. crushed 
coriander seed 

1 bay leaf, crumbled 

2 Ibs. ripe tomatoes, 
washed and quartered, 
or 1 large can 
tomatoes, drained 

1 cup cider vinegar 

1 cup water 

l red chili pepper, 
crushed 

2 tsp. salt 

1 tbsp. chili powder 

1 square 
unsweetened 
chocolate, grated 


1. Heat the oil in a 
large heavy kettle and 
sauté the onions until 
golden. Add the garlic, 
juniper berries, cori- 
ander seed and bay leaf, 
minutes 





and sauté 5 


more. 


2. Stir in the toma- 


toes, vinegar, water, 
chili pepper, salt and 
chili powder, and sim- 
mer, covered, for 45 


minutes. Stir and sim- 
mer, uncovered, 10 min- 
utes. Put mixture 
through a food mill or 
purée in a blender. Re- 
turn to kettle, add 
grated chocolate, and 
simmer, uncovered, 
15 minutes, stirring. 
(This can be done 
a day ahead and re- 
frigerated. ) 

3. Place pork, rib side 
down, in a roasting pan 
and ladle some of the 
sauce over it. Roast in a 
moderate oven, 350° F., 
for 314 hours, basting 
with sauce and drip- 
pings. Spoon remaining 
barbecue sauce over 
each serving. 


BAKED BEETS 
(Makes 4-6 servings) 


8-12 medium beets 

l4 cup butter or 
margarine 

14 cup honey 

YZ tsp. salt 


1. Serub the beets well with a stiff 
brush, but do not peel. If there are tops, 
remove them; save for a salad or use as a 
cooked green vegetable. 


2. Parboil the beets for about 45 min- 
utes or until a fork will just pierce them. 
Drain well. Remove outside skin. 

(continued) 


REDDI-WIP! 
PLEASE SEND 
ME THE DOLLS 
Ne 


ee fe a 


(And how nice to have them 
in time for Christmas!) 


REDDI- WIP 
BOX 11 
FORT LEE, NEW JERSEY 07025 


For each doll, I’m enclosing just $1 ($1.25 
in Canada), plus the red lock tab from Reddi- 
Wip—as circled in the illustration here. | can 
see these dolls are easily v 
They're 8 inches tall, 
and-shut eyes Eac 
ve costume, 
and as delig | é with Reddi- 
Wip (the « t | pped cream). 
Yes, | will re eck the ones | 
the entire page. 


Offer void w d or prohibited. Allow 
3 to 4 weeks for delivery. 








THE TOTAL 
WASHER 








i Bei atin: 


The bigger the family 
the more you need The Total Washe 


Because it’s got everything, 
plus the exclusive 


MINI-BASKET for handwashables. 





1.No more hand washing. Only General Electric 
has the MINI-BASKET® for the washables you 
never dared machine-wash before. And your 
husband will thank you for not cluttering up 
the bathroom with dripping things. 





For 
nuisance loads 


For 


delicate things leftovers 


This convenient extra tub fits over the activa- 
tor, holds 2 pounds. Great for nuisance loads 
and for leftovers, too. Uses only 11% gallons 
of water. 

2. Bring on the big loads. The giant regular tub 


gets even those huge loads of heavy fabrics 
really clean. 


3. What a water miser. Measures water to the 
pint with a new infinite water-level control. 
You can add water at any time. 


122 





4. Fewer wrinkles in wash ’n wear. New Wash 
'N Wear Cooldown, a unique cold-water rinse, 
helps eliminate wrinkles from synthetic fab- 


rics, makes ironing easier. 


5. Talk about automatic. The Total Washer 
does anything washable perfectly because you 
select the correct wash-and-rinse tempera- 
tures, wash speed and spin speed. Detergent 
and bleach are added automatically, at the right 
time. (Go get your hair done.) 





Model WA 8508 


6. Don’t lint pick. General Electric's excl 
Filter-Flo” system traps lint fuzz from bo 
giant tub and the MINI-BASKET. 


7. No creeping, crawling, crashing. The 
Washer has a special suspension cable \ 
compensates fort 
anced loads. There 
banging about. 


8. Trot out the ov 
dungarees, etc. The 
Extra Wash cycle 
out the most stuk 
dirt and grease. 





9. Soft things stay 
The optional Jet Swirl Fabric Softene 
penser adds fabric softeners automatical 
the right amount, at the right time. 


10. Dependability-plus. All General Ele 
washers are built to tough commercial wi 
specifications. That’s why there are so 1 
of them in coin laundries. 


11. Minimum maintenance. The Total Wi 
seldom requires service. But should you 
a tune-up, General Electric service is ct 
tent and fast. 


Putting it right on the line, no other wa: 
machine ever built does so much so we 
you need a dryer, too, General Electric n 
The Total Dryer to match. See them be 
your General Electric dealer’s. 


GENERAL @@ ELECTRI! 
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yi nued 


Place beets in a baking dish, dot 
butter, and pour honey over all. 
sion with salt. Cover and bake in a 
erate oven, 350° F., for 1 hour and 
Rites, basting pecminnnlly: 


2. 


JCOTASH 
ices 4-6 servings) 


ip julienne 1 (10-0z.) pkg. 

dips of pork jowl _ frozen kernel corn 

«bacon 1 cup water 

: gion, peeled and 2 tbsp. butter or 
arsely chopped margarine 


p chopped Salt and fresh 
«en pepper ground black 
()-oz.) pkg. pepper to season 
fyzen baby Lima 1 tbsp. chopped 
la ns fresh dill 


Slowly render the pork jowl or 
ayn in a medium, heavy skillet. 

Add onion and green pepper, and 
é until onion is golden. 

Add frozen beans, corn and the wa- 
J} and simmer, covered, until vege- 
es are tender, about 15 minutes. 








Season with butter or margarine 
y salt and black pepper to taste. Stir 
ill. 
| 
FNGES MARINATED IN HONEY 
es 6 servings) 
{ ge oranges 
p. honey 
|) Wash the oranges well; slice off the 
5 cutting about a third of the way 
(n the orange. Using a sharp knife, 
Jen each section. 
| Spoon 2 tsp. honey over each 
iige, replace tops, and let stand at 
temperature for 24 hours before 
ing. 


: ST PHEASANT STUFFED WITH 
\PES AND NUTS 


-lb.) pheasants, % tsp. fresh ground 


sessed and pepper 

ded 2 Ibs. seedless 

p butter or grapes, washed 
2 rgarine 1 cup mixed broken 
b 2p. thyme " nut meats—wal- 
Sp. salt nuts, hazelnuts, 
ried juniper hickory or pinon 
rries, crushed, (pine) nuts 


'% cup gin 


| Remove any pinfeathers from the 

is and singe off hairs. 

. Melt the butter or margarine and 
f. in thyme, salt, crushed juniper ber- 
} or gin, and pepper. Rub the birds 

| inside and out with the seasoned 

ter. 

. Mash half of the grapes, then mix 

remaining grapes, the nuts and re- 


——— 
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maining seasoned butter. Stuff each 
bird very full, skewer openings shut, and 
truss. Wrap remaining stuffing in alu- 
minum foil 


4. Place birds on a rack in an open 
roasting pan and roast in a very hot 
oven, 425° F., for 15 minutes. The foil- 
wrapped stuffing can be placed in the 
roasting pan beside the birds. Baste 
with drippings, reduce heat to moder- 
ate, 350° F., and continue to roast for 
30 minutes more or until birds are ten- 
der. Baste every 10 minutes with 
drippings. 


GOOSEBERRY COBBLER 


2 cups flour ¥% cup boiling water 
¥Y% cup plus2tbsp. 2 (15-0z.) cans 

cornmeal sweetened whole 
4 tsp. baking gooseberries 


powder 1 tsp. honey 
1 tsp. salt Juice of 4 lemon 
¥, cup butter or 

margarine 


1. Sift the flour with 14 cup cornmeal, 
the baking powder and salt. Using a 
pastry blender or two knives, cut in the 
butter or margarine. Quickly add the 
boiling water, mixing in well. 

2. Divide the dough in half, and pat 
half of it into a buttered 8x8x2-inch bak- 
ing pan. Sprinkle with 1 tbsp. cornmeal. 


3. Mash half of the gooseberries in 
their syrup, then stir in remaining goose- 
berries, honey and lemon juice. Pour 
over the dough. 

4. Top with remaining dough; sprin- 
kle with remaining tbsp. cornmeal. 

5. Bake in a very hot oven, 425° F., 
for 30 minutes or until top is lightly 
browned. Cut in squares; serve. 


BAKED PUMPKIN 


1 small pumpkin 
2 tbsp. honey 
2 tbsp. apple cider 


2 tbsp. melted but- 
ter or margarine 


1. Wash the pumpkin well, place on a 
pie tin, and bake in a moderate oven, 
350° F., for 1% hours. 

2. Remove from the oven and cut a 
hole in the top of the pumpkin about 3 
to 4 inches in diameter. Scoop out pulp 
and seeds. 

3. Mix together the honey, cider and 
melted butter or margarine. Baste the 
mixture over the flesh of the pumpkin. 
Replace top, return to a moderate oven 
and continue to bake for 35 to 40 min- 
utes longer, basting occasionally. 

4. Serve whole, scooping out the indi- 
vidual portions at the table. Or cut into 
wedges as you would a melon. Ladle a 
little of the cider mixture over each 
serving. END 
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“Aside from being a wee bit possessive, Sally’s a wonderful wife.” 
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Bring real cookout 
- flavor right indoors 


with Kraft 
Barbecue Sauce 


EVOL tM) | CLM Rs eg tm 
PE Bats idi i) aaa Bel 
POMEL lige ie 


It’s made with 19 herbs and spices! 


When that sauce starts to simmer, real cookout 
flavor goes all through the meat. Choose regu- 
lar or Hot Kraft Barbecue Sauce or Hickory 
Smoke flavored Barbecue Sauce with a touch 


of real hickory smoke right in it. (xrart) 
KRAFT 
Even better—why not try all three? KRAFT) 


Kraft Presents The Andy Williams Show, Mon., 9 PM (EST) on NBC. 








FROM THE MYSTERIOUS GEOMETRY OF NATURE... 


The daisy head bears jriou relationship with the mathematical Fibonacci 
series, produced by starting with 1 and adding the last two numbers to arrive 
at the next: 1, 1, 2, 3, 5, 8, 13, 21, 34, etc. Daisy head has 21 ockwise spirals 


34 counter-clockwise! 


SQIILVIWAHLVIV 





...TO THE CALCULUS IN A STARTLED CAT 


Just as a movie film consists of repeated still pictures of a moving object 
does Calculus break motion down into an infinite number of nstants Thus 
mathematicians are able to calculate the speed and acceleration of an object 


at a specific instant 
> 


elo THE Al BIRTHDAYS... 
Out of any 30 people d han two to one that at 
least two of them have T ate. In dealing with a group 
above 50 people, the ch 5 ainty. Try it on 50 friends and 
see for yourself! 
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MATHEMATICS 
measures 
81/2 x 11 inches, 
contains 200 pages, 72 
in full color; 35,000 words 
of narrative text b 
David Bergamini; CHESS PLAYING COMPUTER may soon beat hum 
illustrated appendix on players. Machines are being programmed to ‘‘remember” th 

the revolutionary past mistakes. 

“New Mathematics.” 
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Here is one ireatest 
adventures to offer 











Enjoy it without oblig ation for 10 days 
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_ Now...a [§l#3 Science Library book that makes everything 
_ from Euclid to Einstein so fascinating you'll exclaim 


f only Mathematics had been made 
Is exciting when we were in school!” 


Now you can enjoy, and give your children, the advantage you never had— 


of experiencing Mathematics as a series of great adventures, 











p and more parents are finding themselves 
led by the strange “new mathematics” 
ework their children bring home. Even 
graders are solving equations! 

bday’s school children are simply helping 
rite a new chapter in a history which 
n some 10,000 years ago—when the 
p Age hunters turned to farming and 
faced with keeping track of days and 
ns and dividing up land. 

er since, mathematics has shaped our 
zation with ever-increasing force, culmi- 
ig in the mathematics revolution which 
bded over Hiroshima and is now reaching 
he moon. 

bday we balance our checkbooks and 
lure time with the arithmetic invented 
e ancient Mesopotamians. The laws of 
Ability determine our insurance rates. 
Theory of Games helps the businessman 
H may even prevent World War III. 
THE WONDERS OF MATHEMATICS, 
ancient and modern, are pictured and 
ined—with LIFE’s unique combination 
hority, clarity, and visual drama—in this 
ing new volume on MATHEMATICS. 
use mathematics is the language of 
e, this volume will serve as an especially 
ppriate introduction to an important new 
of books—the LIFE Science Library— 
ned to simplify, unify, organize, and 
atize the whole fascinating world of 
e. 

en if you no longer remember 7th grade 
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' DOUGHNUT AND COFFEE 
its missing triangular top is drawn in. This CUP are really the same in Topol- 
trical construction appears surprisingly often ogy, the Mathematics of Distortion. 
, and resembles a mysterious mathematical jn theory, at least, one could be 
ce found in nature. transformed into other. 


from the Guneiform calculations of the Babylonians 
to the “new mathematics” taught in many schools today. 


arithmetic, you can read this book with 
understanding and enjoyment. You will not 
learn how to solve problems in Calculus, 
Analytic Geometry, Symbolic Logic, but will 
begin to understand the arresting, important 
ideas they encompass. 

You will meet lucid Greeks who conquered 
space with compass and straight edge... 
Italians who dueled with equations... 
modern American mathematicians. 

YOU WILL SEE in glowing full-color paint- 
ings, rare prints, and photographs, the un- 
canny geometry in Nature... the bridges of 
K6nigsberg that inspired the “Network The- 
ory”...a strip of paper with only one side. 

You will end by exclaiming, “Why couldn’t 
they have made math this exciting when I was 
in school!” And you will rejoice for your 
children. (A special section explains the “new 
mathematics” many of them are learning.) 

EXAMINE IT FREE. See for yourself. Bor- 
row a copy from us for 10 days. Then return 
it if you wish. Or keep it for much less than 
such an expensively prepared book would 
ordinarily cost. Thanks to LIFE’s vast facili- 
ties and large print orders, you pay only $3.95 
(plus shipping and handling). Then you will 
be entitled to examine another volume free 
every two months. But you make no commit- 
ments, promise to buy nothing. For free 
examination simply mail the postpaid reply 
card, or write to Time-Life Books, Dept. 
8421 XXXI-Time & Life Building, Chicago, 

. Illinois 60611. 
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Some of the other 
volumes in the new 


SCIENCE LIBRARY 





Snowy Strawberry Mold—A jewel of a salad! Soften 
1 env, unflavored gelatin in % c. mandarin orange juice 
and % c. water; stir over low heat until dissolved. Cool 
Gradually add % c. Miracle Whip Salad Dressing to 
a softened 3-0z. pkg. Philadelphia Brand Cream 
Cheese; mix until well blended. Stir in gelatin. Pour into 
1%-qt. mold; chill firm. Dissolve two 3-0z, pkgs. straw- 
berry flavored gelatin in 2 c. boiling water; add 1% c. 





cold water, Chill until slightly thickened. Fold in 1 c. 
sliced strawberries, 1c. mandarin orange sections. Pour 
over molded layer, chill until firm. Saucy Shrimp 
Curry—The savory secret is Miracle Whip's bouquet of 
spices. Combine 1% c. medium cream sauce, % c 
Miracle Whip, % tsp. curry powder. Stir in 1% c. cooked 
or canned shrimp, 2 tbsps. diced green pepper, 2 tbsps. 
chopped pimiento, 1 tbsp. finely chopped onion, dash of 


. —— * 


paprika; heat. Serve on hot parsleyed rice and lis 
the compliments! Parisian Party Dip—Trums 
to a good party dip is texture. This one has the 
creamy texture of Miracle Whip—and its great 
Combine 1 c. Miracle Whip, % c. Catalina brand | 
ing, 2 tbsps. each chopped dill pickle and onion, 
salt, dash pepper. Garnish with pimiento, At 
great way to enjoy America's favorite salad dre 


‘Party it up with Miracle Whip 


It's flavor that makes these fun foods more fun... bright flavor from Miracle Whip’s bouquet of spi 
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RANGE AMBROSIA PIE 


ust: 


(10-0z.) pkg. pie 
)crust mix 


a medium bowl, toss 
gether 1 (10-0z.) pkg. 
e crust mix and 14 cup 
ackaged grated coco- 
t. Sprinkle with ice 
ater according to pkg. 
rections. Use half the 
bugh to line a 9-inch 
e plate. Refrigerate or 
eeze the rest for later 
se. Prick the base and 
des of the pastry shell 
ell. Line with cheese- 
oth. Fill the shell to 
erim with dried beans 
uncooked regular rice 
make it hold its shape 


love the beans (simply 
ther up the edges of 
e cheesecloth and lift 

the beans out at 
ce). Bake 10 minutes 
ore or until the shell is 
le golden brown. Cool. 


bsp. cornstarch 
cup fresh or canned 


onfectioners’ sugar 


a medium saucepan, 
2nd 3 tbsp. cornstarch, 
cup fresh or canned 
ange juice, 14 cup cold 
ter, 14 cup brandy or 
or orange juice, 2 
sp. lemon juice, and 
cup sugar. Bring to a 
il over medium heat. 
ok 1 minute. Add 2 
ups drained tiny canned 
ange sections or 
arsely cut fresh orange 
tions. Let cool for 20 
nutes and pour into 
oked pie shell. Re- 
gerate, covered, for 4 
‘urs. Just before serv- 


:, beat 1 cup heavy 





— 


rves 6. 


ist: 


9-inch) unbaked 
rozen pie shell, 
hawed 


rature. 





you like lemon pie, you'll love this 
Ine. Watching calories? Use low-calorie 
hipped topping instead of whipped 
eam for the final flourish. 


14 cup packaged 
grated coconut 


2am until stiff. Fold in 2 tbsp. con- 
ttioners’ sugar. Swirl or pipe in a 
corative pattern on top of the pie. 


GARBUSH SQUASH PIE 


aple syrup gives a lovely flavor to this 
lden-rich and spicy pie. 


1 egg white 


ush the inside of the pie shell with 1 
white. Allow it to dry at room tem- 


Filling: 

2 eggs 

¥4 cup sugar 

1 tsp. cinnamon 
¥ tsp. ginger 
¥y% tsp. nutmeg 
Y% tsp. allspice 
Y tsp. salt 


14 cup maple syrup 

1 cup heavy cream 
or undiluted evap- 
orated milk 

1 (1-Ib.) can squash 
or pumpkin 


In a large bowl, combine 2 eggs, 34 cup 
sugar, 1 tsp. cinnamon, % tsp. ginger, 144 
tsp. nutmeg, 1% tsp. allspice, 4 tsp. salt, 
using a rotary or electric beater. With a 
rubber spatula, fold in 14 cup maple 





Which shell has the 22 little Le Sueur Peas 


under 


These little peas are planted in the 
early spring and picked while the days 
are still cool. Young, tender, bursting 
with goodness, they rival the famous 
petits pois of France in flavor. 

There actually are 22 of these 
tender little peas under the shell 
on the left. If you guessed correctly, 
reward yourself by serving Le Sueur 
Peas tonight. (A delicious way to 
console yourself, incidentally, in case 
you guessed wrong.) 


© GGCO, LE SUEUR Reg. U. S. Pat. Off. 


syrup, 1 cup heavy cream (or undiluted 
evaporated milk) and 1 (1-lb.) can 
squash or pumpkin. Stir until very 
smooth. Pour into pie shell. Bake for 30 
minutes at 400° F., then reduce heat to 
350° F. Bake 30 minutes longer or until 
the tip of a knife inserted in the center 
comes out clean. Cool on a wire rack. 
Serve partially warm or, if you prefer, 
cool completely and serve with whipped 
cream flavored with ginger— 1% tsp. to 
14 cup cream, whipped. Serves 6. 


TAMED WILD GRAPE PIE 


Frozen grape juice and canned figs make 
a lyrical new version of an old-time pie. 


Crust: 
1 (10-0z.) pkg. pie 
crust mix 


1 (3-0z.) pkg. cream 
cheese 


Place 1 (10-0z.) pkg. pie crust mix in a 
medium bowl. Add 1 (3-0z.) pkg. cream 
cheese and combine it with the pie crust 
mix by cutting it in with a pastry blender 
or two knives until the mixture is like 
coarse cornmeal. Sprinkle the dough 
with ice water, according to pkg. direc- 
tions. Use half the dough to line a 9-inch 
pie plate. Refrigerate. (Save the other 


it? 


half for your other holiday baking. ) 


Filling: 


2 tbsp. cornstarch 
1 (6-0z.) can frozen 
grape juice, 


1 (1-Ib.) can Kadota 
figs, drained and 
sliced 


thawed 1 tbsp. white 
1 (6-0z.) can cold vinegar 
water 1 cup sour cream 
(optional) 


In a medium saucepan, blend 2 tbsp. 
cornstarch with 1 (6-oz.) can frozen 
grape juice (thawed) and a 6-oz. can of 
cold water. Stir in 1 (1-lb.) can of Kadota 
figs, drained and sliced, and 1 tbsp. 
white vinegar. Over medium heat, bring 
the mixture to a boil, stirring constantly. 





Cook for 2 minutes. Cool and pour into 
the unbaked pie shell. Bake at 400° F. 
for 30 minutes or until the crust is 
golden brown. Cool the pie before serv- 
ing. If desired, swirl 1 cup sour cream on 
top. Serves 6. 


APPLE WALNUT GALETTE 


An egg yolk and a little sugar trans- 
form a regular pastry mix into a French 
galette crust. 


Crust: 


1 (10-0z.) pkg. pie crust 
mix 

2 tbsp. sugar 

1 egg yolk 


In a medium bowl, com- 
bine 1 (10-0z.) pkg. pie 
crust mix with 2 tbsp. 
sugar. In a small mea- 
suring cup combine 1 
egg yolk with water to 
measure 14 cup. Toss 
this liquid 1 tbsp. at a 
time into the pie crust 
mix, using a fork. Form 
into a ball. Roll out half 
of the pastry and line a 
9-inch pie plate. Refrig- 
erate unbaked shell and 
the rest of the pastry 
(for the top crust). 


Filling: 

2 Ib. tart cooking apples 
peeled, cored and 
sliced 

1 cup coarsely broken 
walnuts 

1 cup sugar 

3 tbsp. flour 

1 tbsp. lemon juice 

\% tsp. salt 

14 tsp. cinnamon 

14 tsp. nutmeg 


In a large bowl, combine 
2 lb. of tart cooking ap- 
ples, peeled, cored and 
sliced, with 1 cupcoarsely 
broken walnuts, 1 cup 
sugar, 3 tbsp. flour, 1 
tbsp. lemon juice, % tsp. 
salt, 144 tsp. cinnamon, 
and \4 tsp. nutmeg. Fill 
the pastry-lined pie plate 
evenly with this mix- 
ture. Roll out the re- 
maining pastry to form 
the top crust. Seal the 
two edges together. 
Crimp decoratively. 
Make small slits in the 
crust. Bake 45-55 min- 
utes at 400° F., or until 
the fruit is tender, and 
thecrustisgolden brown. 
Serve slightly warm. 
Serves 6. 


PEAR AND PECAN 
STREUSEL PIE 

Pecans in the crust. Pe- 
cansinthetopping. Pears 
in a pie. It all adds up 
to heavenly eating. 


Crust: 
1 (10-0z.) pkg. pie 1% cup finely 
crust mix chopped pecans 


l% tsp. ginger 


Place 1 (10-0z.) pkg. pie crust mix in a 
large bowl. Stir in 14 cup finely chopped 
pecans and |4 tsp. ginger. Using a fork, 
blend in 3 tbsp. ice water. Press into a 
ball, wrap in wax paper and refrigerate. 


Streusel topping: 


1 cup flour 

¥%, cup finely 
chopped pecans 

14 cup sugar 


4 tsp. ginger 
¥, cup butter or 
margarine 


To make the streusel topping, blend 1 
cup flour, 34 cup finely (continued) 
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AS PIES 
from page 129 
pped pecans, 14 cup granulated sugar 
ind \4 tsp. ground ginger in a medium 


bowl. | 
cup butter or margarine until the mixture 


ing a pastry blender, cut in 14 


resembles coarse cornmeal. Refrigerate. 


Filling: 


1 tsp. grated lemon 
peel 
14 tsp. ginger 


2 |b. pears, 

peeled, cored and 

sliced 
14% cup sifted flour 
In a large bowl, gently 
toss 2 lb. of pears that 
have been peeled, cored 
and sliced, with 44 cup 
sifted flour, 1 tsp. grated 
lemon peel, and 4 tsp. 
ginger. Roll out half the 
refrigerated pastry to fit 
a 9-inch pie plate. Re- 
frigerate or freeze the 
rest for later use. Crimp 
the edges. Place the pear 


mixture evenly in the 





pie plate. Top and cover 
the 
Bake 


for 15 minutes at 425° F., 


completely with 


streusel mixture. 


then reduce heat to 
350° F. and bake 30 
minutes longer. Serve 


warm. Makes 6 servings. 
CRANBERRY 
APRICOTINE PIE 

Dried 


special 


add a 
kind of depth 


and interest to 


apricots 


a cran- 

berry pie 

Crust 

1% cups instant (gran- 
ular) flour 

1 tsp. salt 

% cup softened 


shortening 
V4 cup water 


In a large bowl, com 
bine 144 cups instant 
flour and 1 tsp. salt. 


Using a fork, blend in 34 
cup softened shortening 
until the mixture looks 
like cornmeal. 
Blend in 4 


with a fork. Roll to form 


coarse 


cup water 


a ball, wrap in wax paper 
and chill for 1 hour. 


Filling 


4 cups fresh or frozen 
cranberries 

142 cups dried apricots 

3 cups sugar 


p. flour 
1 tsp. grated lemon 
peel 


24 cup boiling water 


Wash and trim 4 cups 
fresh or frozen cranber- 
ries. Place in a medium 
saucepan with 11% cups 
lried apricots, 3 cups 
sugar, 2 tbsp. flour and 
1% grated lemon 
peel. Blend well. Add 


23 cup boiling water, stirring. Simmer 


tsp. 


gently, covered, over medium heat, just 
until the cranberries burst—about 10 to 
15 minutes. Cool until barely warm. Roll 
out half of the chilled pastry and use it 
to line a 9-inch pie plate. Add the filling. 
Roll out the remaining pastry into a 
10-inch circle and cut into 4-inch-wide 
strips. Arrange the strips lattice fashion 
on the surface of the pie, letting ends of 
strips lap over edge slightly. Crimp edge. 


Bake 40 minutes at 375° F. Serves 6. 
TROPICAL EVE PIE 
A bought apple pie gets a cocon re 


filling added inside. 


1 (8-inch) two-crust 4 cup dark brown 


apple pie sugar 

14 cup soft butter 4, cup heavy cream 
: ss El 
or margarine 1 cup flaked 
coconut 

In a medium bi ea ip soft but- 
ter Or Marg: rk DroV 
sugar. Be r Stir 
in 1 cup flaked coconut. Gently cut and 
lift off the top cru yf an 8-Inch two- 
crust apple ple. SJ read the fi ng over 
the apples. Replace the top crust and 
brush it with a little more cré in- 


oe 
és 


EY 
8 


/ 
| 
i 


Ds 


stir the filling to loosen it. Spoon the 


sour-cream mixture evenly over the fill- 


ng. Replace the top crust. Sprinkle 
evenly with 1 tbsp. confectioners’ su- 
gar. Bake at 400° F. for 15-20 min- 
utes or until very warm. Or, if you pre- 
fer, chill the pie for one hour. Makes 


EXOTIC BANANA PIE 


cheese and bananas on mince- 


Cream 
but try it! 


meat. Sounds mad 


me) aaa =e (00 = ss9m 8) abst 
miseries of your cold: 


i 


~~ 


ge 
x 


. \ 
De 


‘4 


1 a 


other sprinkle of coconut. Bake 15 min- 


utes at 400° F. Serve warm. Makes 6 


servings. 


LANCASTER SOUR CREAM PIE 


Sour cream and raisins under the crust. 


1(8-inch) two-crust 4 cup seedless 
cherry (or apple) raisins 
pie 1 tbsp. sifted con- 
1 cup dairy sour fectioners’ sugar 
cream 


In a small bowl, combine 1 cup dairy 
r cream and 44 cup dark raisins. Let 
10 minutes to let the raisins 
soften. Meanwhile, remove the top crust 
rom a cherry or an apple pie. Gently 


sou 


stand for 


Two Bufferin deliver twice as much 
pure pain reliever as two aspirin 


Doctors recently heard simple aspirin loses almost half its most 
effective pain reliever before it goes to work, because it acts so 
slowly. But because Bufferin® rushes to work, in the first critical 
minutes two Bufferin deliver twice as much pure pain reliever 
to your cold as two aspirin. So for the relief of aches, pains, 
miseries of your cold...why settle for less? Take Bufferin. 


1965 Bristol-Myers Co 





1 (8-inch) open- 3 ripe bananas 
faced mincemeat 3 tbsp. lemon juice 
pie 2 tbsp. sifted con- 

1 (8-oz.) pkg. soft- fectioners’ sugar 
ened cream 14 tsp. nutmeg 
cheese 


In a medium bowl, blend 1 (8-0z.) pkg. 
softened cream cheese and 2 coarsely 
mashed bananas, using an electric beater 
set at medium*speed. Blend in 2 tbsp. 
lemon juice, 2 tbsp. sifted confectioners’ 
sugar and 4 tsp. nutmeg. Swirl attrac- 
tively to frost the surface of the pie. Cut 
the remaining banana in 14-inch slices 
and toss with 1 tbsp. lemon juice. Ar- 
range decoratively on the surface of the 
frosting. Makes 6 servings. 


PUMPKIN PIE AMANDINE id 


Pumpkin, peach or blueberry pies take 
happily to this almond-blessed cream 
topping. If your pie should sport a top 
crust, simply remove it. 


1 (8- or 9-inch) 
one-crust pump- 
kin, peach or 1 tsp. almond 
blueberry pie extract 

2 cups heavy cream 2 tbsp. slivered 

1% cup finely almonds 
ground almonds 


'% cup sifted con- 
fectioners’ sugar 


Chill the pie for at least an hour. Just 
before serving, beat 2 
cups heavy cream until 
stiff, using a rotary o1 
electric beater. Gently 
fold in 14 cup finely 
ground almonds, 14 cup 


sifted confectioners’ 
sugar, and 1 tsp. al 
mond extract. Mound 


high in the center of 
the pie and swirl. Sprin- 
kle the cream topping 
with slivered almonds. 
Serves 6. 

CHERRY JUBILEE PIE 
Black flamed 
in brandy bring a heady 
bought 


cherries 


benison to a 


pie. 


1 (8- or 9-inch) one-crust 
apple, pumpkin or 
mincemeat pie 

1 (1-lb.) can dark, sweet 
pitted cherries 

14, tbsp. cornstarch 

2-4 tbsp. brandy 


Place the pie in a 375° F, 
oven for 15 minutes te 
Mean- 
while, drain 1 (1-lb.) car 


heat through. 
dark, sweet, pitted cher. 
ries, saving the liquid 
In a small 

blend 14% 
starch with the reserved 
liquid. Bring to a boil 
over medium heat. Boil 
for 1 minute. Stir in the 
Cook 2 min: 
utes longer. Spoon ovel 
the surface of the 
warmed pie. Slightly 
warm 2-4 tbsp. brandy 


saucepan, 


tbsp. corn- 


cherries. 


in a small saucepan. Ig- 
nite, and pour flaming 
over the pie. Serve im: 
mediately. Serves 6. 


CANDIED KUMQUAT PIE 
For that Special Mo- 
ment, garnish with 
drained kumquats cut 
like flowers. 

1 (8-inch) two-crust 
frozen apple or mince- 
meat pie 

1% cup light brown sugar, 
firmly packed 

14 cup light cream 

2 tbsp. butter or 
margarine 

14% cup coarsely broken 
nuts 

6 whole kumquats (fresh, 

or preserved 
and drained) 
for garnish 


Bake an 8-inch two-crust frozen apple o1 
mincemeat pie according to pkg. direc 
tions. Thirty minutes before serving 
prepare glaze: In a small saucepan, mix 
14 cup light brown sugar, firmly packed, 
and 14 cup light cream. Melt over a low 
heat. Add 2 tbsp. butter or margarine, 
14 cup coarsely broken nuts and 2 tbsp. 
finely slivered kumquats. Simmer gently 
until it takes on a soft, jellylike consist 
ency (10 to 15 minutes). Spread evenly 
on top of the baked warm apple or 
mincemeat pie. Serves 6. END 





2 tbsp. finely 
slivered 
kumquats 


Jiscover leam Flakes, | 
‘he first cereal 
























Be 
This breakfast This is a TEAM Flake, | 
flake was invented in 1902 just invented by Nabisco. | 
Fs T : | 
fe ti <8 eams up four grains: 
eae af F ice, corn, oats and wheat, | 
ee a ee a | 
Made from one grain. § i fe for an exciting | 
~~ so y ; new taste. 
e . 
e j | 
\ Bubbly | flakes 
' y stay crisp in milk. 
Rice and corn and oats and wheat are what make TEAM Flakes 
great to eat... they have spirited new taste because we 


bake all four grains in each crisp flake, and bubble the 
flakes for extra crispness! 
Enjoy TEAM Flakes, the new family cereal from Nabisco. 


©NATIONAL BISCUIT COMPANY 1965 








He’s making the famous 
Fettucine alla Parmigiana! 


fine 
Italian 






Aged over 
14 months 


You've discovered; ye hope, what beautiful things 
Kraft Grated Parmésan Cheese does for your soups, 
salads, vegetables; any pasta dish. Now try this Roman 
specialty—the simple American way! 

Cook a 7-0z. package of egg noodles according to 
directions. In a hot serving dish toss the drained noodles 
with 2 cup Parkay Margarine, melted and seasoned 
with 1% teaspoon garlic*salt, and 1 cup Kraft Grated 
Parmesan (aged <over-14 months for flavor). Serve 
quick! Suddenly you're a celebrated ‘‘Italian cook.” 
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THANKSGIVING FEAST 
continued from page 111 


CHARLESTON OYSTER SOUP 

The grand old tradition of oyster 
soup, as it was served in Colonial South 
Carolina—always with a touch of mace. 
1 (1042-0z.) can 1% cup oyster liquid 

condensed cream 1% tsp. salt 

of chicken soup 14 tsp. black pepper 
144 cupslightcream % tsp. mace 
1 (4%4-0z.) can 

whole oysters 
In a medium saucepan mix a 10)4-0z. 
can condensed cream of chicken soup 
with 114 cups light cream. Drain oys- 
ters, saving 14 cup of the liquid. Add the 
liquid to the soup, along with coarsely 
chopped oysters (2 seconds in the 
blender). Stir in 1% tsp. salt, 14 tsp. black 
pepper and mace. Heat, stirring occa- 
sionally, until very hot but not boiling. 
Serve with Maryland Beaten Biscuits 
(packaged) or any crisp cracker. Serves 
6. (If you have time, try the Biscuit 
recipe, bottom page 133.) 


ROAST TURKEY 

Exactly what you do with your turkey 
depends on which kind you buy—frozen 
pre-stuffed, barbecued, or plain uncooked. 

Frozen pre-stuffed: cook according to 
package directions. For an extra pan 
of dressing, bake Corn Bread Stuffing 

below) in a separate pan. 

Barbecued: open foil wrapping and 
brush turkey with melted butter or mar- 
garine mixed with lemon juice (14 lb. 
butter to 2 tbsp. lemon juice—how much 
you need depends on the size). Leave 
foil slightly open, and warm at 375° F. 
5-7 minutes per pound. During the last 
5 minutes, remove foil entirely. Bake 
stuffing (below) in separate pan. 

Plain uncooked : stuff with Corn Bread 
Stuffing (below), skewer and pin (see 
page 110) and cover with a tent of heavy- 
duty foil. With oven set at 375° F., count 
on about 20 minutes per pound or 3-3 4 
hours for an 8-12-pound bird, 344-414 
hours for 12-16 pounds, 414-6 hours for 
16-20 pounds. No basting necessary. 


CORN BREAD STUFFING 

This is a golden, crumbly, richly fla- 
vored stuffing. If you like a moister 
type, add a beaten egg. 


1 (8-0z.) pkg. dry 2 tbsp. dried 
corn bread stuffing parsley flakes 

¥, cup butter or 2 tbsp. diced 
margarine pimiento 

1 cup frozen 142 tsp. savory 
chopped onions 14 tsp. thyme 

1(4-0z.) can sliced %4 cup chicken 


_mushrooms broth, canned, or 
Liquid from use a bouillon 
mushrooms cube 


Put an 8-oz. pkg. of dry corn bread 
stuffing in a large bowl. In a medium 
skillet melt 1g cup butter or margarine 
and sauté 1 cup frozen chopped onions 
until softened and golden. Add onions 
and pan juices to dry stuffing. Using a 
fork, toss in a 4-0z. can sliced mushrooms 
and their liquid, 2 tbsp. dried parsley 
flakes, 2 tbsp. diced pimiento, 11% tsp. 
savory, 114 tsp. thyme. Stir in 34 eup 
chicken broth. Use to stuff turkey, or 
place in a greased 1 14-qt. casserole. Bake 
covered 15 minutes; uncover and bake 
10 minutes more. (Oven is at 375° F., 
same as for turkey.) Serves 6. 


GIBLET GRAVY 


A touch of instant coffee adds depth 
to the flavor, richness to the color. 


2 (10%4-0z.) cans % cup turkey 
giblet or chicken drippings 
gravy 1 tsp. dry instant 

coffee 
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the real 
beauty 

of elastic 
stockings 
shows 

IN your 
tace, 
not just o 
your legs 


Ask your mirror. It sh 
how beautifully elast 
hosiery relieves the h 
of varicose veins. It c 
find a trace of a frowr 
That’s because elastic 
stockings give the full 
compression doctors ret 
ommend. They give mort 
comfort than support st 
ings could hope to. And 
that means a prettier step 
Prettier smile. Prettier yo 
Ask for Bauer & Black gent 
Elastic Hosiery by name. 
FREE “SPARE” WITH EVERY P 
You can save up to $10! 
Here's how to get your free 
“spare.” Just send in the | 
panel of the box which gi 
\ your size and style, with th 
sales slip and your name | 
address to: Bauer & Black 
Dept. EGP-6, 309 West 
Jackson Blvd., Chicago, 
60606. Offer good only 
in the United States. 
Closes February 28, 19 
Does not include Serni 
styles or men's 
elastic stockings. 


oe 
€ 
BAUER & BLACK qd 


y. ist 
VO OTK / 








sl AarvnN 
pc) NX} 
Co 
5B) GAUGE /FULL FASHIONED © 


ABOVE RNEE-FULL FOOT © 


Desugned to give leg beauty, 
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weuns and other leg disorders. 
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Mix two 1014-0z. cans giblet gravy (use 
chicken, if giblet is unavailable) with 
14 cup drippings from the turkey, 1 
tsp. dry instant coffee. Heat to bubbling. 
Serves 6. 


PAN GRAVY 


Drippings and 
scrapings from 
turkey pan 

2 (1014-0z.) cans 
condensed 
chicken 
consommeée 

Dash liquid gravy 
seasoning 

Dash bottled onion 
juice 


Dash dry instant 
coffee 

Dash Worcestershire 
sauce 

Dash cayenne, 
optional 


Pour off fat from pan 
in which turkey has 
roasted, and save 2 tbsp. 
of it. Scrape the crisp, 
brown bits and pieces 
from the bottom of the 
panand add to the2 tbsp. 
of reserved fat. Add two 
1014-0z. cans condensed 
chicken consommé. 
Bring to a boil and cook 
3 minutes, stirring. Sea- 
son to taste with a dash 
of liquid gravy season- 
ing, bottled onion juice, 
dry instant coffee and 
Worcestershire sauce. 
Add a dash of cayenne, 
if desired. Let stand over 
very low heat until ready 
to serve. Serves 6. 


VERMONT CRANBERRY 
SAUCE 
Wonderful what hap- 
pens to cranberry sauce 
with a whiff of maple 
syrup, a touch of grated 
peel. 
1 (1-Ib.) can whole-berry 
cranberry sauce 
1% cup maple syrup 
1 tbsp. orange juice 
1 tsp. dried grated 
orange peel 
1% tsp. dried grated 
lemon peel 
Ina medium bowl gently 
mix a 1-lb. can of whole- 
berry cranberry sauce 
with 14 cup maple syrup, 
1 tbsp. orange juice, 1 
tsp. dried grated orange 
peel and 1% tsp. dried 
grated lemon peel. Re- 
frigerate overnight. 
Makes 2-214 cups, 6 
servings. 


SWEET POTATO-APPLE 
CASSEROLE 

Pineapple tidbits add 
an unusual note to a 
combination which has 
become classic. 


blowing? 


2 (1-Ib.) cans sweet 
potatoes 

1 (834-0z.) can 
pineapple tidbits 

1 (1-Ib. 4-0z.) can 
pie-sliced apples 

Y% cup dark brown 
sugar 


1 tbsp. dried grated 
lemon rind 


Drain two 1-lb. cans of sweet potatoes. 
Cut into 1%-in. slices. Drain an 834-0z. 
can of pineapple tidbits and save the 
juice. Layer potatoes, pineapple and a 
1-lb. 4-oz. can of pie-sliced apples in a 
lightly greased 214-qt. casserole, ending 
with a layer of potatoes. Sprinkle top 
with 14 cup dark brown sugar and 1 
tbsp. dried grated lemon rind. Pour the 
reserved pineapple juice over all. Bake 
uncovered 30 minutes (oven is at 375° F., 
same as for turkey). Serves 6. 


Nose: clear. Why let it 
get raw and red from 


BRUSSELS SPROUTS AND CHESTNUTS 

Chestnuts roasted in front of the fire 
or in the oven can be used instead of 
canned chestnuts. Or sometimes, in Ital- 
ian neighborhoods, you can buy dried 
chestnuts; soak them overnight in warm 
water. 


1 (32-0z.) can 1 tbsp. salt 
water-packed 6 tbsp. butter or 
chestnuts (or 3 margarine 


cups, fresh- 2 (10-0z.) pkg. 
roasted and frozen Brussels 
peeled) sprouts 


14 tsp. pepper 





Eyes: dry.Why let tears 
make your mascara run 
and smear? 


Drain a 32-oz. can of water-packed 
chestnuts. Toss with 2 tsp. salt. In a 
large skillet melt 14 cup butter or mar- 
garine. Fry chestnuts until deep golden 
brown. Drain and keep warm. 

Meanwhile cook two 10-oz. pkg. of 
frozen Brussels sprouts according to pkg. 
directions, using 1 tsp. salt. Drain. Toss 
gently with fried chestnuts, 2 tbsp. but- 
ter or margarine and 4 tsp. pepper. Serve 
in a 2-qt. vegetable dish. Serves 6. ° 


PENNSYLVANIA DUTCH SWEETS 
AND SOURS 

In the Pennsylvania Dutch country 
they would have Seven Sweets and Seven 


Sours. We are a little less lavish. Need- 
less to say, everything is ready to spoon 
from jars or bottles. 


Sweets 


Spiced Seckel Pears Apple Butter 
Tomato Preserves Sweet Gherkins 


Sours 
Bread-and-Butter Mustard Chow-Chow 
Pickles Corn Relish 
Watermelon Rind 
Pickles 


A 7- or 8-o0z. jar of each sweet and each 


Why go through a cold 
looking miserable? Take 


Ohio Brie: white, mild, soft. 

Monterey Jack: pale yellow, mild, firm. 

Wisconsin Pineapple: yellow, mellow- 
sharp, firm. 

Herkimer County: yellow, sharp, hard. 


BOURBON COUNTY MINCE PIE 


Make this a day or two before Thanks- 
giving, let it warm in the turned-off oven 
after you take the turkey out. 

1 (9-inch) frozen 1 (28-0z.) jar 
unbaked pie shell prepared mince- 
meat 
12 cup broken 

walnuts (canned) 
¥ cup broken 

pecans (canned) 

14 cup Bourbon 

whiskey 
1 tbsp. orange juice 
1 tbsp. lemon juice 
Preheat oven to 400° F. 
In a large bowl mix a 
28-oz. jar of prepared 
mincemeat with 14 cup 
each of broken walnuts 
and pecans, 2 tbsp. 
Bourbon and 1 tbsp. 
each of orange and lemon 
juice. Spread evenly in a 
9-inch unbaked pie shell. 
Bake 30 minutes. If you 
prefer to buy your pie, 
simply lift off the top 
crust, sprinkle with the 
juices and 2 tbsp. Bour- 
bon, gently fork in the 
nuts. Warm finished pie 
in turned-off oven dur- 
ing dinner. 

To serve: Heat 2 tbsp. 
Bourbon ina ladle, flame 
and pour over center of 
pie. Serve flaming. 
Serves 6. 


BRITTLE PUMPKIN PIE 


This also warms in the 
turned-off oven during 
dinner. 

1 (9-inch) pumpkin pie 

14% cup crushed peanut 
brittle 

Sprinkle 14 cup crushed 

peanut brittle over the 

top of a plain pumpkin 

pie (from the bakery). 


FOR THE 
TRADITIONALIST 





Voice: normal. Why let a 
stuffy nose change the 
sound of your voice? 


Contac®. Contac is not a 
cosmetic. It’s a remarkable 
medication in a capsule. 

It relieves the sneezing and 
sniffling and dripping that 
cause the problems. Over 
600 tiny ‘‘time pills” ina 
Contac capsule keep you 
from being bothered 

by these symptoms for as 
long as 12 hours. Get 
Contac at your pharmacy. 


If you’re willing to in- 
vest an extra half-hour 
or so, here’s a quick new 
version of Maryland 
Beaten Biscuits. The 
old cookbooks used to 
eall for 500 to 1,000 
whacks with a wooden 
mallet, more if company 
was coming. But we 
found asecret weapon, a 
lowly meat grinder. 
Cuts work time to a 





sour serves 6 amply. Use the above as- 
sortment, or your own favorites, and 
serve them in separate small dishes. 


AMERICAN CHEESE TRAY 


Choose at least three cheeses to serve 
on a board with plain crackers. Pick an 
interesting assortment of flavors, colors 
and textures. 


Minnesota Treasure and Iowa Maytag: 
blue, sharp, crumbly. 


Liederkranz: white, sharp, soft; highly 
aromatic. 
Vermont Sage: 
crumbly. 


green-white, sharp, 


few minutes, exhaustion 
to zero! 


2 cups prepared biscuit mix 
1% cup ice water 


Combine 2 cups prepared biscuit mix 
with 1% cup ice water, using a fork. The 
dough will be soft and moist. Place it on 
a floured board; knead 15 minutes or un- 
til air bubbles blister surface. Or put the 
dough through a meat grinder (coarse 
blade) twice, knead for 3-5 minutes. Roll 
out 14 in. thick. Using a 114-in. cutter, 
cut out 24 biscuits. Prick with a fork. 
Bake on an ungreased pan for 15 min- 
utes at 450° F. These biscuits are crisp, 
and do not rise as do baking-powder 
biscuits. Makes 2 dozen. END 
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Yes, even tea spots 


At last! A dishwasher detergent that really does both! 
(1) cleans difficult food stains (2) ends water spots 


You need a dishwasher detergent that does more than stop water spots. 
Now it’s here! 


No matter what the stain—dried-in grease, sticky chocolate, gooey 
syrup, filmed-in milk, smudged lipstick, dried-up egg—even stubborn 
tea stains—now you can have glasses, silver, dishes, pots that are 
cleaner, brighter than any other dishwasher detergent can make them— 
and without water spotting. 


Electrasol’s even-flow formula cleans without clinging. This is due to 
an extraordinary wetting agent that makes water “wetter” so it cleans 
even the most difficult stains—then rolls right off your dishes. Will not 
spot, film or streak...no matter how hard the water...no matter what 
make your dishwasher. No wonder Electrasol is recommended by every 
leading dishwasher manufacturer. 


ELECTRASOL 
for dishwashers 


By the world’s largest maker of dishwasher detergents 


gyutt OF PERFORMANCE p, 


: GUARANTEES 
“MENT op REFUND 10 


“Good whois . 
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Try new giant size Electrasol for greater convenience! 
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STUFFINGS 


continued from page 116 


made from two thirds of an 8-oz. pkg. of 


herb-seasoned stuffing (2 cups), to which 
you’ve added 2 tbsp. finely chopped 
parsley and 1% tsp. dry basil. Top each 
stuffed tomato with a thin slice of butter 
or margarine and bake at 350° F. for 
10-15 minutes, until just tender but not 
mushy. Serves 4-6; serve with veal, 
grilled meats or broiled fish. 


STUFFED ORANGES: Oranges? Yes! And 
they look as good as they taste. Halve 6 
large, perfect oranges. Remove the pulp 
(with a grapefruit knife) and save it. 
If you have time, cut the edges of the 
hollowed-out shells into scallops. Fill the 
shells with herb-seasoned stuffing made 
from an 8-oz. pkg. of stuffing, following 
the pkg. directions. Top the stuffed 
oranges with the bits of pulp you’ve 
saved and a sprinkle of brown sugar, 
about 1 tsp. for each half. Set the oranges 
into foil cups or wrap in foil (but don’t 
cover over the tops). Bake at 325° F. 
for 15-20 minutes. Serves 4-6. Goes 
well with roast fowl, especially turkey, 
duck or goose. 


STUFFED CUCUMBERS: Sounds wild? 
Not really, for they are a type of squash, 
and deserve to be cooked occasionally. 
Halve 4 medium cucumbers, scoop out 
the seedy part of the pulp. Drain well 
and fill with an 8-oz. pkg. of corn bread 
stuffing, prepared according to pkg. di- 
rections, adding 8 slices crisp, crumbled 
bacon. Use bacon drippings in place of 
half the butter called for on the pkg. 
Bake in a greased pan at 325° F., about 
20-25 minutes. Makes 8 servings. Serve 
with gumbos. Also good 
with plain roast beef. END 


all seafoods, 


Journal 
Shopping 


Center 


WHAT, 
MAKE MY OWN FUR COAT? 
pages 96-99 


All real furs by Janice at B. Altman & Co., 
New York; Jordan Marsh, Boston; Straw- 
bridge & Clothier, Philadelphia; L. S. Ayres, 
Indianapolis. Real fur trims by Winter at 
B. Altman & Co., New York. All fake furs at 
fine stores everywhere. Abraham Shapiro 
fabric direct from Abraham Shapiro, 206 W. 
40th St., New York 


SPECIAL DELIVERY 
CHRISTMAS 
page 52 


Printed vinyl luggage by Tiger Things; send 
75¢ postage per item to Creations 'n Things, 
265 W. 72nd St., New York. Tam and 
mittens by Hansen; outside New York deliy- 
ery area 75c postage, C.O.D. additional 35c 
orders in New York State must include 
community sales tax); for women’s sizes 
write Department 260, children’s sizes De- 
partment 469, Bloomingdale’s, Lexington at 
59th St., New York. Red snowflake pin by 
Roger Van S., 35¢ postage; write Costume 
Jewelry Department, Saks Fifth Avenue, 
50th St. at Fifth Ave., New York. Blue 
nighigown by Eve Stillman; outside New 





York delivery area 75c postage, C.O.D. ad- 
ditional 35c (orders in New York State must 
include community sales tax); write De- 
partment 441, Bloomingdale’s, Lexington at 
59th St., New York. Shoe trees by Flower 
Modes; postage in East 50c, Midwest 65c, 
West Coast 85c; write to Cosmetic Depart- 
ment, Bonwit Teller, 57th St. at Fifth Ave., 
New York. Evening bag by Frances Hirsch, 
50c postage; write to Mr. Foster Gift Shop, 
30 Rockefeller Plaza, New York. Umbrella 
by Liberty, 50c postage; write to Umbrella 
Department, Saks Fifth Avenue, 50th St. at 
Fifth Ave., New York. Child’s nightgown by 
Slumhertogs, 50¢ postage; write Children’s 
Department, Saks Fifth Avenue, 50th St. at 


Fifth Ave., New York. Child’s fake fur 
boots by Sandler; postage in East 46e, Mid- 
west 64c, West Coast 93c; write Children’ 
Shoe Department, Best & Co., d5lst St. at 
Fifth Ave., New York. 


Stop Corn 
Pain Fast! 


PRC) 
CORNS, 
CALLOUSES 
ARS 
with separate 
ila De) Ca 


Only Dr. Scholl’s gives you 


SO MUCH RELIEF SO FAST 





No waiting! Dr. Scholl’s Zino-pads sto 
pain of corns, callouses, bunions, so! 
toes almost the instant you apply then 


These super-soft, protective 
pads give soothing, nerve- 
deep relief by cushioning 
painful areas from shoe pres- 
sure, friction. Used with 
separate medicated disks 
also remove corns, callouses. 
Applied at first sign of ir- 
ritation, even prevent corns, 
callouses, blisters. Discover 


the joy of pain-free walking 
again. Get Dr. Scholl’s Zino- 
pads today. Sold everywhere. 


ESET 


bet FS 
BETWEEN 
TOES 


Zino-pads° 








Skin. Trouble? 


SAYMAN SALVE 





SAYMAN 
SALVE 
With Hexachlorophene | 
Soothing relicf from detergent hands, 
itching, rashes, cuts, minor burns, 
At Your insect bites, etc. For OILY SKIN use SAMPLI 
a Sayman Vegetable Wonder Soap. For DRY SKIN 
Favorite Sayman Lanolated Soap. Write for samples 
St SAYMAN PRODUCTS CO. 
ore Dept. 2, 2101 Locust, St. Louis 3, Mo 


Wanted: You! 


F YOU want extra money 

and have spare time to 
put to use, this is for you! 
You can spend your spare 
time taking orders for mag- 
azine subscriptions—and 
earning generous commis- 
sions. 


Just send us your name and 
address on a postal. In re- 
turn, we will send you our 
offer with starting supplies. 
From then on, YOU are the 
boss. Subscription work of 
this type can be carried on 
right from your own home. 
As an independent repre- 
sentative, you may work 
whenever it is most con- 
venient for you. 


Write that postal today. In- 
formation and supplies are 
sent at no obligation to you. 


CURTIS CIRCULATION COMPANY 


349 Independence Square 
Philadelphia Pennsylvania 19105 





JEANE DIXON 


continued from page 76 


Mrs. Hope Ridings Miller, the editor 
of Diplomat magazine, went into a deep 
physical decline after the death of her 
husband last year. Jeane told her she 
would become seriously ill unless she 
recited the 23rd Psalm and the Lord’s 
Prayer the moment she awoke every 
morning. Mrs. Miller followed this sug- 
gestion, and immediately her health 
improved. Conversely, one of Jeane’s 
real-estate assistants, Mrs. Patricia Rei- 
denbaugh, reacted with incredulity when 
Jeane suddenly foresaw a serious opera- 
tion on the adenoids of a Reidenbaugh 
child she had never seen. Although the 
little boy had been devoid of any such 
medical symptoms, two weeks later he 
was rushed to the hospital by his doctor. 
It was his adenoids, and complicated 
surgery was required. 

Mrs. Dixon says that much of this 
type of comparatively minor prescience 
comes from “vibrations” and from her 
crystal ball in which pictures appear to 
her in natural colors and “‘as clear as on 
a television screen.’’ Her major predic- 
tions derive from visions, which some- 
times occur as she faces the east and 
recites the 23rd Psalm at sunrise every 
morning, and frequently as she kneels 
before a statue of the Virgin Mary in 
St. Matthew’s Church in Washington. 
She describes her visions in the literary 
style popularized by the ancient Hebrew 
prophet Ezekiel, who saw cherubim 
with four faces, wheels within wheels, 
and many other sights. Mrs. Dixon 
seems to get a three-day warning before 
a vision is about to occur, during which 
time she eats and sleeps poorly. 


Dn. of her most elaborate visions is 
detailed in the Ruth Montgomery book 
_and foretells the coming of a new savior, 
born of poor parents in the Middle East 
‘shortly after 7 A.M., Eastern Standard 
| Time, on February 5, 1962. This was the 
“moment Jeane had her vision. It featured 
a barren .desert landscape, a pyramid, 
and a Pharaoh, accompanied by Queen 
Nefertiti, stepping out of the sun. The 
Queen cradled a shabbily dressed baby 
in her arms, then walked away, only to 
be stabbed in the back shortly there- 
after. Mrs. Dixon interprets this vision 
to mean that the child, born at that 
moment and as yet unidentified, would 
unite all mankind into one all-embracing 
Christian religion by the year 1999. 

A lesser but equally interesting vision 
was related to me by Mrs. Daniel 
‘Gaudin, the wife of a retired American 
diplomat. “On Friday morning, July 
third, 1964, Jeane and I had an eight- 
thirty appointment,” Mrs. Gaudin said. 
“As soon as we met, Jeane told me about 
an intense vision she had just had. I 
ote down word for word what she told 
e she had seen: ‘There were different 
sums of money being passed from one 
black platter to another. Black seemed 
0 mean that this money was being put 
to an evil use. There was a body of men 
ho were in an echelon of government 
closest to that of the White House itself, 
nd one man in this body was conspicu- 
dus because he had white hair and a lot 
of it. This white-haired man was point- 
ng the finger at other men on the same 
evel as his own, but they had a little 
more power than he; he did not point 
}ower. He was bringing out in the open 
the fact that money had been passed 
#round on black platters.’”’ 

Jeane asked Mrs. Gaudin to find the 
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Double oven convenience and capacity 


in a compact 30" eye-level range 


Now from Norge and modern Gas! 





Gas is modern. Norge controls 
for both oven and surface 
units are grouped at eye-level. 


white-haired man, and, using her con- 
tacts in Congress, she deduced ‘t might 
be Representative Michael A. Feighan 
of Ohio. Mrs. Gaudin reported the vision 
to Feighan, who listened politely, then 
called in a member of his staff and asked, 
“Who leaked this story?” A few weeks 
later Feighan caused a stir on the floor 
of the House of Representatives by 
angrily accusing some of his colleagues 
of suppressing information about an al- 
leged multimillion-dollar shakedown 





Gas is clean. Norge cook top 
lifts up or off. Rod holds top 
up for effortless cleaning. 


One big difference Gas provides in this Contessa 
range by Norge is ample cooking room and con- 
venience. Another big difference is the cleanliness 
of your kitchen. Because Gas cooking is the clean- 
est there is. What’s more, Norge’s lower oven door 
lifts off for easy cleaning. 


Gas enables you to cook a complete dinner for 
twelve in the eye-level oven plus the big 24-inch 
lower oven. And with extra inches of vertical space 
between the surface top and the upper oven, Norge 
gives you more room to accommodate tall cooking 
utensiis. See the Norge Contessa at your Gas com- 
pany or dealer’s—soon. = AmERICAN GAS ASSOCIATION, INC. 


For clean, modern cooking, 


Gas makes the big difference 


...costs less, too 


racket in the sale of exit permits to 
refugees from Communist countries. 
Jeane firmly believes she was born 
with the gift of prophecy in the same 
way that other children are born with 
the gifts of music and poetry. She says 
that at the age of five she already was 
foreseeing family deaths and the arrival 
of new family pets. Her parents, Emma 
and Frank Pinckert, were well-to-do 
German immigrants who settled first in 
Wisconsin, where Jeane was born in 


1918, and later in California, where she 
acquired as playthings her first crystal 
ball and deck of Gypsy fortune-telling 
cards. Jeane, after finishing high school, 
had a brief fling at an acting career, but 
at the age of 21 she married James L. 
Dixon, several years older than she and 
then the owner of an automobile agency. 

During World War II, Dixon went to 
Washington as a dollar a-year man han- 
dling real estate for the War Department, 


and Jeane’s career as (continued 
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Made easy 
with Pillsbury’s 
Pie Crust Mix and 
Borden’s None Such 
Mince Meat. 


JEANE DIXON continucd 


a seer began in earnest. She volunteered 
for the Home Hospitality Committee, 
which had been organized by Washing- 
ton society women to provide divertisse- 
ment for the troops, and, dressed in a 
Gypsy princess costume, she did “‘read- 
ings” for soldiers and sailors at parties 
in various matrons’ mansions. She con- 
tinued this prognosticating activity at 
other society functions after the war, 


and it was at such a party in 1952 that 
she was discovered by Miss Montgomery. 
Jeane and Ruth became good friends 
and every year, around New Year's 
Day, Ruth devoted a column to Jeane’s 
predictions of upcoming world events 
enough of which proved to be true to 
become the basis for Jeane’s reputation. 
Today, the Dixons, who are childless, 
live in a magnificently furnished man- 
sion in Washington, not far from their 
office. Jeane spends about one third of 





— 





each day working at her real-estate pro- 
fession. She also personally rescues and 
rehabilitates stray cats and dogs that 
she finds in the streets of Washington 
and boards them in her own home until 
owners can be found for them. She is 
the sponsor of the Children to Children 
Museum, which will open its doors to 
the public next year and which will 
feature children’s toys and books from 
all over the world. And she is negotiating 
with the U.S. Navy to outfit a “Learn 
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br Crunchy Nut 
Mince Pie 





1 package Pillsbury Pie Crust Mix or Sticks 


Shredded-coconut and chopped pecans give a delicious new 
topping to an old favorite. Inside, there are 21 select fruits 
and spices from Borden’s None Such. All around, there’s a 


tender, flaky crust from Pillsbury. 


FLAKY 


cL S 9 many 












3 y 2% cups (28-oz. jar) Borden's None Such Mince Meat* 
14 cup shredded coconut * 14 cup brown sugar 
14 cup chopped pecans * 2 tablespoons melted butter 


Reserve 14 cup pastry mix, firmly packed, or 24 of a pie 
crust stick for topping. Prepare remaining mix adding 3 
tablespoons water. Roll pastry one inch larger than in- 
verted 9-inch pie pan. Fit into pan. Fold edge of crust 


under and seal. Flute. 


or sticks to size of small peas and combine with coconut, 


brown sugar, chopped pecans and butter. Sprinkle over 


golden brown. 





filling. Bake at 400° for 20 to 25 minutes until crust is 


*Either ready-to-use None Such or new None Such with brandy 
and rum. To use None Such in the 9-0z. box, crumble contents of 
two boxes into saucepan, add 1¥% cups water, heat and stir until 
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1 lumps are broken. Boil for one minute, cool. 


to Learn—Learn to Earn” ship, phicl 
will be equipped with books, teachers 
audio-visual teaching aids, etc., anc 
which will sail all over the world t 
bring education and knowledge of per 
sonal hygiene to children of under 
privileged countries. 

Most of Jeane’s time, however, cur 
rently is devoted to her prophetess role 
This, in turn, leads to the question tha 
more and more frequently is being aske¢ 
about her: Can Jeane Dixon really pre 
dict the future? 

An examination of her publishe 
prophecies of the past 12 years reveal 
a batting average of about .600, or 6 
percent, with some astounding example 
of prescience— but also with some equall: 
astounding errors. For instance: 

“‘President Charles de Gaulle will sur 
render his powers in 1964.” 

“The crystal ball shows a paper-thi 
majority for the Democratic slate (John 
son vs. Goldwater in 1964). This will b 
an upset because the Republican slat 
will be running ahead until the las 
votes are counted.” 

“World War III will break in October 
1958, over Red China’s attempt to seiz 
Quemoy and Matsu.” 

“Davis Strait (between Canada an 
Greenland) will become strategicall 
crucial to the United States in 1963. 

“Richard Nixon will defeat John } 
Kennedy in the election of 1960.” 

“Red China will be admitted to th 
United Nations in 1959.” 

“Prime Minister Nehru of India wi 
not remain in power much longer (1956 
and his policies will not prevail. One ¢ 
two men will take over. Their name 
appear to be Deshmuki and Desra.”’ 

“Walter Reuther will be a Democrati 
candidate for President in 1964.” 

“No particularly new or brilliant les 
islation will be passed by Congress i 
1965 (the year of Medicare, the povert 
program, the Civil Rights Bill, the fai 
reaching education bill, etc.).” 

Mrs. Dixon’s critics credit her pre 
science to a prodigious amount of gues: 
ing. ‘‘If you make enough guesses,”’ the 
say, “some are bound to be right. Th 
right guesses are always rememberec 
the wrong ones are forgotten.” 


Ms. Dixon’s defenders, who are Il 
gion, vehemently insist that she is d 
vinely inspired and that her errors a1 
only due to her own misinterpretatior 
of the signs passed on to her by unfai 
ingly correct heavenly sources. Such di 
fenses now are even being thrown up i 
advance. In the Ruth Montgomer 
book, for example, Mrs. Dixon flatl 
predicts a Republican victory in tk 
Presidential election of 1968, a poss 
bility so remote that not even Senate 
Everett Dirksen will acknowledge i 
We are now told that Mrs. Dixon onl 
saw this prediction in the form of a 
open door for the Republicans on tk 
left side of her crystal ball, which mear 
that the prophecy can change. If tk 
open door had shown up on the rig 
side of the ball, that would have mear 
the prediction was immutable. 

In between the critics and the d 
fenders perch the many fence-sitte 
who are not quite sure whether Mr 
Dixon possesses the gift of prophecy ¢ 
not. The attitude of this large mass 
neatly summed up by ex-diplomat Dani 
Gaudin, who says, “I can’t say wheth 
I’m a believer or a nonbeliever. But ‘ 
one thing I’m sure. If Jeane Dixon to 
me not to fly in an airplane tomorrow- 
I’d damn well take a train.” E 
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Our search for gifts that bring 
Christmas to the kitchen 
yielded, we think, the happiest 
collection of new gadgets and 
gear ever. You'll find those 
bearing a familiar trademark in 
your own local shops. Others, 
the specialty items, may be 
ordered by mail from the 
addresses given. All prices, 
except as noted, include post- 
age. (Be sure, if you’re a New 
York City or New York State 
resident, to add the appro- 
priate sales tax.) Included in 
: our gift list are several an- 
tiques—similar ones are sure 
to be available in your area. 
1. Ceramic casserole that goes 
from freezer to oven to table. 
By Corning, it comes with a 
walnut and black caddy, is 
available with red, yellow or 
white top. 2. General Electric’s 
cordless electric knife recharges 
itself when plugged into an out- 
let. 3. The rack of West Bend’s 
electric open-hearth broiler ro- 
tisserie is above the heat, as 
in charcoal cooking. 4. Teflon- 
lined square grill, convenient 
| for at-table use, by Wear-Ever. 


5. A six-cup size brass espresso pot with stay-cool handles, at Bloomingdale’s, 
59th St. and Lexington Ave., N.Y.C. $16.20. 6. A double-walled coffee pot brews 
automatically, keeps coffee hot without cord; by Oster. 7. Percolator by Westinghouse 
has new principle for using less coffee per full-strength cup. 8. For really fresh coffee, 
grind beans as you need them. By Braun. 9. Cream whipper has replaceable gas 
cartridge for power. It whips half-and-half, too. Cream King by Kidde. 10. A new 
compact lazy Susan by Rubbermaid. 11. Classic white ceramic casseroles in 14-pt. to 
2-qt. sizes. By Hall China. 12. Dark walnut, light maple combine for handsome 





Some dishwasher detergents allow water drops | 


Christmas for the kitchen 
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bee! Today's Cascade stops spots 
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to form on dishes. These drops dry into ugly spots! 
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You discover how beautifully spotfree your dishes can be when 
you discover today’s Cascade! No more ugly spots. No more towel 
touch-ups. Just sparkling dishes you’re proud to take straight from 
your dishwasher to your table! Only today’s Cascade has 
Chlorosheen to stop spots before they start! Its amazing “sheeting 
action” lets dishes dry spotless! 


Cascade actually protects fine china patterns. More women prefer it. 
Every dishwasher maker recommends it. Today’s Cascade — wow! 
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before they start! 





Today’s Cascade has Chlorosheen to make water rinse off 
in clear sheets. Drops don’t form, so dishes dry spotless! 


Ro a full_tima mothar 


hiv an alartric dichwachar 


carve-and-chop blocks; by Mel- 
cor, Inc. 13. Colorful molded- 
plastic mixing bowls by Del 
Rey Plastics. 14. Individual 
teak salad bowls, Bonnier’s, 605 
Madison Ave., N.Y.C. $31 for 
set of four. 15. Wood mortar 
and pestie, $1.85; 16, glazed 
ceramic French butter dishes, 
small $1.10, large $1.80, all 
from Market Fair, Nyack, 
N.Y. 17. Stainless-steel bowls 
in a new, shallow shape (con- 
venient for refrigerator stor- 
age). by Norris-Thermador. 18. 
Reproduction of an antique 
iron meat hanger keeps uten- 
sils within reach. $49.50 at 
Market Fair, Nyack, N.Y. 19. 
Yellow plastic grater comes 
with its own bowl. By Hutzler. 
20. Teflon-lined aluminum pan 
has a removable serving handle. 
By Club Aluminum. 21. Dur- 
anel skillet of aluminum with 
easy-clean stainless-steel lining 
by Wear-Ever. 22. Skillet has 
stick-proof, scratchproof finish 
inside and out. By Tufram. 23. 
Steel and copper ladle, $4.60, 
from La Cuisiniere, 903 Madi- 
son Ave., N.Y.C. 24. Tin milk 


can, $19; 25, ceramic owl grater, $1.95; 27, porcelain salt box and recipe file, each 
$2.40; 35, tin cream jug, $5.10, all at Market Fair, Nyack, N.Y. 29. Paté pot, 
$11.95, at La Cuisiniere. 31. Rotary beater with nylon blades. Teflon-coated wire 
supports, by Maynard. 32. Mirro cookie press—dial any of four patterns without 
disturbing batter. 34. Portable electric mixer is by S. W. Farber. 36. Ceramic can- 
ister, one of a set of four, $20, at Macy’s, Herald Square, N.Y.C. (postage C.O.D.). 37. 
Slate with magnet-held pencil, $7.85, at Bloomingdales, N.Y.C. 26. Scale; 28, metal 
duck; 30, brass chestnut roaster; 33, toy wagon, all from Booth’s Antiques, N.Y.C. 
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cs will not shrink more than 1% by the Government’s standard test, Use 
c y 





r strength, as well as meeting the ““Sanforized’’ shrinkage requirem 


’ 





Be suspicious! 


What’s not on the label may say plenty. 


It may say “Watch out.” 
It may say “Save your money.” 


You can’t be sure the fabric won’t shrink unless you see “SANFORIZED + 


You can’t be sure of the best wash-and-wear performance unless you see (*SANFORIZED plus: 
Right there. On the label. 


TRADEANE 
Don’t fall for a glib “It’s the same thing.” 

If it is, why doesn’t it say so? 

You’re entitled to “Sanforized” and “Sanforized-Plus”. 

Get them. 
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: a . The hilarious account of a wild Caribbean party that almost ended in mayhem—and what happened 
to the frantic host while everyone else was dancing. From the best seller by Herman Wouk yt te 


"76 Norman Paperman, a jaded New Yorker with a weak heart and a 


tendency to sneeze when nervous, the Caribbean island of Amerigo 
(Kinja, to the natives) looked like paradise. So, on impulse and with 


| the financial backing of tycoon Lester Atlas, he bought the Gull Reef 


Club, a glamorous but unsuccessful resort hotel set on a harbor islet. 
But in Paperman’s paradise lurked several serpents. There was beau- 
tiful Iris Tramm, a permanent guest of the hotel with a dangerous 


Kinjan cook, and Esmé, a pregnant switchboard operator who wasn’t 
permitted to have her baby on the island because of ‘‘alien status.’’ 
There was Hippolyte, a French handyman with a sharp machete who 
occasionally went berserk. Any or all of these could spoil Paperman’s 
first big challenge—staging an elaborate party for the rich and promi- 
nent Tom Tilsons. If the Tilson party was a success, the future of the 
Gull Reef Club was assured. If the party was a fiasco, Paperman 


realized, with mounting apprehension, that he might well be ruined. : 


_ fondness for men and rum. There was Sheila, the club’s unpredictable 








orman Paperman 


: opened his eyes on the morning of Thurs- 


day, December 27, excited and anxious. 


: _ This was the day of the Tilson party. His 


wife lay beside him in blue, lacy baby-doll 
pajamas, sound asleep. Even in repose 
Henny’s face had the humorous, satirical, 
slightly bitter cast that had captivated him 
two decades ago. He considered romantic 


- overtures, here and now. Henny often 


voiced sleepy objections in the morning, 


_ but could be persuaded to forget them. 


Norman didn’t want to go downstairs 
and face the oncoming Tilson party. He had 
double-checked all arrangements the night 
before. So far as he knew, everything was in 

i order. Supplies and personnel were converg- 


ei _ing on the hotel, by now—chairs from the 
be Reet f 


undertaker, tables from:the Eagle Repub- 
lican Club, steaks and other fragile New 
York delicacies from the freezer plant, extra 
kitchen maids, waiters and waitresses from 
all over Amerigo—an operation like the in- 
vasion of Normandy. It was a tempting no- 
tion to blot out an hour or so of this por- 
tentous day with a little lovemaking. But 
Norman got himself out of bed, and shaved 
and dressed, leaving Henny in peace. 

He had only to step into the lobby to see 
that this was no ordinary day at the Gull 
Reef Club. The red-and-gilt chairs from the 
undertaker, 200 of them, towered in stacks 
along one wall. Negroes with unfamiliar 
faces paraded through the lobby toward the 
kitchen, shouldering cases of beer and 
champagne, or boxes of soda bottles, or smok- 
ing freezer cartons, or baskets of fresh vege- 
tables. On the center wall, a poster blared 
in bartender Church’s flamboyant style: 


Now. Hear Tuis! 


COOKOUT AND DANCE ON 
LOVERS’ BEACH!! 


(NorRTHEAST SIDE, GULL REEF CLUB) 
EXCLUSIVE FOR CLUB GUESTS ONLY 


TONIGHT , 
From 5:30 P.M. UNTIL—? 


STEEL BAND, DrinKs, CHARCOAL-BROILED 
CHICKENS 
AND STEAKS WITH ALL FIXINGS 
EVERYTHING ON THE HousE! 


EXTRA ADDED ATTRACTION!! 
DEaATH-DEFYING LEAP OF SIx 
INTREPID NAVY 
PARACHUTISTS!! FROM AN AIRPLANE AT 
10,000 FEET, 

DIRECTLY INTO THE WATERS OFF 
Lovers’ Bracu! 

PROMPTLY AT 6:30! BE THERE! 


TALK TO THE DAREDEVILS AFTERWARD. 
GET THEIR AUTOGRAPHS! THEY’RE THE 
HONORED GUESTS OF THE 
GULL REEF Cookout! 


Your Host, 
NORMAN PAPERMAN 


Below all this, in very small black print, 
were these words: 


(REGULAR BAR AND DINING TERRACE RESERVED 
TONIGHT FOR PRIVATE PARTY. HOTEL SERVICE AT 
COOKOUT ONLY.) 
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- Tom Tilson sat in an armchair, stooped 


and red-faced, reading the placard. 

“Hello there!” he shouted, waving his 
stick at Norman and then at the poster. 
“Paperman, I used to have my doubts 
about you, but, so help me, I’m beginning 
to think you’ve got a flair for running a 
hotel. How in the devil did you get the 
U.D.T. to put on an air show for you?” 

“Well, my daughter Hazel—she hangs 
around with them—told me these fellows 
were planning a water jump this week. I 
called the commanding officer and said if 
they’d jump at Lovers’ Beach tonight, I’d 
give the team drinks and a steak dinner. 


- 'They’re delighted, and it sort of saved us. 


The main problem of your party was get- 
ting the hotel crowd out from under foot.” 
“Of course. And they’ll be out there to 
the last man. Damn keen thinking! I must 
say I’ve never seen a better-organized af- 


- fair, You’ve thought of everything, Paper- 


man. This is going to be the best damned 


rs party anyone ever had on this miserable 


island. I’m thoroughly pleased.” 
_ “Well, thank you,” Paperman said. ‘““‘We 
haven’t had the party yet.” 

Tilson wrinkled his face at him. “By the 
bye, who’s ‘the fot porson’?” 

“Hh? What? Who talked to you about 
him?” One of Norman’s worries about to- 
night was that Lester Atlas might erupt into 
the Tilson party and scatter it like a crazed 


elephant. 


“Why, Sheila just told’: me that a ‘fot 
. porson’ threw your handyman, Hippolyte, 
_ off the place. My gardener says Hippolyte’s 
been drinking himself blind night after night, 


and telling everybody he’s getting ready to 


kill ‘the fot porson’ at the Gull Reef Club.” 
“‘He’s Lester Atlas,’’ Norman said, trying 
to put a calm face on his alarm. ‘“‘You re- 


_ member, the fellow who helped me finance 
_ the hotel. He’s here for Christmas.” 


“Oh, that one. The big tycoon. The fellow 
they wrote up in Time. I sure do remember 
him.” Tilson pushed himself out of his chair 


\ with a grunt, leaning both hands on his 
stick. “Ha! Quite an encounter. Diamond- 


cut diamond. I’d like to see it, but not to- 


___ night, please. The ladies won’t appreciate it.” 


“Maybe I’d better ask for police protec- 
- tion,’’ Norman said. 
“From Hippolyte?” Tilson laughed. “A 
_ Kinja cop? He’d simply warm up by 
- whacking off the cop’s head, then he’d look 
. for your friend. Just make damn sure your 
people have orders not to let Hippolyte 
across in the gondola, if he shows.” 





ilson stumped off, uttering senile 
chuckles. Norman, not at all amused, went 
tothekitchen, whereSheilastood amidscam- 
pering scullery maids. She was strangely 
calm and cheery amid the chaos. 

“It look like one big confusion, don’t it, 
Mistuh Papermon?”’ she said, laughing. “It 
all gon’ come out not bad, We just layin’ 
everyting out. Westart de canapés when de 
girls clear off de lunch, and den ——” 

“Did the grill come for Lovers’ Beach?’ 
140 
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Norman papterallant Sol Sale ep ieee Roe new owner of the id 
Gull Reef Club in Amerigo ( Kinja) 

Henny: 220. 4 ok hos deltlag O¥ n\n eye ven 02" his wife 

MAZES. 2 i es ye Bee» eae his nubile daughter 


Tom and Letty Tilson..........-+...: leaders of the 
island's social set 
Lestér Atlas... (82 00.a6.60 0) a loudmouthed tycoon 
fris Tramm........ a former movie goddess on the skids 
Lieutenant Woods..............-+---+-. head of the 


Underwater Demolition Team 


Bob Cohn..... Tee on U.D.T. trainee, in love with Haze/ 


Alton Sanders................ . .governor of Amerigo 
Shana). 5 ovat ld sen bh be sipik s apperyie Ue ae Fey a cook 
BON rie ke ads hee Dee See a te/ephone operator 
HI BROIG(O (4 «hs loys ea a half-crazy French handyman 


“Yassuh. Everyting OK, only I don’t 
know where is Church. Church he suppose 
start fixin’ de bar down to de beach, I got 
him tree helpers, dey just waitin’.” 

“Tl hunt him up.” 

Church was nowhere in the hotel. 

Well, Norman thought, Church was no 
great loss. (Bartenders were plentiful; Nor- 
man had hired three just for the Tilson 
party.) 

But his defection struck Paperman as a 
harbinger of evil things. He had never for- 
gotten—though he had tried to bury out of 
mind—Tom Tilson’s warning that sooner or 
later the island was going to throw a catas- 
trophic surprise at him. His haunting fear 
for weeks had been that this fatal surprise 
was going to erupt out of the dinner party. 

He began to sneeze. 

Lovers’ Beach, little used because it was 
far from the main house and hemmed in by 
thorny brush, was almost as pretty as the 
main beach. Virgil and Millard had hacked 
broad paths through the brush, and a 
charming party site was springing up. 
Strung Japanese lanterns, a grill, a bar, 
chaises of aluminum and red plastic, and 
gaily painted tables and chairs enlivened 
the newly swept white sand. The weather 
continued excellent. One of Norman’s many 
worries was that rain would drive the wet 
and sandy hotel guests stampeding in their 
bathing suits back into the hotel, at the 
height of the formal Tilson party. But at 
six o’clock in the evening, when the airplane 
was scheduled to begin its climb with the 
parachutists, there wasn’t a cloud in the 
sky, and guests were already lining up for 
free drinks, full of eager chatter about the 
parachute jump. The cookout struck the 
guests as a great treat, and nobody showed 
the least resentment at being herded away 
from the hotel for the evening. 

At the Club, a platoon of handsome Kin- 
jan boys in satin-striped black trousers, 
white mess jackets and white gloves waited 
to go to work. The bar, the'dance terrace, 
the dining terrace were festooned with 
flowers; and so was the enormous hors 
d’oeuvre table that stretched the length of 
the dance floor, covered with platters of 
cold meats and canapés, great odorous 
cheeses, jars of Russian caviar and mounds 
of fresh fruit. Tubs full of ice and cham- 
pagne bottles lined the hallway. The new 
young bartenders in red jackets were cheer- 
fully jittery as horses before a race. Sheila 
had caused an immense charcoal pit to be 
dug in the main beach and covered with 
iron grills, offering space to cook dozens of 
large steaks at once. 
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swering a few of his nervous que 
“Dey ain’ nuttin’ to worry about, it 
wery good party.” is i. ae 

““Achoo! Achoo! Thank you, ‘Sheila. ¢ 
You’re a godsend.” Norman blew his nose, 
and hurried back to Lovers’ Beach for the - 
parachute jump, more than half-convinced, ~ 
in his nervous state, that his disaster was at — 
hand in the death ‘of a parachutist. = 

Hotel guests crowded the strand, holding 
drinks and craning their necksup at thesky. 
Splendid pink sunset clouds billowed across 
the light-blue sky. Lieutenant Woods, — 
wearing brief khaki trunks and a exec 
watched the sky, calm and smiling. 

“Hi, there’s the plane,” Woods said, 
pointing almost overhead. “I think they’ve a 
reached their altitude. This may be the 2” 4 
run-in for the drop.” oN 

Paperman saw the tiny aircraft, a black 
cross against a pink cloud. “Ye gods, 
that’s high.” 

His daughter Hazel and Henny emerged 
from the crowd. Henny said, “I’ve never © 
been so scared in my life. Jumping from — 
way up there! Imagine!” 

Woods said, ‘“They’ve done it often, 
ma’am.’ 

“THERE HE GOES!” It was a general 
shout. 

High, high up a red streak was hiding’ 
downward across the pink-and-blue sky, 
like a mark made by a giant, slow-moving 
crayon. “TWO!” everyone on the beach 
yelled. “THREE! FOUR!” mR! 

And in a moment six streaks were 
lengthening down the sky; thick, Bunty), 
parallel scarlet lines. 

“They free-fall with flares,’ Woods said, 
his eyes intent on the streaks. 

Soon a brilliant orange-and-white para- 
chute blossomed at the base of one red 
streak, about halfway to earth. Another 
appeared; a third, a fourth, a fifth. The last 
red streak kept sliding downward, far be- 
low the irregular line of five parachutes 
drifting i in the sunset. It fell and fell. | 

“Who’s that last one?” Henny said 
shrilly. Mey 
“Don’ t know,” Woods said, with a slight te 
note of anger, and as he uttered the words 
the parachute opened. A relieved cheer rose» 
along the shore. The jumpers floated down. © 
The one who had free-fallen so. low struck 
the water long before the others, about fifty _ 
yards out from the beach. “Cohn,” ‘Woods 
said. ‘““Wouldn’t you know.” . 

Bob Cohn swam ashore and viele hey 
way through the applauding crowd to his 
commanding officer. “Sorry,” he said. e cart 

“What the hell?” said Woods. “I said no ha: 
hairy f 

“You won't Ictieve’ this, a Cohn ‘said, 
dripping, and panting a little. “T got aac ; 
ested in the scenery. It’s pretty, with the 
town lights coming on and all. I was only a, ; 
couple of seconds la Ne: 

Hazel said furiously 8 Coha" “They is 
shouldn’t let you do that. You’r re too old, — 44 
and, anyway, you’re plain c iC eR 

“See? I told you I’m too old, ake Cohn 
said to Woods. “I want out of this outfit.”” 

vou damn near made a . |. Woods s ie 
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course, in her new role of queen 


- much relished. She paid no extra at- 
tention to Cohn, at least not when 


| She made big eyes at all the frog- 
_ men in turn, and they appeared de- 


_ that girl in a nice substantial doc- 
B said as they crossed the lawn. 


b Yr 


a 
he had adopted. Atlas wore a white yacht- 


r 


unched, Norman _ lef “ 
Henny for the Tilson party. | 
Hazel was staying at the beach, of 
bee to the swimmers, which she 


Norman and Henny were around. 







voted to her, to a man. 
“It’s going to be hard to interest 







tor or lawyer after this,” Henny 


MG 
The last man kept % YN 
falling downward, far" \\ 
below the five . 
_ parachutists drifting 
in the sunset. 


As they entered the lobby a bellicose 


shout echoed out of the bar, “Listen, mister, 


IT own this place, and you're telling me I 
can’t have a drink?” 
‘Norman bolted to the bar, which was 


and two schoolteachers from Maine whom 


_ ing cap, a red-and-white striped T-shirt and 
new vast blue jeans rolled up to the knees. 
The girls were in bikinis. All three were hor- 

-ribly sunburned. Atlas’s fat face looked 


- . swelled and boiled, and he had large white 
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» you about that. You can get all the drinks 


____ Tings around his eyes in the shape of sun- 


“Lester, take it easy. The boy is just 
es obeying orders,’’ Norman exclaimed. The 


__ new bartender was glaring at Atlas, his lips 
__ sucked into a scowling line. ‘This place is 


set up for the Tilson party tonight. I told 


At 


you want over at Lovers’ Beach.” 


{~“ 





























empty except for the new bartender, Atlas, 


L 


" way down there? We’re just 
oft a sailboat. The captain ran 

out of beer, he ran out of booze, he 
damn near cooked us in the sun. 


pass out, We want three planter’s 
punches, and we want them now 
and here!” 
. “Give them three planter’s 
punches,” Norman said to the 
_ bartender. 
“Oh, thank you,” said one girl 
faintly. 
The bartender sullenly assem- 
bled the punches, sullenly 
served them, and turned his 
back. 
‘Well, here’s lead in your 
pencil, Norm,” Atlas said, 
tossing off half the drink. He 
~ h embraced the two girls around 
e \h their waists. ‘‘Ah, that’s bet- 
WN ter, hey, girls? Put us in shape 
\\ ‘ for the big party.” 
Mm) ““You’re going to the cookout 
N Lester, aren’t you?” Norman 
SS \\\y said anxiously. “Free 
, \ steaks, free drinks, 
free everything.” 
“Free love?” gig- 






5 


Patsy. 
“No, no. That, Norman 
has to charge for,” Atlas 
said. ““Haw, haw! Sure we'll 
be there, Norm. Hatsy, Patsy 
and Atsy, the three musketeers. 
Con permiso!” — 
Norman went upstairs to dress, 
somewhat relieved. At least the 
drunken monster would be as far re- 
moved from the Tilson party as he could 
be, on Gull Reef. 


By ten o’clock, the Tilson party was go- © 


ing strong. Norman had not yet seen such a 
turnout in Amerigo, not even at Govern- 
ment House. Tom and Letty Tilson evi- 
dently bridged the two societies of Kinja. 
The hill crowd was there; the grave, digni- 
fied natives had also come, and the two 
groups were mingling in the bar and on the 
dance terrace in an amiable mass. The or- 
chestra—musicians in silver coats, not a 
steel band—were playing prim jazz, and 
many couples were dancing. The formal 
dress of these people could hardly be 
faulted, even to the finicky taste of Norman 
and Henny Paperman, who were used to 
New York first nights. It was a rare scene of 
West Indian society in a gala mood, on a 
broad terrace lined with kerosene flares, 
under a beaming white moon and innumer- 
able stars, with the lamplit black hills of 
Amerigo as a backdrop across the shimmer- 
ing water of the harbor. 

Into this scene, almost on the stroke of 
ten, came Iris Tramm. 

She wore purple; a floor-length draped 
silk dress of deep purple, with a heavy 
Mexican silver necklace. She stood in a 
doorway of the dance terrace, looking 
around, not moving. Her hair was swept up 
in negligent disorder, and as Norman ap- 
proached her, he could see the pale puffiness 
of her face, the glitter of her eyes and the 
slight trembling of the hand that held her 
silver purse. She walked to meet him, and 
once she put a leg to one side instead of 


vp “Who the hell Wants: to go | 


Poor Hatsy and Patsy are ready to © 


P sled the girl called 


ainsight/ahead: But’ she held herself well; 


and she did not stagger or weave. 

“I was invited,” she said. ‘Ask Tom 
Tilson. He invited me weeks ago.” 

“Good God, of course you were, Iris. I 
can’t tell you how glad I am to see you.” 

‘Are you?” Iris moved her head heavily 
here and there. ‘‘Magnificent brawl.Where’s 
Henny?” 

‘Somewhere. Look, there’s still lots and 
lots of hors d’oeuvres. The steaks won’t be 
along for a while. Come on.” 

“Well, Your Excellency. How do you 
do?” Tris said, with a mock little curtsy 
that she was not quite up to making, despite 
her clear speech and taut self-control. She | 
staggered sideways, and Governor Sanders 
caught her elbow. 

‘Hello, Iris,”’ Sanders said in a warm but 
pained voice. ‘“‘What will you have? A 
drink? Something to eat?” 

She looked at him through half-shut | 
eyes for a long time. “Well, get set for a big — 
surprise, Alton. Something to eat.” Iris - 
achieved her clear speech by excessively 
careful and exaggerated motions of her lips. 

“Good,”’ the governor said. “I’m fam- © 
ished myself, I just got here. Let’s go.” 

This arrival of the governor’s mistress in 
a sodden but functioning state sparked an > 
already successful party into a blaze. The 
noise level rose. Eyes gleamed, heads leaned 
together, as Alton Sanders moved to the 
hors d’oeuvres table with Iris, holding her 
arm, his face set as though he were at some 
grave ceremony. 

Henny came up and said she wanted to 
visit the cookout to see how Hazel was do- 
ing. She had a rosy tan, and she glowed 
with the excitement of the party and the 
pleasure of wearing a new, beautiful dress. 
A few drinks had softened the satiric lines 
in her face and put sparkle in her eyes. 

Norman went with her to the Tilsons, 
who sat in state at the grand center table 
of the bar. . 

“Paperman, everything’s wonderful. 
Marvelous. What do. you say, folks?’ 
Doesn’t this beat my Francis Drake — 
parties?” PT 

There was vigorous agreement around » 
the table, and a little applause. 

“Well, you’re very kind.” Norman turned 
to Tilson. “‘All I really wanted to ask was, 
don’t you think we might put on th 
chateaubriands now?” ane 

“T’m in your hands,” Tilson said. “It 
couldn’t be going better. You just keep 
doing it your way.” 

The long charcoal pit in the sand glowed 
yellow-white in the moonlit gloom; little 
flames of blue and garnet danced on the 
coals. The steaks lay wrapped in thick 
sheets of foil on a table nearby. 

“T think it’s that time, Sheila,” Norman 
called from the top of the beach stairs. 

“‘Yassuh. Dass what I been tinkin’. Dey 
got to cook ’most an hour, dey so tick. 
Girls! You hear de boss. Put on de steaks. 
If you drops a single one on de sand, start 
runnin’ an’ don’ never come back.” 

Wielding long forks, the girls plopped 
the heavy purple meat slabs all along the 
grills, to instant sizzlings and delicious 
aromas. 

“My God, how marvelous that smells,” 
Henny said. ‘Honestly, you’ve done an 
unbelievable job, Norm.”’ 

“T’ve got Sheila,” Norman said. “That 
was luck.”’ 
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“Wait a second.” Norman held up his 


hand, and listened. He was hearing hoarse 
guffaws and shouting in the hotel, coming 
from the vicinity of the bar or the dance 
terrace. The words were indecipherable, 
but the noise was as characteristic as the 
call of a moose. “War baw graw ror wah 
haw haw,” came the voice. Then, somewhat 
more clearly over the party noise, “Con 
permiso !”” 

“That's him,” Norman said. 

“Fine,” said Woods, “now we know 
where he is)” 

“Not so fine,’ exclaimed Norman, feeling 
greatly relieved and much more frantic, all 
at once. “He’s in there ruining my dinner 
party! Don’t you realize that? He’s abso- 
lutely fractured. And Hippolyte’s lurking 
around somewhere, that’s for sure, and 
he’ll hear him, too, sooner or later. Suppose 
he comes charging among all those women 
~ in his wet drawers, swinging the machete? 

What then?” 

“Well, we can keep a pretty good watch 
out here, sir ——” 

“Yes, but he knows this place! Suppose 
he slips through? He’ll start a riot. Tilson’s 
guests will all be swimming for the shore 
in their dinner clothes. I’ll probably go 
bankrupt. He may behead a couple of 
people in sheer playfulness as they run 
around screaming. I’m just mentioning a 
few small possibilities here ——” 

Woods put a hand on his arm, “Sir, you 
keep your friend in there. Frenchy won’t 
get past us, and we’ll find him.” 

“Tn fact, this will probably bring him out 
of hiding,’’ Cohn said. ““Make your friend 
holler louder.” 

“That’s something that’s never been 
necessary,” Norman said. 

The Atlas noises were definitely coming 
from the dance terrace now, and there was 
handclapping, too. Norman dashed through 
the kitchen passageway and the lobby to 
the terrace, and saw Atlas dancing the 
merengue with Sheila, in a ring of laughing, 
applauding guests. Atlas now wore a brown 
silk dinner jacket, with his blue television 
evening shirt, and black trousers. A big 
cigar was in his teeth, and Sheila’s chef’s 
cap was on his head. 

The cook seemed both amused and an- 
noyed; at any rate, she was dancing, and 
they made a monumental! pair. 

Norman found Henny and Mrs. Tilson 
in the ring, giggling together. “Ye gods, 
Henny, why didn’t you stop him?” 

Letty Tilson, all dimples and diamonds, 

_ ina bouffant black dress, said, ‘Oh, pshaw, 
Norman, he’s funny. Let him be.” 

Henny said, “Have you ever tried stop- 
ping Lester?” 

Mercifully the music soon stopped. Sheila 
snatched her cap off Atlas’s head and re- 
treated in grinning embarrassment, shak- 
ing her head at all the jokes the guests 
shouted at her. Atlas rolled up to the 
Papermans, sweating. “I’m telling you, 
Norm, your fancy party was dying,” he 
. panted hoarsely. “I was just stirring things 

-up‘a bit.” 

“Well stirred,’ Mrs. Tilson said. “It’s 
my party, Mr. Atlas, mine and my hus- 
band’s, and I’m much obliged to you. 
You're a real live wire.” 

Atlas at once put on his company man- 
ners; the straight back, the softened voice, 
the ingratiating smile. ‘Well, hello! I’m 
not aware that I was invited, and I’m off 
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to Lovers Beach now, tak I just thought 
I'd look in.” 

“Of course you ‘re invited. Don’t you 
dare go away, now.’ 

Norman said hastily, “No, don’t go, 
Lester. Don’t think of it. There’ s an extra 
place at our table. Come along, they’re 
going to serve any minute.” 

“Well, how nice of you all,” Lester said. 

Norman’s table was one of the outer ones, 
at the edge of the dining terrace; and Lester 
dropped himself in a chair with his back 
squarely against the low terrace wall. After 
this, all Norman could think of was that 
it was now possible for Hippolyte to climb 
the rough fieldstone wall and kill Atlas with 
a blow. It was not only possible, it seemed 
to Norman the next event of interest that 
was going to occur. Atlas’s shiny red skull 
was a terribly recognizable and visible tar- 
get. He sat right under a flare. Norman 
had a vision, almost a hallucination, of 
Hippolyte rising up and shearing off Atlas’s 
head so neatly, with that razor-sharp ma- 
chete, that it would remain sitting on 
Lester’s shoulders, not even bleeding; and 
there would be no immediate way of know- 
ing what had happened, except that Atlas 
would at last shut up. 


‘ith this gruesome 
fantasy strong in his mind, Norman made a 
poor show of accepting compliments on all 
sides for the massed flowers decorating the 
terrace, the individual place cards, the gar- 
denias at each lady’s plate, the orchid 
centerpieces, and all the other touches on 
which he had labored. So restless was he 
that he excused himself as waiters began 
bringing in bowls of salad and steaks on 
wooden boards, and went to talk to Woods. 

The lieutenant stood as before at the 
entrance to the main house, with one other 
frogman. “Hi,” he said. ‘‘No luck yet. The 
boys are making another sweep all around. 
He’s got to be hiding, if he didn’t swim off.” 

“Do you know where Atlas is sitting?’ 

“Yes.” Woods laughed. “He doesn’t 
have a worry in the world, does he?” 

“Nobody does,’’ Norman said, in a flare 
of irritation. ‘“They’re all having the time 
of their lives, they think everything’s 
peachy. And I’m hovering between a heart 
attack and a nervous collapse.” 

“Well, now, Mr. Paperman, why don’t 
you go on back and have a good time your- 
self? If he shows, we’ll get him for you.” 

Norman went back, endured Henny’s 
growl at him for letting the wonderful steak 
get cold, and did his best to eat. But he 
could hardly choke down a few mouthfuls. 
Atlas, of course, ate enough steak for three, 
and drank wine to correspond, all the time 
joking in his foghorn voice. Norman thought 
that Hippolyte, even if he were blind, could 
home in on that voice to strike—and kill. 

A round of pink champagne came with 


the dessert. One of the guests began'to lead . 


the others in serenading Tom Tilson with 
For He’s a Jolly Good Fellow. Midway 


through this song, bawled gaily by 200 peo-” 
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tevo tainutes? Come Babi hee Fa RA we? 
Cohn was streaked with black grease and — 
plastered with sand. He seemed in an ex- 
cellent humor. “I guess we’ve got him,” he am 
said. “He was hiding under the pier all the _ 
time. That telephone operator of yours 
came down to get the gondola back to— 7 
Kinja, and he popped out at her. Almost _ 
scared her to death. She screamed, and he cee 
took off into the brush, and the fellows are 2 
after him now.” ae 
“How about Esmé? Is she all right?” 
Norman said, with a pang of worry and 
guilt. He had prevailed on the girl, witha 
promise of overtime pay, to stay at the 
switchboard until midnight, though she 
hed ea he eae a ae She was also — 
very pregnan 
“Well, she’s sort of hysterical. She’s still 
on the pier. The C.O. says for you to go 
have a look. Frenchy is boxed in now, in the 
brush between the Blue Cottage and 
Lovers’ Beach, and I’ve got to get back. 
We'll be fetching him out.” 
Esmé sat in the gondola, moaning. Her 
eyes were starting from her head, and she 
clutched both hands over her stomach. ‘He 
have nuttin’ on,” she said. “Jus’ a hat,de 
crazy mon. He jump out wid a big cutlash, ia 
he all naked like a don-key. He crazy.” . 
““Esmé, how do you feel?” Norman said. 
“Mistuh Papuh, I got bad pain,” said 
Esmé, rocking back and forth. “Bad pain 
start. " 
“You stay right here,” Norman said. 
“Doctor Tracy Pullman is at the party, and . 
I’m going to bring him down here, right — 
away.’ 
“Tank you, suh,” the girl moaned. 
Norman rushed back to the hotel and 
made his way across the dining terrace, 
dodging among the waiters with their baked 
Alaskas. Henny called at him as he passed, 
“Norman, what is the matter with you?” sf 
“Nothing, nothing.” 
“Then why do you keep popping in and 
out like a lunatic? It’s a perfect party. Just 
sit down and enjoy yourself.” — 
“T’ll be right back.” 
Atlas said, ““Norm, a boss has to look 
relaxed. He has to look on top of the situa- 
tion. You’re creating the wrong image.” 
“OK, OK. ” 
Espying Dr. Pullman, Paperman hurried 
to his table and whispered in his ear. Bir 
Pullman pushed back his half-eaten portion _- 
of baked Alaska, threw downanapkin,and 
rose with a discontented sigh. 
“Busman’s holiday,” he said. “Excuse — 
me, folks,” and he went along with Paper- 
man to the pier. On the way Norman told ~ 
him about Esmé’s alien status, and for- 
lornly asked the doctor whether he could - a 
“give Esmé something” to arrest the course 
of nature until he could bundle her on a a 
plane to her home in Nevis. + 
Dr. Pullman laughed. “Man, that’s a ie 
pill nobody invented yet.” — a 
‘Well, then, what shall we do? Move 
her. to the hospital? I mean, we have no ios 
facilities here—I’ll pay ——” Pe 
The doctor patted his shoulder. “Sup. % 
pose I just takealook first.” = 
The round-headed frogman, Thomp 
came jogging up as ee approac he 








trotted tranquilly down the lawn toward 
the Blue Cottage, the last cottage in the 
row. Woods and Cohn were pacing, and 
peering into the brush. “Hello, Frenchy’s 
right in here,” Woods said. “‘He was quiet 
_ for a while, but then he started to move, 
and we heard him. We surrounded him, and 
- he stopped again.” Woods directed his 
_~ flashlight at the thick brush; the leaves 
'.. looked a bright artificial green in the cone 

_, of light. “That’s about where he is— 
- somewhere between there and the water. 
‘Try talkingtohim.” |. 
Norman thought for a moment, and 
. raised his yoice. “Hippolyte? Hippolyte, 
- you come out and go home.” 

-__No response. 
__. “Nobody’s going to bother you. [haven’t 

called the police, Hippolyte, you can just 
» go home and forget about all this. Come 
back tomorrow and I’ll give you the clock.” 
|| He paused. The only sounds were the loud 
'. party noise from Lovers’ Beach and the 
faint orchestra at the main house. He 
glanced at Woods and shouted, “I'll give 
_ you the clock, and the money I owe you, 
.  Hippolyte. You know you have about 
_.. seventy-five dollars coming.” 
'» .. . From the brush, not a sound. 
hr. » Woods said to Cohn, “I guess maybe 
_ we'll have to go in.” 
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)On Lovers’ Beach the 
feel-band boys thumped 

4% away. All around Q 

! were writhing, wriggling, 
most naked dancers. 
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“Are you sure he’s there? Maybe he’s 


down on the rocks,”’ Norman said, ‘“‘work- 
ing back to the main house.” 

“Davis is down at the water,’”’ Cohn said. 
“He won’t get past Davis.” 

“No,” Woods said. “How about passing 
the word, Bob? Tell the fellows we’ll go in 
now. I’ll give them a yell to start them.” 

“Wait a minute! I’m going to call the 
police,’ Norman said. ‘“There’s absolutely 
no reason for your men to take these 
chances anymore.” 

“It’s kind of late at night to telephone 
the police, isn’t it? You’ll only wake the 
man on duty,” the lieutenant said. ‘“This 
is not a bad night exercise. Go ahead, Bob.” 

Cohn went into the brush, making little 
noise; Norman could barely hear him mov- 
ing. The moon glittered almost overhead 
in a clear black sky, paling out all but the 
brightest stars. By contrast with the muffled 
jollity at Lovers’ Beach, the lawn seemed 
quiet as a graveyard. After a minute or so, 
Woods, softly tapping the flashlight on his 
palm, said, “OK, here goes. You just stay 
here. We'll bring him out this way, and you 
can—ye gods, what’s that now?”’ 

Far up the lawn, in the Pink Cottage, 


Iris Tramm’s dog was bursting forth in . 


crazed, furious, hate-filled barking and 
snarling. 

““That’s where he is, Lieutenant,’”’ Nor- 
man shouted. “He did slip past your men. 
Hippolyte’s at the Pink Cottage. And he’s 
there right now!”’ 
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Norman ran up the lawn. Woods called 
quick orders at his men in the brush, then 
sprinted after Norman, overtook him, and 
plunged out of sight on the far side of the 
Pink Cottage. Cohn came up behind Nor- 
man. The dog yapped, howled, barked, 
and as they neared the cottage they could 
hear the beast hurling himself against a door. 

“T guess this is it,” Cohn said. “The C.O. ~ 
says for you and me to stay out here on 
the lawn.” 

They heard confused shouts from down 
below the cottage. ‘“There he is! I see him. 
Hey, Fred, he’s heading your way! No, no, 
he turned ... this way, this way, Tommy... 
up the bank ——” 

There was a loud crash on the seaward 
side of the cottage—a splintering, tearing 
sound, a breaking of wood, and a skittering 
of wood and metal on stone, Hippolyte at 
the same moment came out of the shrub-_. 


‘bery into the moonlight, moving clumsily 


but fast. He stopped when he saw Norman 
and the swimmer, showed his teeth, and 
made a disgusted, wordless noise—‘‘Aaagh!” 
As he did this, Meadows came snarling and ' 
bounding from behind the cottage, straight 
for Hippolyte’s back. The Frenchman heard 
the animal, turned, and raised the machete. 
Meadows leaped for him, Hippolyte swung 
hard, and the dog fell to the ground with a 
piercing yelp. In this moment, when Hip- | 
polyte was distracted, Cohn ran at the © 
Frenchman, shouting for the others; and © 
Norman Paperman, entirely without fore- 
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“Wait a second.” Norman held up hid 


hand, and listened. He was hearing hoarse 
guffaws and shouting in the hotel, coming 
from the vicinity of the bar or the dance 
terrace. The words were indecipherable, 
but the noise was as characteristic as the 
call of a moose. “War baw graw ror wah 
haw haw,’ came the voice. Then, somewhat 
more clearly over the party noise, ‘“‘Con 
permiso |” 

“That’s him,”’ Norman said. 

“Fine,” said Woods, “now we know 
where hei is.’ 

“Not so fine,” exclaimed Nother feeling 
greatly relieved and much more frantic, all 
at once. “He’s in there ruining my dinner 
party! Don’t you realize that? He’s abso- 
lutely fractured. And Hippolyte’s lurking 
around somewhere, that’s for sure, and 
he’ll hear him, too, sooner or later. Suppose 
he comes charging among all those women 
_ in his wet drawers, swinging the machete? 
What then?” 

‘Well, we can keep a pretty good watch 
out here, sir —— 

“Yes, but he knows this place! Suppose 
he slips through? He'll start a riot. Tilson’s 
guests will all be swimming for the shore 
in their dinner clothes. I’ll probably go 
bankrupt. He may behead a couple of 
people in sheer playfulness as they run 
around screaming. I’m just mentioning a 
few small possibilities here ——” 

Woods put a hand on his arm, “Sir, you 
keep your friend in there. Frenchy won’t 
get past us, and we’ll find him.” 

“In fact, this will probably bring him out 
of hiding,’’ Cohn said. “Make your friend 
holler louder.” 

“That’s something that’s never been 
necessary,’” Norman said. 

The Atlas noises were definitely coming 
from the dance terrace now, and there was 
handclapping, too. Norman dashed through 
the kitchen passageway and the lobby to 
the terrace, and saw Atlas dancing the 
merengue with Sheila, in a ring of laughing, 
applauding guests. Atlas now wore a brown 
silk dinner jacket, with his blue television 
evening shirt, and black trousers. A big 
cigar was in his teeth, and Sheila’s chef’s 
cap was on his head. 

The cook seemed both amused and an- 
noyed; at any rate, she was dancing, and 
they made a monumental pair. 

Norman found Henny and Mrs. Tilson 
in the ring, giggling together. “Ye gods, 
Henny, why didn’t you stop him?”’ 

Letty Tilson, all dimples and diamonds, 
in a bouffant black dress, said, “Oh, pshaw, 
Norman, he’s funny. Let him be.” 

Henny said, “(Have you ever tried stop- 
ping Lester?” 

Mercifully the music soon stopped. Sheila 
snatched her cap off Atlas’s head and re- 
treated in grinning embarrassment, shak- 
ing her head at all the jokes the guests 
shouted at her. Atlas rolled up to the 
Papermans, sweating. “I’m telling you, 
Norm, your fancy party was dying,” he 
panted hoarsely. “I was just stirring things 
up a bit.” 

“Well stirred,’’ Mrs. Tilson said. “It’s 
my party, Mr. Atlas, mine and my hus- 
band’s, and I’m much obliged to you. 
You’re a real live wire.” 

Atlas at once put on his company man- 
ners; the straight back, the softened voice, 
the ingratiating smile. ‘‘Well, hello! I’m 
not aware that I was invited, and I’m off 
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to Lavan Beach now, but I just thought" 


I'd look in.” 

“Of course you’ re invited. Don’t you 
dare go away, now.” - 

Norman said hastily, “No, don’t go, 
Lester. Don’t think of it. There’s an extra 
place at our table. Come along, they’re 
going to serve any minute.” 

“Well, how nice of you all,” Lester said. 

Norman’s table was one of the outer ones, 
at the edge of the dining terrace; and Lester 
dropped himself in a chair with his back 
squarely against the low terrace wall. After 
this, all Norman could think of was that 
it was now possible for Hippolyte to climb 
the rough fieldstone wall and kill Atlas with 
a blow. It was not only possible, it seemed 
to Norman the next event of interest that 
was going to occur. Atlas’s shiny red skull 
was a terribly recognizable and visible tar- 
get. He sat right under a flare. Norman 
had a vision, almost a hallucination, of 
Hippolyte rising up and shearing off Atlas’s 
head so neatly, with that razor-sharp ma- 
chete, that it would remain sitting on 
Lester’s shoulders, not even bleeding; and 
there would be no immediate way of know- 
ing what had happened, except that Atlas 
would at last shut up. 


‘ith this gruesome 
fantasy strong in his mind, Norman made a 
poor show of accepting compliments on all 
sides for the massed flowers decorating the 
terrace, the individual place cards, the gar- 
denias at each lady’s plate, the orchid 
centerpieces, and all the other touches on 
which he had labored. So restless was he 
that he excused himself as waiters began 
bringing in bowls of salad and steaks on 
wooden boards, and went to talk to Woods. 

The lieutenant stood as before at the 
entrance to the main house, with one other 
frogman. “Hi,” he said. “No luck yet. The 
boys are making another sweep all around. 
He’s got to be hiding, if he didn’t swim off.” 

“Do you know where Atlas is sitting?’ 

“Yes.” Woods laughed. “He doesn’t 
have a worry in the world, does he?” 

“Nobody does,”’ Norman said, in a flare 
of irritation. ‘“They’re all having the time 
of their lives, they think everything’s 
peachy. And I’m hovering between a heart 
attack and a nervous collapse.” 

“Well, now, Mr. Paperman, why don’t 
you go on back and have a good time your- 
self? If he shows, we'll get him for you.” 

Norman went back, endured Henny’s 
growl at him for letting the wonderful steak 
get cold, and-did his best to eat. But he 
could hardly choke down a few mouthfuls. 
Atlas, of course, ate enough steak for three, 
and drank wine to correspond, all the time 
joking in his foghorn voice. Norman thought 
that Hippolyte, even if he were blind, could 
home in on that voice to strike—and kill. 

A round of pink champagne came with 
the dessert. One of the guests began’to lead 
the others in serenading Tom Tilson with 
For He’s a Jolly Good Fellow. Midway 
through this song, bawled gaily by 200 peo- 


=a “Norman saw 
the end in shadow—Cohn 


brown waving arm. At once he _ 
table, ignoring Henny’s peevish | 
“Norman, will you stop jumping up 


two minutes? Come back here! What now?” = 
Cohn was streaked with black greaseand 
plastered with sand. He seemed in an ex- 
cellent humor. “I guess we’ve got him,” he — 
said. ““He was hiding under the pier all the 
time. That telephone operator of yours 


came down to get the gondola back to 


Kinja, and he popped out at her. Almost | 
scared her to death. She screamed, and he 
took off into the brush, and the fellows are ~ 


after him now.” 

“How about Esmé? Is she all right?” 
Norman said, with a pang of worry and 
guilt. He had prevailed on the girl, with a 
promise of overtime pay, to stay at the 
switchboard until midnight, though she 
had said she was very tired. She was also 
very pregnant. 

“Well, she’s sort of hysterical. She’s still 
on the pier. The C.O. says for you to go 
have a look. Frenchy is boxed in now, in the 
brush between the Blue Cottage and 
Lovers’ Beach, and I’ve got to get back. 
We'll be fetching him out.” 

Esmé sat in the gondola, moaning. Her 
eyes were starting from her head, and she 
clutched both hands over her stomach. “‘He 


have nuttin’ on,” she said. “‘Jus’ a hat, de - 


crazy mon. He jump out wid a big cutlash, 
he all naked like a don-key, He crazy.” 
““Esmé, how do you feel?” Norman said. 
“Mistuh Papuh, I got bad pain,” said 
Esmé, rocking back and forth. “Bad pain 
start. ” 
“You stay right here,’ Norman said. 


“Doctor Tracy Pullman is at the party, and © 
I’m going to bring him down here, right 


away.’ 
“Tank you, suh,”’ the girl moaned. 
Norman rushed back to the hotel and 


made his way across the dining terrace, 


dodging among the waiters with their baked 
Alaskas. Henny called at him as he passed 


*‘Norman, what is the matter with you?” : 


“Nothing, nothing.” 

“Then why do you keep popping in and 
out like a lunatic? It’sa perfect party: Just 
sit down and enjoy yourself.” 

“T’'ll be right back.” 

Atlas said, ‘“Norm, a boss has to look 
relaxed. He has to look on top of the situa- 
tion. You’re creating the wrong image.” 

“OK, OK.” 


Espying Dr. Pullman, Paperman hurried 


to his table and whispered i in his ear, Dr. 


Pullman pushed back his half-eaten portion _ 


of baked Alaska, threw down a napkin, and 
rose with a discontented sigh. 


“Busman’s holiday,” he said. “Excuse 


me, folks,”’ and he went along with Paper- 
man to the pier. On the way Norman told 


him about Esmé’s alien status, and for- 


lornly asked the doctor whether he could 


“give Esmé something” to arrest the course 
of nature until he could bundle her on a 


plane to her home in Nevis. 


Dr. Pullman laughed. “Man, that’s a A 


pill nobody invented yet.” 


“Well, then, what shall we do? Move “Mf 
her to the hospital? I mean, we have no} | 


bed 


facilities here—I’ll pay —— 


The doctor patted his shoulder. “Sup: 4 


pose I just take a look first.’ 


The round-headed frogman, Thompson, : 


came jogging up as eee aponoachia 
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to talk 


‘the Blue Cottage, the last cottage in the 


row. Woods and Cohn were pacing, and 


‘peering into the brush. “Hello, Frenchy’s 
“right in here,” Woods said. “He was quiet 
for a while, but then he started to move, 
and we heard him. We surrounded him, and 
he stopped again.” Woods directed his 
flashlight at the thick brush; the leaves 
looked a bright artificial green in the cone 
of light. “That’s about where he is— 
somewhere between there and the water. 
‘Try talking to him.” | 
Norman thought for a moment, and 
raised his voice. “Hippolyte? Hippolyte, 


| you come out and go home.” 


No response. 
“‘Nobody’s going to bother you. I haven’t 
called the police, Hippolyte, you can just 


. go home and forget about all this. Come 


back tomorrow and I’ll give you the clock.” 
He paused. The only sounds were the loud 
party noise from Lovers’ Beach and the 
faint orchestra at the main house. He 
glanced at Woods and shouted, “T’ll give 
you the clock, and the money I owe you, 
oy You know you have about 
seventy-five dollars coming.” 

. From the brush, not a sound, 

' Woods said to Cohn, “I guess maybe 
we'll have to go in.” 


x i) 


Lovers’ Beach the 
band boys thumped 
away. All around 
writhing, wriggling, 
naked dancers. 


i rman followed the young man, as he 
trotted tranquilly down the lawn toward 
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“Are you sure he’s there? Maybe he’s 
down on the rocks,”’ Norman said, ‘‘work- 
ing back to the main house.” 


‘Davis is down at the water,’ Cohn said. 
“He won’t get past Davis.” 

“No,” Woods said. “How about passing 
the word, Bob? Tell the fellows we’ll go in 
now. I'll give them a yell to start them.” 

“Wait a minute! I’m going to call the 
police,”” Norman said. ““There’s absolutely 
no reason for your men to take these 
chances anymore.” 

“It’s kind of late at night to telephone 
the police, isn’t it? You’ll only wake’ the 
man on duty,’ the lieutenant said. ‘“This 
is not a bad night exercise. Go ahead, Bob.” 

Cohn went into the brush, making little 
noise; Norman could barely hear him mov- 
ing. The moon glittered almost overhead 
in a clear black sky, paling out all but the 
brightest stars. By contrast with the muffled 
jollity at Lovers’ Beach, the lawn seemed 
quiet as a graveyard. After a minute or so, 
Woods, softly tapping the flashlight on his 
palm, said, “OK, here goes. You just stay 
here. We'll bring him out this way, and you 
can—ye gods, what’s that now?”’ 

Far up the lawn, in the Pink Cottage, 


Iris Tramm’s dog was bursting forth in . 


crazed, furious, hate-filled barking and 
snarling. 

“That's where he is, Lieutenant,’ Nor- 
man shouted, ‘He did slip past your men. 
Hippolyte’s at the Pink Cottage. And he’s 
there right now!” 
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Norman ran up the lawn. Woods called 
quick orders at his men in the brush, then 
sprinted after Norman, overtook him, and 
plunged out of sight on the far side of the 
Pink Cottage. Cohn came up behind Nor- 
man. The dog yapped, howled, barked, 
and as they neared the cottage they could 
hear the beast hurling himself against a door. 

“*T guess this is it,”’ Cohn said. ““The C.O. 
says for you and me to stay out here on 
the lawn.” 

They heard confused shouts from down 
below the cottage. ‘“There he is! I see him. 
Hey, Fred, he’s heading your way! No, no, 
he turned... this way, this way, Tommy... 
up the bank ——” 


There was ‘a loud’ crash on the seaward. 


side of the cottage—a splintering, tearing 
sound, a breaking of wood, and a skittering 
of wood and metal on stone, Hippolyte at 


the same moment came out of the shrub- . 
‘bery into the moonlight, moving clumsily 


but fast. He stopped when he saw Norman 
and the swimmer, showed his teeth, and 
made a disgusted, wordless noise— “‘Aaagh!” 
As he did this, Meadows came snarling and 
bounding from behind the cottage, straight 
for Hippolyte’s back. The Frenchman heard 
the animal, turned, and raised the machete. 
Meadows leaped for him, Hippolyte swung 
hard, and the dog fell to the ground with a 
piercing yelp. In this moment, when Hip- 


polyte was distracted, Cohn ran at the “ft 
Frenchman, shouting for the others; and ~ 


Norman Paperman, entirely without fore- 
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thought, charged toward Hippolyte, too. 

Cohn caught the man’s arm as it swung 
up again, Norman clasped him around the 
middle, and the three went thrashing down 
on the dewy, sweet-smelling grass. Hip- 
polyte’s knee caught Norman painfully in 
the stomach, and he tore at one of Nor- 
man’s ears. This frightening tangle on the 
wet grass lasted a very short time. The 
other frogmen came trampling up, there 
was a grunting scrimmage, and Norman 
was pulled free and helped to his feet. 
Woods captured the blood-streaked ma- 
chete, and three of the men raised Hippolyte, 
keeping a tight hold on him. But the 
Frenchman, his head bowed, didn’t resist. 
For the first time, Norman noticed that 
Hippolyte had a large bald spot. 

Meadows was limping in circles, uttering 
cries of agony; then he sank to the grass, 
whimpering, licking his.fur. Woods ap- 
proached the dog carefully. ““That’s a bad 
gash,” he said with a cautious pat on the 
dog’s head. Blood was welling from a slant- 
ing cut on Meadows’s left haunch. “It has 
to be sewed up right away... . Red, where 
does that vet live? . . . Red’s got a dog,” 
he said to Norman. 

The tall, shaven-headed youngster, who 
was standing guard on Hippolyte with the 
others, said, “He lives out near the dairy 
farm, sir. The heck of it is, he doesn’t have 
a telephone.” 

*Isn’t this Mrs. Tramm’s dog?” Woods 
said, kneeling and patting the dog’s droop- 
ing head. “‘I guess somebody should notify 
her. We can get him up to the vet in our 
truck, but ——” 

“T’ll tell her,’ Norman hastily put in. 
“Please go ahead right now, and just take 
him to the vet. She’s somewhere at the 
party, and I may be a while finding her. 
Go ahead, and I know she’ll be grateful.’’ 

“Well, all right. And I guess we'll turn 
our friend here in at the fort,’’ the lieu- 
tenant added, with his hands on his hips, 
regarding Hippolyte with a wry smile. “And 
then cease present exercises.’ 

“Boss, you get me my clock?” Hippolyte 
spoke up without rancor, even with a sim- 
ple smile. 

“You really want that clock?” 

“Tt’s my clock.” 

“All right.” 

Norman went around the back of the 
Pink Cottage first, and entered through the 
screen door that Meadows had smashed 
open. He found Iris lying on the divan in 
the same position as before. The puffed, 
scratched face was wet with perspiration, 
and she was breathing hard. The dog’s wild 
commotion had evidently not roused her 
at all. He dried her face with the towel 
Sanders had used, and hastened to the gar- 
dener’s shack. Millard, hammered awake, 
handed over the clock again, displaying not 

the slightest annoyance. 

Hippolyte sat in the stern of the gondola 
between Lieutenant Woods and another 
frogman. The boy with the shaved head 
held Meadows on his api in the bow, strok- 
ing him and murmuring to him. Meadows, 
his fur matted with blood, lay with hang- 
ing tongue, looking beaten and doleful. 
Cohn and the bullet-headed swimmer 
Thompson stood on the pier. Norman said 
to the boat boy, ‘“Where’s Esmé? What 
happened to her? Where’s the doctor?” 

Virgil reported that Dr. Pullman had 
ordered him to send Esmé immediately to 
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the hospital i ina taxicab, aa had peat 
to the party. Esmé was surely at the 


hospital now. 

Norman handed the clock to the impas- 
sive handyman. “‘Hippolyte, you’ve been 
very bad tonight.” 

“T got headaches,” Hippolyte said, with 
a puzzled squint, 

“T suppose that does it,’ Lieutenant 
Woods said. “Bob and Tommy are staying 
on for a free beer or two, if that’s all right, 
sir. We’ll shove off.” 

“Well, how in God’s name can I thank 
you?” 

“What for? It was a good drill. The boys 
did all right, I thought—and, say, so did 
you, sir. Let’s go, Virgil.” 

The gondola pulled away. Meadows, on 
the lap of the frogman, raised his head, 
panting, and watched Norman’s face. The 
frogman stroked him as they went. 

“Poor pooch. Did you tell Iris?’”’ Cohn 
said. 

“T couldn’t find her. I will.” 

“T’ll get back to the brawl, I guess. 
Hazel must think I ducked 5 
out on her. Thanks a lot, 
Norman.” 

“What the devil are 
you thanking me for?’’ 

“Well, there was only 
one bad moment in the 
whole business there,re- # 
ally,” Cohn said, “when 
he came out on the lawn. 
You were a help. If the 
truth be known, Nor- 
man, you’re an ugly 
customer.” 

Norman en- 
countered Dr. §™ 
Pullmaninthe — 
hotel lobby, hang- ; 
ing up the desk telephone. 
“Well, right on time. Congratu- 
lations,”’ Dr. Pullman said. “I’ve just been 
checking. It was quite close. She had the 
baby on the floor of the admissions room: A 
fine boy. Come down to the hospital tomor- 
row morning, Mr. Paperman, and I’ll make 
out the birth certificate for you. Anytime 
after nine o’clock 

“Dr. Pullman, what do you mean, for 
me? I’m not the father.” 

“T’ll take your word for that, but he’s an 
American citizen now. She’s in your employ, 
and there are the customary formalities.” 
Dr. Pullman gave him a knowing smile and 
a wink. “In a way, I suppose you should 
pass out cigars. It’s a real addition to your 
family. By the bye, this is the best party 
I’ve ever been to on this island. You really 
have the touch.” 

Numbed, bemused, Paperman returned 
to the party. He still could scarcely believe 
that the crisis was past, that the catastro- 
phe had not occurred, and that tonight it 
would not occur; that for once, in this grim 
test of the Tilson party, he had beaten the 
island of Kinja at its sullen, eerie game. 
The dining terrace was emptying, but seme 
guests still lingered over their coffee and 
liqueurs. Henny sat alone at Norman’s 
table. 

“Well, hello there, beautiful,” she said 
to him. “I decided I was just going to sit 
here until you remembered to come for me, 
or until the sun rose. Where in the hell have 
you been? Making time with some floozie 
at the other party?”’ 





> darling. There ere ac 
iad fo oo afer" sass 
erything was going waa as ngs? Ev. 


‘you kept flapping around like a demented — 4 
albatross. Really, I’ve never been more a 


aggravated!” i 
“Did it really go all right?” Normanasked 


incredulously. “Really? Nobody was dis- _ 4 


turbed by anything?” 









“What was there to disturb them?” 


Henry wanted to know. “Iris’s dog bark- 
ing once? And how did your jacket get so 


rumpled and damp? What on earth have — 


you been doing, Norman?” 

A hand fell on Norman’s shoulder. Letty 
and Tom Tilson were standing there. Tilson 
offered his hand, and Norman wearily rose 

ves, and shook it. 






















e son, looking him in the eye. 
* “Thanks for an incredible suc- 


= cess. It’s been marvelous. Not a 


“ hitch, not a slipup. In Kinja! I’m 
imp I swear to you.” 


Norman kept his eyes on 


the hat. He could 
now see a face under it. 


“Everyone is. If you’re interested,” Letty 


told Norman, “you and your Gull Reef 
Club are in. There’s nobody worth men- 


tioning on this island who doesn’t think 


you’re great.” 


“Tm glad. Very glad. Of course, the — 


party isn’t over. There’s more music. ' 


bars will go till three—and then there’ll be~ 


> 


late snacks —— ; 
“T know.” Tilson was still holding his 


hand, and looking keenly at him. ““Tell me — 


something, Norman. Has it been all that 
hard? You seem a little tired.” 

Norman did not miss this switch to his 
given name, the first time Tom Tilson 
had used it. 


Norman took a moment to cae . 
_“Well—yes, Tom. It’s been a bit hard. But 
“the im- — 
. portant thing is, you’ve licked the Carib- _ 


that’s this business, you know.”’ 
“Listen, man,” Tilson said, 


bean once, It’ll stay licked now. You’re all 
right, Norman.” 

- He squeezed Paperman’s hand, smiled, 
ead walked off. 

“Come on, Henny,” Passaniue said. 


“T’m sorry I neglected you. I'll never ne- be 
glect you again. Let’s haye some fun now. eng 


Let’s dance.” 


“Thanks, Paperman,” said Til- 


ie ee ae 


- "ain! 
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says Miss Janet Lynne Nelson 
Chicago, Illinois 


Free translation: 


“I find Delsey bathroom tiss 


the very softest thing 
— next to me.” 
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Carlton...the light one. 
Product of Ske American Jobacco Company ©» 1 & 











2el complete. He made 

t, he made me feel 

t my inferiority com- 
ught me to enjoy life. 

ike Todd was like liv- 

. He used to call me al- 
and maybe say, “I for- 

it time that I love you. 
_he might immediately 
se “How come I never 


x 
\ ike that I hoped we had 
the world couldn’t take 


two Mike Todds. And little did I know 
I would end up with a female Mike Todd. 

Liza was stillborn. They told Mike, 
“Your wife, we think, will be all right, 
but the baby’s dead.’ They had a re- 
suscitator in the delivery room who 
worked on the baby for 141% minutes 
before Liza took a breath. For almost 
two months afterward Liza was in an 
oxygen tent. 

Mike went to see her. She weighed 
four pounds. Liza made a little con- 
vulsive gesture with (continued) 
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PATTERNS continued from page 99 





Winter warm-up for a soft gray wool suit 
long boa and a hat of chinchilla-like French 
rabbit. Available by-the-yard from Winter 
Furs. Wool, A. Shapiro. Vogue Design 6672. 





__weowas wet with .. _ 
“arid she was breathing hard. The dog’s win 
commotion had evidently not roused her 
at all. He dried her face with the towel 
Sanders had used, and hastened to the gar- 
dener’s shack. Millard, hammered awake, 
handed over the clock again, displaying not 
_the slightest annoyance. 

Hippolyte sat in the stern of the gondola 
between Lieutenant Woods and another 
frogman. The boy with the shaved head 
held Meadows on his lap in the bow, strok- 
ing him and murmuring to him. Meadows, 
his fur matted with blood, lay with hang- 
ing tongue, looking beaten and doleful. 
Cohn and the bullet-headed swimmer 
Thompson stood on the pier. Norman said 
to the boat boy, ‘“Where’s Esmé? What 
happened to her? Where’s the doctor?” 

Virgil reported that Dr. Pullman had 
ordered him to send Esmé immediately to 
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stooth check suit, 
Sally Victor hood, 
with black-dyed 
by. A. Shapiro. 


Empire-waist dress of rayon pile that mimics 
mink gills, by Collins & Aikman. At each 
sleeve is a frill of white wool lace by Franken, 
with velvet-ribbon bands. Vogue Design 6691. 
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VOGUE 6638 Evening gown, 10-16, $2.00; Canada, $2.20. Size 14 requires 274 
yard nap. Fabric, under $5 a yard. 
10-18, $2.00; Canada, $2.20. Size-14 dress requires 
th nap. Fabric, under $5 a yard. 
00; Canada, $2.20. Suit requires 2° yards of 
14. Fur trim requires 1 yard; in French rabbit, 


yard 1-in. fabric with 
VOGUE 6596 Evening dress 
3’ yards of 54-in. fabric 
VOGUE 6672 Suit, 10-18, $ 
74 fabric without nap, si 
ibout $20 a yard. 

VOGUE 6670 Suit, 10-18, $2. 
of 54-in. fabric without nap, 2 


Canada, $2.20. Size-14 suit requires 214 yards 
yards with hat. Fur trim on cuffs requires 

about 32 inches; on hood, about 28 inches. Fox, about $20 a yard. 

VOGUE 6691 Dréss, 10-16, $1.50; Canada, $1.65. Dress requires 154 yards of 

54-in. fabric with nap, size 14. Contrasting ruffle requires 114 yards of 3-in. wool 

lace trim. Fabric about $4 a yard. 

Buy Vogue Patterns at the store that sells them in your city. Or order by mail, 

enclosing check or money order, from Vogue-Butterick Pattern Service, P.O. 

Box 630, Altoona, Pa.*;orin Canada: P.O. Box 4042, Terminal A, Toronto 1, Ont. 

*California and Pennsylvania residents please add sales tax. 

For list of stores where fabric is available, see page 134. 


ELIZABETH TAYLOR 


continued from page 82 


pregnant whims, I ended up weighing 
150 pounds. And the bigger I got the 
more benign and happy I got, like a big 
momma. Two years later, I went through 
the same performance with Christopher. 

By then my career had become only a 
way of making money. It was very hard 
to take any great interest in a career of 
playing the perennial ingenue—always 
the same part with a happy ending. All 
I did was just sort of whistle and hum 
my way through those films, getting a 
great kick out of wearing pretty clothes— 
dying to wear more makeup, higher 
heels, lower cut dresses. 

The only time I even faintly consid- 
ered acting when I was young was in A 
Place in the Sun. I was 16 and thrilled 
to be in the film because it was my first 
kind of adult role. That was when I first 
)met Montgomery Clift, who ever since 


jhas been practically my dearest friend. 






















A few months after my marriage to 
Michael, we bought a house on a hilltop 
‘that overlooked Beverly Hills and Santa 
Monica and downtown Los Angeles— 
‘the whole world. This crow’s nest had a 
‘murderous drive up to it, a real cork- 
screw. One night we gave a small dinner 
jparty. Monty Clift was there, Rock 
‘Hudson, Kevin McCarthy. The party 
‘broke up around 10 or 10:30. Monty 
left. It was very quiet. Suddenly Kevin 
jcame lurching into the living room, 
white-faced. 

“My God, Monty’s dead!’’ 

Monty’s car had crashed into a tele- 
‘phone pole about a block and a half 
‘down the hill. We all ran down. Monty’s 
thead looked as if it had been mashed 
‘right into the steering wheel. The wind- 
‘shield was broken, and the dashboard 
smashed. 

Finally someone got one of the car 
\doors open. I crawled inside and lifted 
Monty back from the steering wheel. 
His face was like pulp. He was suffering 
terribly, but was absolutely lucid. There 
was a tooth hanging on his lip, and he 
asked me to pull it off because it was 
cutting his tongue. 

By the time an ambulance came and 
we reached the hospital his head was so 
‘swollen that it was almost as wide as 
his shoulders—like a giant red soccer 
ball. His jaw had been broken in four 
places, his nose in two places, and he 
was badly cut around the eyes. It all 
restored itself; and I think his looks are 
even more poignant now because they 
are not so perfect. 

_ Michael Wilding is one of the nicest 
people I’ve ever known, but by this 
time my marriage with him had become 


a relationship for which we were better 
suited—brother and sister. I’m afraid 
I gave him a rather rough time, sort of 
henpecked him, and probably wasn’t 
mature enough for him. It wasn’t that 
we had anything to fight over. We were 
just not happy, and I think our boys 
sensed it. 

Michael and I are still great friends. 
He is married now to Margaret Leigh- 
ton. They are divinely happy and so 
sweet together. 

If I’m making everything sound too 
ho-hum, it wasn’t. We had both failed— 
though I didn’t blame him, and he 
didn’t blame me. Thank God. And I 
knew that the children would always 
adore their father and that we would 
never have any competition for their 
affection. But I did not take it easily. 


The word is light. 


The cigarette is 
Carlton, | 


Milder than you’d 


ever imagine. 


Higher in smoking pleasure 
than you’d ever expect. 


On the pack, in the taste— 
Carlton says it all. 
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I genuinely do not believe in divorce— 
and I know that sounds pretty funny, 
coming from me. 

The day after my separation from 
Michael Wilding was announced in the 
newspapers was the first time that I 
ever really talked to Mike Todd—and 
he proposed. Mike always spoke for 
himself, and wherever he went he’d be 
dominating and taking over. He was a 
marvelous husband and a marvelous 
man. He had a joy, a relish about being 
alive, a vitality that was contagious. 


> Oeiy CARLTON CIGARETTES ARE MADE ESPE- 
CIALLY FOR SMOKERS WHO SEEK EXCEP- 
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Mike made me feel complete. He made 
me feel confident, he made me feel 
interesting; he cut my inferiority com- 
plex in two and taught me to enjoy life. 

Living with Mike Todd was like liv- 
ing with a circus. He used to call me al- 
most every hour and maybe say, “‘I for- 
got to tell you last time that I love you. 
Good-bye.’ Then he might immediately 
send a wire saying, ‘““How come I never 
hear from you?” 

I once told Mike that I hoped we had 
a girl because the world couldn’t take 
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two Mike Todds. And little did I know 
I would end up witha female Mike Todd. 

Liza was stillborn. They told Mike, 
“Your wife, we think, will be all right, 
but the baby’s dead.’’ They had a re- 
suscitator in the delivery room who 
worked on the baby for 1414 minutes 
before Liza took a breath. For almost 
two months afterward Liza was in an 
oxygen tent. 

Mike went to see her. She weighed 
four pounds. Liza made a little con- 
vulsive gesture with (continued ) 
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ELIZABETH TAYLOR 


one arm. No power on earth could ever 
e convinced Mike that Liza wasn’ 
waving to him. He bought her a tle 
gold hair brush from Tiffany. He 
engraved on it, ‘‘Dear Liza, I wanted to 
buy you platinum, but Mommy says I 


shouldn’t spoil you.” 

Mike Todd and I 
13 months when he 
man of the Year by the Friars Club. 
The dinner 
held in New York on a 
Saturday. He and I had 


had been married 


was chosen Show- 


was to be 


planned to fly there for 


two months. It was all 
arranged. At the last 
minute, I came down 


with a terrible bronchi- 
tis condition, with my 
temperature growing 


higher and higher. I 
begged him to let me go 
along We'd 


never been apart over- 


anyway. 


night. He wanted me to 
come as much as I did, 
but after talking to our 
doctor, Rex Kennamer, 
would be 


And it 


was for only two days. 


he decided it 
too dangerous. 


He kissed me good-bye 


and went downstairs. 
He came running back 
up again, and held me, 
and kissed me. He must 
that five 


times. ‘‘I’m too happy,” 


have done 


he said. “I just know 
something’s 
happen. I’m too happy.’ 
We both cried. Finally 
he left for the airport. 


going to 





I couldn’t sleep. I was 
terribly worried and the 
Mac- 
lightning and 
thunder and the rain. I 


night was really 


bethian 


had a feeling. I tried to 
rationalize it. I thought, 
It’s because I don’t feel 
well. It’s because we've 
never been really sepa- 
rated. It’s because the 
weather is so awful, su- 
And, of 
course, the way he said 


perstitious. 


good-bye to me. 


Mike had promised 


he would call me when 
Albu- 
querque to refuel, which 
would have been about 


they landed in 


six in the morning my 
time. The call didn’t 
come through. 

Six-thirty, nothing. 
Seven o’clock, nothing. 
I began to panic, but 
then I thought, no. 

About 8:30, the door opened, and 
Rex Kennamer was in the doorway with 
my secretary, Dick Hanley. They were 
both just looking at me, and I shot up 
in bed and screamed, ‘No! He’s not! 
He’s not!” 

I flew to the funeral in Chicago. They 
tried to keep me from doing that, but 
I knew that I could never forgive my- 
self if I didn’t go. Rex went with me and 


per 


kept me under sedation during the 
funeral. Thank God, because it was 
total horror. I only remember it in 
nightmarish vignettes. Very sweetly, 
Howard Hughes had given me a big 


A é I didn’t 
ive to goo regular f d have 
é e gawk. But ut to the 
me J ( Mike 
nad give! I SI ck veil 
weed l—I re- 
né é g ry and hear- 
ing a couple of girls yell out, “Oh, dig 
that crazy widow's vel 
There were, the police ¢ I ed, over 
10,000 people in the meter Now 
this was in March—a howling Chicago 


This is the blanket of the future. 


This label tells you why. 


the blanket 
that does 
more 


for you 


Se 


ThHere’s never been a blanket Ike it, 


ered into the ground, I asked everybody 
to leave. I knelt and said a prayer, and 
went out by myself. And then the crowd 
loose—the police couldn’t hold 
and rushed at me. My brother 
holding me, and they 


broke 
them 


Howard was 


started tearing the veil from my hat for 
souvenirs. Finally, Howard got me to 
the car, but by then we’d lost the driver. 
They swarmed like insects all over the 
car so you couldn’t see out the windows. 
For 10 minutes the driver couldn’t get 
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March. And they were sitting on tomb- 
stones with blankets spread out. I re- 
member seeing bags of potato chips in 
the wind. And empty Coca-Cola bottles. 
And children crawling over tombstones. 
And, as the car pulled up, they all broke 
away from their picnic lunches, and 
came screaming like black-gray birds 
to the car—all squawking and scream- 
ing and yelling in our ears as if it were 
some sort of premiere. 

Fortunately, there was a tent over 
the actual grave. But, all during the 
ceremony, the people outside were yell- 
ing, “Liz, Liz. Come on out, Liz. Let’s 
have a look.”’ After the coffin was low- 


to the car. The car was rocking. Then I 
started screaming. 

People just don’t behave like that. 
But they do. 

It took me a long time to accept the 
fact that Mike was dead. I was racked 
with the wish that I had been in the 
plane, and maybe I had a sense of guilt 
that I wasn’t. 

I used to wear Mike’s wedding ring, 
which had been found all melted and 
charred and bent out of shape in the 
wreckage—the only thing of Mike’s that 
was found. I never took it off until three 
years ago. If I couldn’t wear it in a film, 
I'd pin it to my underclothing. 


To get away, I decided to make a trip 
to Europe. En route I stopped in New 
York for a visit. Eddie Fisher was 
there—Eddie, who had been one of 
Mike’s best friends. He had idolized 
Mike to the point of trying to make 
himself over in his image. 

Eddie, loving Mike, somehow made 
Mike seem more alive. 

At the same time, I felt cold and 
trapped by circumstances and without 
any of my own resources to find a way 
*» out. Maybe with Eddie 

I was trying to see if I 

was alive or dead. Also, 

for some idiotic reason, 

I thought that Eddie 

needed me, and I should 

make somebody happy. 

Anyway we got married. 

It was clearly a mis- 
take. We both, I think, 
tried very hard, but the 
marriage was unten- 
able—for both of us. 


The first day I saw 
Richard Burton on the 
Cleopatra set, he said to 
me, “‘Has anybody ever 
told you that you’re a 
very pretty girl?’”’ The 
great wit, and the great 
intellectual of Wales! 

When it was time to 
do some work, he blew a 
line. If it had been a 
planned strategic cam- 
paign, Caesar couldn't 
have done it better. He 
was captivating. My 
heart went out to him. 

Another time I went 
out to dinner with Eddie 
and a small group in- 
cluding Richard. Eddie 
and I had gone out 
maybe four times during 
six or seven months. Es- 
pecially after work, I 
love to change clothes, 
take a bath, and go out. 
It’s like a snake shed- 
ding a dry skin—and 
you do feel dry and tight 
when you come home 
from the studio. With 
Eddie, usually we'd eat 
dinner in our pajamas. 
Eddie didn’t drink then, 
and he didn’t like me to 
have more than one glass 
of wine. 

That evening Richard 
was sitting across the ta- 
ble from me, and it was 
about 9:30 and Eddie 
kept saying, ‘‘Well, now, 
I better take you home; 
you have to get to bed 
early.”’ And I kept say- 
ing, ‘Please stay a little 
longer.’’ Richard evidently saw the ex- 
pression on my face. I was keyed up and 
having a marvelous time and I really 
didn’t want to go. So Richard, talking 
very busily to distract Eddie, kept tak- 
ing my empty glass and exchanging it 
with his full one. 

I thought, J absolutely adore this man. 

As the filming of Cleopatra ended, I 
wrote Richard a letter which said that 
we were destroying too many lives; we 
should part. And we did. He went with 
his family to his house near Geneva. 
I went to my house in Gstaad in Switzer- 
land. Perhaps I could have gone farther 
away. But I don’t think I lied to myself 
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because this was the only home I had; 
my three children were in school there. 
At one time I was tempted to go to 
‘America. But Eddie was still calling me, 
and I thought, no, it would be cowardly; 
‘it would be like running away from your 
loneliness. And Richard was really back 
with his family in every sense. This was 
jwhen I decided to divorce Eddie, even 
though Richard, I thought, was com- 
pletely out of my life. 

Gstaad is a lonely place out of season. 
I was dying inside and trying to hide it 
from the children with all kinds of 
frenzied activity—games, picnics. But 
they knew. Michael wrote notes: “I 





know it’s going to be allright, Mommy.” 
Christopher once said, ‘I prayed last 
night that you and Richard would be 
married.”’ That made me cry. 

I learned for the first time to live 
totally alone, not asking help from my 
mother and dad, who were staying 
across the valley. This was a time to 
resort to myself, to weigh, to analyze. 

I thought I would never see Richard 
again, but after a couple of months he 
phoned and asked me to lunch—he was 
worried about me. We were to meet at 
the Chateau de Chillon on Lake Geneva 
at two o’clock. My mother and dad 
came down in the car with me from 
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Gstaad. I was driving along the lake, 
from one direction; he was driving the 
other way from Geneva. 

We reached the Chateau at the same 
moment. The top of his car was down, 
he was terribly suntanned and his hair 
was cut very short. I hadn’t seen him 
since Cleopatra. I was sitting in the 
back seat of my car, with my parents. 
He didn’t see us right away. He looked 
so healthy—so marvelous! And all of a 
sudden I felt something like the fear an 
actor gets on a play’s opening night 
I couldn’t get out of the car. My mother 
put her arms around me. ‘Have a lovely 
day, Baby,” she said. My father kissed 
me. And I didn’t know what to do. 


By that time, Richard had seen us. 
He walked up to the car and said 
“hello,” kind of shyly. I was still sitting 
in the car, hanging onto my parents. 
I said ‘‘hello,’’ and began to stammer. 
My father gave me a shove, and I got 
out and we shook hands. Finally, Rich- 
ard gave me a peck on the cheek. Then 
Mother and Dad drove off. 

We stood there looking at each other. 
I had just washed my hair, and I had 
on a new dress. He’d just washed his 
hair; it was all shiny. And we both said 
at the same moment, “Well, you look 
marvelous.”’ And everything we said for 
about an hour was Chesterfield—you 
know, at thesame moment and the same 
words. Then there’d be these awful 
silences where we couldn’t say anything. 
It was like my first date when I was 15. 
At last, we began to relax, and we had 
lunch at a place overlooking the lake. 
Then he drove me home. 


After that we saw each other once 
every three weeks or so, usually for 
lunch. I was always so happy to see 
him! I’d come to my decision—the 
most lonely, mature and unpopular de- 
cision of my life: I would be there when- 
ever Richard wanted to call me. I 
thought, If that’s the way it’s going to be, 
that is the role I'll accept. At least I 
wouldn’t be hurting anybody; and it 
seemed we really could not stay away 
from each other. 

I can see now that before meeting 
Richard I was someone who needed to 
be married, probably because of my 
basic insecurity. But I loved Richard 
so much that, for the first time, I could 
love unselfishly. I didn’t want to marry 
Richard if that would bring him un- 
happiness. 

I didn’t want Sybil to be unhappy, 
either. I would have been content just 
to talk to him on the phone every once 
in a while. And I refused to play any 
games to get him. Maybe I could have 
made him want me more if I had acted 
unattainable, tried to make him jealous. 
But that would have been silly and ju- 
venile—and dishonest, because I loved 
him so much. 

After several months we both had to 
go to Paris to do additional scenes on 
Cleopatra. Richard had already been 
asked to do another film, The VIP’s, 
and I made a joke—why don’t I do it, 
too? The producer grabbed it. But even 
then we weren’t together. He couldn’t 
leave hisfamily, and hecouldn’t leaveme. 

I know I’m supposed to be a non- 
conformist, but I really do believe in the 
laws set up by man—and (continued ) 
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Richard and Elizabeth, as actors ; 
celebrities, are going into sémiret 
ment in a few years. I think Rich 
eventually will give up acting to beec 
a serious writer. His writing, like 
conversation, is almost like poetry 
am so proud of him! His relish, 
energy—it’s like knowing a whirlwi 
he shoots off sparkles. My name 
him is Charlie Charm. And he’s suc 
perverse tease! He will describe me 
a reporter as ‘‘a comfy, nice little gi 
and then throw in something ab 
double chin and stumpy legs, enc 
with, “‘she has breakfast like any nor 
person. There are times when she’s 
normal I’m tempted to leave her.” 

My favorite time is when we’re al 
at night, giggling and talking ab 
books, world events, poetry, the 
dren, when we first met, problems, ¢ 
dreams, real dreams. Even our fig 
are fun. Richard loses his temper y 
such enjoyment that it’s beautiful 
watch. He goes off like a bomb—spz 
fly, walls shake, floors reverberate. 

I never mind being wrong with R 
ard, because I learn from him and 
never treats me like an idiot. He mz 
me feel an intellectual equal of 


EDEN REMEMBERED 


By Georgie Starbuck Galbraith 


There was always the noise of the 
fountains, 
The endless twitter of thrushes, 
The silly litter of petals, 
The brilliant incessant sun, 
With never a soul to talk to 
For he had no conversation ) 
And never a bit of excitement, 
And nothing at all to be done. 


Then, after we tasted the apple 
(A thing I was wrongly blamed for, 
For he was as eager as I was) 

The furious storm above; 
And under the fire and thunder, 
Our wonderful howling quarrel, 
Releasing us from perfection. 

And that’s when we fell in love. 


which of course I’m not. And beca 
I don’t feel driven to keep pace v 
him—can just revel in him—I end 
keeping up with him in a way. 

Above all, I want very much to pl 
Richard, not to be pleased. What Im 
is that I want terribly to please, no 
be pleased. And I have found that w 
you are not concerned with your 
satisfaction, or a pleasure—only y 
giving—then you yourself receive 
much more. When I please Richi 
there is nothing in the world that ma 
me happier. And I think Richard le 
to please me. Sometimes he wakes 
up in the middle of the night, bece 
he wants to talk to me, or drives ou 
location when he doesn’t have to, | 
to say, “hello.”” Those times make 
“kvell”—that’s Jewish for feeling k 
of melted and whipped cream inside 

Richard doesn’t like to give presé 
when you're supposed to give th 
Christmas and birthdays go right 
But when he buys something, say, 
cause it’s a Tuesday, he’s excited, 
pretends he isn’t. “OK, dammit, t 
it!’ But he’s stepping from one foot 
the other, and lighting cigarettes, e 
ing up with one in each hand. And 
grin can’t be forced down. 
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a very wide variety of hemorrhoid 
conditions, some of 10 to 20 years’ 
standing. 

All this was accomplished without 
the use of narcotics, astringents or 
anesthetics of any kind. The secret is 
the remarkable new healing substance 
(Bio-Dyne®) which quickly helps heal 
injured cells and stimulates regrowth 
of healthy tissue again. It is offered in 
ointment or suppository form called 
Preparation H®. 

In addition to actually shrinking 
hemorrhoids, Preparation H lubricates 
and makes elimination less painful. It 
helps prevent infection which is a prin- 
cipal cause of hemorrhoids. Just ask 
for Preparation H Ointment or Prepa- 
ration H Suppositories (easier to use 
away from home). Any drug counter. 


A world-famous research 
institute has discovered a 
new substance which now 
makes it possible to shrink 
and heal hemorrhoids with- 
out surgery. It stops itch- 
ing and relieves pain in 
minutes, then speeds up 
aling of the sore, injured tissues all 
rile actual reduction (shrinking) 
es place. 

ests conducted under a doctor’s 
servations proved this so. And most 
azing of all, this very striking 
provement was maintained over a 
riod of many months. 

In fact, results were so thorough, 
fferers were able to make such state- 
bnts as “Piles have ceased to be a 
oblem.”’ Among these sufferers were 





Psoriasis Shadow (Scales, Redness, Itch) 
Often Responds to Combined Medication 


Are you in the “psoriasis shadow”’ ? 
Blessed temporary relief you never 
| hought possible may be yours by 
using Psorex as directed. Many 
psoriasis sufferers have found in 
ithe medication Psorex a highly 
effective combination of not one, 
but two basic ingredients to help 
remove the crusty scales, the red- 
ess, the itch... help smoothe the 
ay to more normal looking skin. 
That’s what makes Psorex so effec- 
itive — the medicinal action of a 
pharmaceutical combination: puri- 


















fied coal tar and allantoin. This 
combined medication has helped 
many psoriasis sufferers. If you 
are in the “psoriasis shadow”, 
perhaps Psorex can help you get 
a little more sunshine into your 
life. Gentle, soothing Psorex 
cream is actually pleasant to use, 
is available without a prescrip- 
tion at all drug counters. Try it 
today. For temporary relief, rub 
Psorex on, rub relief in! And tell 
that to every psoriasis sufferer 
you know. 
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I must have been awful to live with in 
the past, because I was always so inde- 
pendent, and I have been working since 
the age of 10. Yet I wanted a man who 
could control me. And I have found him. 
Richard doesn’t let me get away with 
nuttin’, 

And Richard pays all the bills. That’s 
only happened in my life once before— 
with Mike. Furthermore, Richard has 
me on a clothes allowance, and I take 
such delight in keeping to it. Our present 
scale of living can’t possibly last, so we’re 
trying to be sensible. I used to really 
throw money around before I met 
Richard, the way some women do when 
they’re depressed—you know, go out 
and buy a hat. I used to go out and 
spend a fortune on Diors, and most of 
them I ended up giving away to friends. 
Now the money I earn goes mainly into 
trusts for the children. 


K some reason I feel kind of apolo- 
getic about costing somebody a million 
dollars for a picture—but I still grab for 
it like an excited little girl. It seems like 
such a crazy amount to pay for anybody 
to do anything. I guess it’s just part of 
the weirdness of the moving-picture 
industry. 

Also, inadvertently, I have created a 
kind of exclusivity for myself. By not 
being consumed by ambition, I can wait 
for the films I really want to do, for what- 
ever reasons—including monetary ones. 
And I ama bit proud of the fact that no- 
body has ever lost a dime on any picture 
I have made. And that includes Cleo- 
patra, too. 

Richard is the most self-disciplined 
person I’ve ever known. I was under 
discipline as a child, not only at home 
but in the studio—chaperoning, the 
regimentation, everything. Later, when 
I was on my own, I became a bit of a 
slob, sleeping 15 or 16 hours a day. But 
with Richard, there is no such thing as 
staying in a peignoir all day and all 
evening, or not doing my hair, and just 
slapping on a bit of lipstick. 

I was on a merry-go-round for so 
long! Now I’ve stopped spinning, and, 
oh, the relief to be able to think and 
feel without panic. I’m no longer afraid 
of myself. I have absolute faith in our 
future. Richard has given me all this. 

Throughout everything, my children 
have been the one consistently bright 
spot in my life. Needless to say, it was 
vitally important to me how they re- 
acted to Richard. Michael, I think, was 
the first one to come around, and then 
Liza. Christopher at first would just 
shake hands with him. But after a while 
he was throwing himself into Richard’s 
arms. 

Richard is teaching them constantly. 
He’s already told them all the Shake- 
spearean classics. It takes him an hour 
and a half sometimes to stage one, act- 
ing out all the parts, reciting some of 
the verse. They sit absolutely rapt. 

Michael, I think, will become an 
actor. He is already memorizing Shake- 
speare. And he has talent. He has been 
offered several chances in films, but we 
have absolutely refused. One ex-child 
actress in the family is enough. 

It takes Michael a long time to grow 
fond of somebody—but then he’s a 
wonderful friend. He’s almost a teen- 
ager now, and just this year has all of a 
sudden grown up. Christopher, who is 
two years younger, and worships Mi- 
chael, is a bit of a clown. But there’s a 
lot of the typical little English school- 
boy about him. It’s just not done to 
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show emotions—though maybe his are 
deeper than any of the other children’s. 

Liza is sort of an independent tor- 
nado. She takes charge of the boys. 
She takes charge of Richard. She looks 
very much like her father, Mike Todd, 
and has his mannerisms—the way she 
uses her hands, the way she shrugs. The 
only thing missing is a cigar. Of course, 
Liza knows all about Mike and what a 
marvelous man he was. She has a great 
sense of pride in him. We showed his 
film, Around the World (continued) 
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Here's the nicest way to 
prepare her for maturity 


NEW KOTEX 
INTRODUCTORY KIT 


This special kit contains everything 
you need to acquaint her with men- 
struation and sanitary protection— 
facts a young girl should know before 
her 11th birthday. 


Only $20°° 
from the 
makers of “ — © 
Kotex napkins. 


Kit contains: 2 booklets to answer a 
young girl’s questions on menstruation 
plus a pamphlet for mothers. A variety 
of Kotex napkins in assorted sizes; a 
Miss Deb belt for small waists and a 
coupon worth 15¢ on Miss Deb napkins 
—the napkin made especially for 
beginners. af 
ae ) NOW 
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The New 
KOTEX BIKINI 
a dainty feminine 


napkin holder. Fully 
adjustable. 
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ELIZABETH TAYLOR continued 


in Eighty Dublin. She was 


thrilled to see his name on the screen, 


Days, in 


and know that this was her real daddy’s 
moving picture. 

Liza is very motherly toward Maria. 
Her final adoption is now completed 
and her name is Maria Burton. Maria, 
of course, is the little German girl whom 
[ adopted during Cleopatra. I couldn’t 
have any more children because when I 
hadsuch aclose call with 
Liza, the doctors decided a 
to put me out of commis- 
sion. But I wanted a big 
family, and I did hope a 
child might bring Eddie 
and me closer together. 
With the help of Maria 
Schell I found this little 
Maria in a German 
hospital. 

She was covered with 
abcesses, suffering from 
malnutrition, had a crip- 
pled hip that was going 





to cripple her for life 
and I just 

She didn’t 
didn’t laugh, she was in 


loved her. 


cry, she 
a laundry basket with 
two pillows stuffed in 
the She had 
very eyes. She 
watched everything, and 
I held her and I bathed 
her and I changed her 
for three days, and fi- 
nally she started gig- 
gling, and finally she 
would cry 
wanted her bottle. 


This funny little in- 


troverted that 
was just half- 
asleep, responded so 
much to the 
warmth, I think, of two 
Anyway, I 
hooked by the end of a 


bottom. 
dark 


when she 


person 
sort of 


love 


arms. was 
few days. The German 
officials wanted me to 
have a perfect baby, so 
I had to fight like a tiger 
to get her. To me she 
was perfect. 

I do worry about the 
effect on the children of 
my being a “moviestar,”’ 
and once I asked them 
if they would like it bet- 
ter if I weren’t in films. 
Unanimously, they said, 
no, we're terribly proud 
of you. 

The boys have a mar- 
when they 


velous out 





want to avoid being pes- 
tered. Sometimes when 


or so later. ‘Boy, you should have seen 
Michael. Boy, he really flattened that 
kid!’ 

I think all my children are remarkable 
people. According to all the rules, the 
way I’ve lived should have been awful 
for them. We've lived like gypsies, and 
let’s face it—I’ve been married and 


divorced too many times. How terrible 
to change children’s affiliations, their 
in some- 


to ask their trust 


that 


affections 


when someone not be 


may 


one 


and I were walking along the street in 
Puerto Vallarta. He said, “Mommy, 
everybody's looking at you because 
you're so pretty.’’ I thought that was 
he didn’t know yet that I 
was an oddity, some kind of a sideshow. 

The Elizabeth Taylor on celluloid 
really has no depth or meaning to me. 
I’m even sure what image the 
woman from Pismo Beach, the average 
moviegoer, has of me—except that she 
probably thinks I’m scandalous, un- 


so sweet 


not 





We've been moving furniture since 1891. 

Which makes us sort of the elder states- 
men of the moving industry. 

This is worth keeping in mind the next 
time you need a long distance mover. 
Because the longer a moving company 
has been around, the more they have 
learned. 

One thing we learned is that men move 
a lot faster and more efficiently if they are 
given training. So we have developed a 
training program that is so good (and so 
tough) that only half the men can make it 
through the first year. 

We learned that experienced men break 
fewer things than inexperienced men. And 
now Bekins men average over ten years 
in the moving business. 





some snotty kid asks 

them if their mother is Elizabeth 
Taylor, they say “no” and walk away. 
“We're telling the truth,” 
Michael told me. name is 
Elizabeth Burton.” 

When they were going to school in 
Rome, where the other kids did know 
that I was their mother, they sometimes 
came home with black eyes. It 
start when some boy said, “Oh, yo 


absolute 
“Your 


would 


mother’s a big, fat movie star and sl 

got big bosoms’’—things like that. S: 
Michael somebody. Th 
first time he came home with a blood 


would sock 


1e hu 
my feelings. Christopher told me a d 


nose, he wouldn’t explain lest 


there next year. I was afraid that they 
wouldstop giving themselves to any man. 

My divorce from Michael Wilding 
was, as I’ve said, friendly—the boys see 
a lot of their father, and are very close 
to him. And they loved Mike Todd, too. 
With Eddie, I was very 
liked him as a friend, 


lucky. They 
and, as far as I 
think of Eddie, 
it is with affection. I hope so. Best of 
all is their love of Richard, so gratifying, 


know, whenever they 


really awe-making. And through every- 
thing J’ve always been there, the one 
constant thing. 

To my kids I’m not Elizabeth Taylor 


ll; ’'m ‘Mommy.’ Once Michael 


We moved antiques 
before they were antiques. 








We learned that well-kept vans don't 
break down and cause unnecessary de- 
lays. So to keep our vans in top shape, we 
built up the largest maintenance operation 
owned by any company in the moving 


business. 


When you move with a company that 
has as much experience as Bekins, you 
can be sure you won't be given a bad move. 

Because we're old enough to knowbetter. 


KINS 


VAN LINES ™ 





stable, fairly lame-brained, and quite 
ruthless. 

I really have never tried to analyze 
why so many people go to my movies. 
I guess maybe there’s that suggestion 
of the naughty because we've had the 
honesty to do what some people didn’t 
do at some point in their lives But Iam 
not a “sex queen’’ or a “sex symbol.” 
I don’t want to be one, and I’ve always 
refused to do cheesecake and that stuff. 
If my husband thinks I’m sexy, that’s 
good enough for me. 

I can tell you what I like in a man. 
It has to do with warmth, a personal 
givingness, not self-awareness. Richard 


ar 


is a very sexy man—and I don’tethink 
he’s even aware of it. It has nothing to 
do with his physique—or the way he 
doesn’t comb his hair. It’s what he says 
and thinks. 

Every so often I get an extraordinary 
feeling about Richard—once, for in- 
stance, on shipboard, when he was walk- 
ing through the dining room toward me; 
again during a party when he was mes- 
merizing a bunch of people. I sort of 
detached myself, as though I were float- 
ing upward and looking 
down with great clarity 
on the two of us—like in 
a Chagall painting. Then 
a shock, a thrill goes 
through my body. I 
really feel all strange 
and goose-bumpy. It’s, 
I don’t know, maybe 
the pride of possession, 
the pride of love. He 
looks so handsome and 
desirable. It’s almost as 
if I were seeing him for 
the first time, falling in 
love with him again. 


W. are both mercu- 


rial, jealous people, but, 
since I first met Rich- 
ard, he has never done 
a single thing to make 
me jealous. I would, of 
course, be unforgivably 
smug not to realize that 
even in happy marriages, 
during a sort of middle- 
aged change of life, men 
do flit around with young 
girls. But I have learned 
how stupid is the kind 
of pride that makes you 
say, I won’t tolerate this 
or that. 

Whatever I have to 
do to keep our marriage 
together, I will do. 

But I really, pro- 
foundly, do not believe 
such a thing will hap- 
pen. In fact, I bloody 
well know it. The longer 
we are married, the more 
our faith and trust is 
deepening, the moré our 
relat onship is tighten- 
ing. We’ve gone through 
so many intimate things 
together, learned so 
much, that I don’t have 
that kind of fear. There’s 
no question, of course, 
with me, and Richard I 
believe totally—with 
my guts, with my soul. 
Richard has gotten all 
that sort of thing out of 
his system, and we are 
so aware that our re 
sponsibility is not just to 
us, Elizabeth and Richard. It’s to all the 
people we have hurt along the way. The 
only thing we can do now is prove to 
them that it was all for something. 

I treat the joy, the tranquillity I have 
now with great respect. Tragedy and 
near tragedy cannot leave you un- 
touched. You learn how fragile and pre- 
carious happiness is. You learn to be 
more aware of the composite total of 
happiness. And all the superficial things 
that one gave such value to before, 
money, luxury, indulging in whims— 
calamity makes them seem so ridiculous. 
I swear to God, I’d be just as happy 
living with Richard ina shack. END 


) times more power 
to relieve pain of 


Soothing Nupercainal concentrates 
on pain! Prolonged relief 
of pain, burning and itching 
starts in minutes. — 


If you suffer the almost unbearable 
misery of hemorrhoids, remember 
this about remedies you can buy for 
temporary relief. The leading “shrink- 
ing” preparation actually contains no 
anesthetic to relieve that pain. 

No wonder so many doctors recom- 
mend Nupercainal. Soothing Nuper- 
cainal relieves pain, itching, burning 
fast... gives prolonged relief... be- 
cause Nupercainal has over eight 
times more pain-killing power than 
the other most commonly-used topi- 
cal anesthetic! 

Nupercainal quickly puts raw nerve 
ends to sleep...thus puts pain to sleep. 
Lets you go about your business... 
relieved of the stabbing pain, burning 
and itching torment of hemorrhoids. 
Get Nupercainal Suppositories today 

» —with free, handy pocket-pack. Start 
to live again, in comfort! (Ointment 
also available. ) 
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Nis turns over 
a new leaf... 


A pearl-like inlay on golden leaves 
highlights Sarah’s newest pin and 

earring creation —truly unique! 
Shown only at our Home Fewelry Shows 

... write to learn how you may own 
exclusive jewelry like this at no cost.., 


SarauH Coventry, Inc. 
Newark 20, New York State 


® 
FINE FASHION JEWELRY | | 


————————  —— 


Elec NGM. racy! 


jiffy-quick relief from tormenting raw fiery 
h due to chafing, dry skin, scales, eczema, 
shes, allergies—other itch troubles, get time- 
oved D.D.D. Soothing, cooling .. . helps pre- 
mt infection ...aids healing. Don’t scratch. 
m’t suffer. Ask your druggist for antiseptic 
D.D. Prescription today. Liquid or cream. 
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his penknife. And so other times they let 
him go, standing there, three specks on 
the shore, waving off Daddy, then going 
on to swim and shout, drip Popsicle 
juice, and go home with burnt backs, 
sand crabs and soggy towels, sun-spent, 
tired and, she supposed, happy. 

Yes, she had Edward: But it was a 
cautious, wary kind of having. Ever so 
carefully she would play out his line, as 
though he were some tamed wild beast, 
let out for a periodic run in the woods. 

She let her mind jump back to the 
days when they were poor; when they 
had nothing. It was, in a way, a fake 
poorness; they swung back and forth on 
their trapeze, each one’s hands out to 
catch the other, but there was a large net 
below; if they had gotten sick, been help- 
less, their parents were there, and so 
they were not truly helpless. But they 
did not need help, did not ask for little 
favors, a loan for this or that, to tide 
them by; they swung back and forth 
busily, purposefully; building, planning. 
There was a joy to it, flexing their 
muscles like two big children. And they 
had made it, they had gotten where 
they wanted to be. And so should not 
their joy now be even greater? 


SN tomlyy she let herself drift back 
to Then. Thursday nights, he would 
meet her after work in the supermarket; 
how happy she felt when she spied him 
across a pile of lemons, or coming around 
from behind a mound of cans. He used 
to meet her because she could not pull 
the basketload of food up to their apart- 
ment alone. Together, they would bump 
up the stairs, four flights, pulling it step 
by step. They needed each other then. 
But now there was money. You could 
always pay a stranger to do something 
for you with money. Did money, she 
wondered, obfuscate need, and, if so, 
why did they work so hard for it? 

It seemed somehow illicit, this money. 
She was like a child who had wandered 
into the king’s storeroom; she could 
bend down and pick up handfuls of 
gold coins, examine them, clink them, 
spend them. She could buy any cut of 
meat, or a cashmere sweater. There was 
a brisk, wiry woman who came (sinful 
luxury!) three times a week to do, 
really, her work. Sitting in the steamy 
basement, a cigarette dangling out of 
her mouth, the woman folded the chil- 
dren’s clothing, pressed Edward’s shorts, 
hurled underwear and towels and socks 
in and out of the washer. It made her 
feel guilty. Should she herself not be 
folding Chris’s shirt, carefully steaming 
Babe’s jaunty orange Brownie tie? 

She tried to catch herself from calling 
her daughter Babe. It started when she 
used to call Leslie Baby (such a beauti- 
ful, incredibly beautiful baby she was) 
until one day Leslie bridled (as a five- 
year-old can bridle) and said, “I’m not 
a baby!’ So she began calling her Babe, 
a really rather loathsome name, suggest- 
ing straw-dry bleached hair, sawdust- 
floored bars, the smell of stale whiskey. 

“Leslie,” she said aloud, revising her 
thoughts. “‘Leslie’s Brownie tie.” 

And what of the woman, down there 
in the steamy warren; who did her 
work, who cared for her children, all the 
while? It was all mixed up. But, truly, 
she did not want to do her work herself, 
to sit an entire morning, folding stacks 
of underwear, pressing little pleated 
dresses. She enjoyed, though, the illu- 
sion of competency, of being essential, 
and one morning, when Daphne (yes, 
Daphne!) called and (continued) 
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SAVE TIME - 


time_and again ! 


passage of cleansing soap and water, 
allows freer circulation of drying air 
to baby’s skin. 


SHAPES UP BETTER On baby — more 
compact, less bulky. Looks neater, 
feels more comfortable. 


PERMANENTLY FOLDED — so quick and 
convenient, always ready-to-use. 


MORE ABSORBENT — the woven-in cen- 
ter panel provides extra layers of fab- 
ric where most needed. 


FITS ALL BABIES — adjusts readily to any 


. ity washes softer, smoother in 
size, from new-born on up. ity ae lew SSIES 


quality products like Ivory Flakes, 
Ivory Snow or Dash Detergent. Curity 
diapers are available at leading stores 
and diaper services. 


Cu R ITY. PREFOLD DIAPERS 


FASTER DRYING, EASIER WASHING — the 
open end is especially designed for 
home laundering — permits easier 


Enclosed is 35¢ (coins only) for a new Curity } 
PREFOLD Diaper. Print clearly. Only one to a family. ’ 


Name. 
Address 


Ciiy State 
KENDALL 


P.O. 11207 — Dept. J115P 
Charlotte, N. C. 28200 
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THIRTY-NINE continued 


said, “Mrs. Sommers, I can’t come in 
for a week, I have to go home,” her 
heart had leaped with the challenge. 
I will do it, and do it well, she thought. 

She set out with abandon, keeping up 
with the wash, hauling the smaller rugs 
out to the line to beat them: I will do it 
even better! But the week 
stretched into three, the constancy of 
things appalled her; more and more she 
fell behind; there was al- 


one had 


overhear the other: 


“Mother seems lonesome today; let’s 


one saying to 
ask her if we can make cookies.” 

What kind of big fool was she! They 
didn’t them; 
Leslie would rather be riding her bike; 


need her to play with 
Chris would rather be leaping off trees. 
That was the wonderful thing about liv- 
ing in the country—they did not need 
her to go out with them. They were in- 
dependent. 

She started a wanton daydream of 





ways a basket of clothes, 
washed, but 
always, the garment she 
looked for now seemed 


unsorted; 


to be in a state of semi- 





undoneness. Every once 
in a while she started 
through the house with 
the vacuum, its fat, noisy 
belly creeping heavily 
behind her. She 
quite got through 


whole house. 


S 
he gave the children 


during this time only the 
most perfunctory atten- 
tion (‘‘Ah, yes, 
nice, dear; why don’t 





never 
the 


that’s 


you go outside?’’), be- 
coming aroused only to 
scream at them 
harridan when they left 
the table, 
crayons on the floor. It 
wasn't that 
spoiled; it was just that 
she used to “help them” 


like a 
sweaters on 


they were 


put away; now she did 
not want to bother; now 
she demanded martial 
neatness in an instant! 

“You're mean,” said 
her daughter, dragging 
her good red coat mali- 
ciously along the floor 
on the way to hanging 
it up. “Stupid-head!”’ 
said her boy, her sweet- 
tempered darling, when 
she had refused to put 
on his shoes. “Can't you 
see,”’ she had shouted 
(murderously shouted), 
“that I’m busy?” 

She got a sudden in- 
sight into other mothers 
she used to see dragging 
children town, 
who shouted, ‘Can't you 


around 






hurry!’ sometimes giv- 
ing a tug and aslap. She 
(so calm and serene—a 
“good” mother) used to 
feel so smug, so conde- 
scending toward them. 
Now understood. 
When a woman does her 
work, patience 
and sweetness are a precious premium. 
The morning that Daphne came back, 
she sat out on the terrace, feet up, sip- 
ping tea, reading The Light in the Piazza, 
tranquilly noting there are other, more 
subtle, ways mothers can be useful that 
did not make their hands smell of dis- 
infectant. pe 
She went back to being a “good” 
mother. Together, the three of them 
planted bulbs, mixed paints, made choc- 
olate pudding, and yet now, in the very 
act of their enthusiasm, it 
mind that 






she 





own 


crossed her 
possibly they were merely 
her; she wondered whether 
she would not accidentally 


humoring 
some 





tissues and so... 






An internationally famous back specialist reports aching backs 
are mainly due to weak, tense muscles caused by stress and emo- 
tional strain. Other experts emphatically agree with this. 

When you are under nervous strain, back muscles may go into 
painful spasm and stiffen up. Tissues become inflamed, pinch on 
nerves and cause pain. Backache can strike any time as you sud- 
denly turn, twist, bend or straighten up. Unfortunately, it may 
become chronic and keep recurring for weeks or months. 

To relieve painful distress of such low backache, back special- 
ists are now recommending the strong yet safe medication in 
today’s Anacin. 


Fast and Long-Lasting Relief 


In minutes, Anacin deadens the pain, helps reduce swollen 
eases muscular tension that leads to further 
pain...lets stiff muscles loosen up...helps sluggish circu- 
lation re-establish itself. Then for hours Anacin keeps on 
relieving pain and its emotional strain and stress. You expe- 
rience remarkable new comfort. 





pushing a baby carriage through the 
dappled sunlight as she used to do, 
taking useful steps, one after the other 


MUSCULAR 


DYSTROPHY 





along the octagonally cut stones on the 
park path. Can usefulness be wanton? 
She yearned for it. Staring across the 
room at the wall, she saw it all clearly, 


Only Anacin Has This Special Formula 


Anacin is an exclusive formula not found in any other product 
for relief of back pain. Anacin is a combination of ingredients. 
It is strongest in the pain-reliever doctors recommend most. An 
Anacin Tablet gives you extra power to relieve pain and its nerv- 
ous tension. Anacin also contains an added ingredient to combat 
depression. 

Backache sufferers should benefit greatly by the regular use of 
Anacin. Non-habit-forming. Non-narcotic. Anacin Tablets are so 
smooth and gentle acting, they may be safely taken as directed as 
often as needed for relief. Buy Anacin today. 


Like a 
doctor’s 
prescription 


... that is, a combination 
of ingredients 


FAST PAIN RELIEF 
HEADACHE - NEURALGIA 


in color, a home movie. There was a 
nice bench, with a shade tree above it. 
There, there she was; she looked younger 
then. She watched her own motions with 
fascination. She took out the juice, 
shook it, inverted the nipple; pushed it 
in place with a subtle rubbery pop! 
Then she picked up her baby. ‘Oh, 
what a doll, what a beautiful doll!’ 
the nurses had cooed from the very 
beginning. But a doll did not look at 
you, love you, reach up and pull at your 


TODAY’S ANACIN’a modern 


medical answer to relieve muscular 


LOW BACK PAIN 


Eminent back specialists now 
recommend the strong yet safe 
pain-relieving medication in 
today’s ANACIN for effective 
pain relief. Here is why... 



























NEURITIS 


nose. Still wrapped in the green-plaid 
carriage robe, the baby began to work. 
Like a smooth little bellows, the cheeks 
moved in and out, to suck. 

End of sequence. She blinked her eyes. 
Was it really over? Was there not an- 
other reel? She wondered idly whether 
she still had that green-plaid carriage 
robe. 

She arose, reached up to pull on the 
dangling chain that released the attic 
stairs. She mounted, stepped over the 
loaded mousetrap, various chattels; a 
pair of skis, two fencing foils (premarital 
Edwardian), valises, life vests. There 
were the boxes, piled neatly, untouched 





































for so long. LESLIE OUTGROWN. CHRIS 
OUTGROWN. What a tiny little bonnet; 
her fist could barely fit in it. What was 
that word; that throbbing, vulnerable 
triangular spot—the fontanel! Lovely. 
She said it again. 

Here was a sleeping sack with no feet; 
silly little tadpoles! All these large 
squares of flannel; she forgot what you 
called them. Tiny rubber pants, side 
snapped, barely spanning her fingers; 
a pair of booties. 

Perilously she hauled 
the boxes, one by one, 
hugging them, walking 
backward, slowly, down 
the shaky steps; then 
she closed the trapdoor 
behind her. 

She laid it all out 
carefully: little dresses 
hand-embroidered in the 
Philippines, tiny-footed 
pajamas, a blue linen 
suit, never used (what 
a pity!), the blankets 
(all pink, Leslie had 
come first). Here—she 
pounced on it—was the 
heavy green-plaid 
fringed carriage robe. 
She opened it up, it was 
ample and soft; good as 
new; no mice or moths 
had found their way. Of 
course it could be used 
again. 

“Chris, Leslie and 
Peter,’’ she whispered 
softly, conspiratorially, 
trying it out on her 
tongue. Or Jane. May- 
be, “Chris, Leslie and 
Jane.’ The magnitude 
of the accomplishment 
already overwhelmed 
her. She was going to 
make life! 

She held the carriage 
robe up to her cheek, 
and smiled. 


What's all that 


stuff?’ said Edward that 
night. ‘‘Did you call the 
Goodwill?” 

He bent down, tapped 
his pipe. His waist was 
not as small as it used to 
be (he had been, when 
she met him, scandal- 
ously, lusciously thin), 
but he still had a good 
figure; tall (no one could 
take that away); his 
hands were strong, his 
legs straight. 

She hadn’t answered. 
He didn’t notice; this 
was the way it was with 
them; the wheels rolling 
smoothly along a level 
stretch. It was easy, in a way. What did 
she want? Bumps and curves the whole 
way, precipices, peaks? 

Poor Edward; what was she going to 
do to him? 

Would it, this, drive him even farther 
out to sea? 

Edward, she pondered, had kind eyes. 
Strange how you could lose sight of a 
fact like that. 

Edward was kind, and dear. 
would rally; he would rejoice. 

She sat, not talking, gazing at him, 
her hands folded calmly over her belly, 
as though the whole thing had already 
begun. END 
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FIRST PRIZE G—~ 
YOUR PASSPORT TO BEAUTY (>——~ 


You'll be a new, gay, glamorous you 

after you collect your $10,000 First Prize money 

and your 2-day beauty binge at Helena Rubinstein’s salon 
and your $5,000 wardrobe from a famous fashion house 
and your trip for two to Paris and Rome! 


5 Second Prizes... $1,000, plus fashion wardrobe and a beauty binge at 
Helena Rubinstein’s .. . and New York trip for two. 


1000 Third Prizes .. . $25 “Beautiful You” beauty kits by Helena Rubinstein. 


Live a little! Pick up complete details and entry blanks at the store where you 
buy HEAD & SHOULDERS... GLEEM...and HIDDEN MAGIC. 





GLEEM 
HEAD & SHOULDERS If you can’t brush after every HIDDEN MAGIC 


meal, brush often. And 


Helps control dandruff 
always use Gleem. 


with just regular use. 
It really works! 


The hair spray that 
holds and holds yet loves 
to be combed. 
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TABASCO HAMBURGERS 
Y» teaspoon Tabasco 
Y% cup milk 
1 pound ground 
beef 


1 teaspoon salt 


Add Tabasco to milk. Pour over 
ground beef; sprinkle with salt; mix 
well with fork or hands: Shape 
into 4 large patties. Pan broil in 
a lightly greased skillet, cooking 
about 8 minutes on first side and 6 
minutes on second side. 4 servings. 


Tabasco is a seasoning. Use it the way 
you use salt, onions, parsley or 
herbs, adding by measure while 
cooking. It is made from peppers 
grown by the Mclihenny family on 
Avery Island, blended and mel- 
lowed for three years in oaken 
casks. Unique aroma and flavor 
make Tabasco brand pepper sauce 
a world-wide seasoning-favorite. 


NEW 40 page recipe booklet, “The Art of 
Seasoning”: Appetizers, Soups, Eggs, Sauces 
and Dressings, Vegetables, 
Seafoods, Entrees. Just send 
flap from Tabasco carton or 
10¢ to Tabasco, Department 
LH-11, Avery Island, Louisiana. 














“Will the new fertility drugs 
increase my chances for having 
twins, triplets, quads or quints?” 


All of a sudden, reports of mul- 
liple births seem to come from 
everywhere. Here is the story be- 
hind the hormone treatments that 
can be boon or bane for many 


couples trying to have children. 


When Shirley Ann Lawson, a 26-year- 
old housewife and former model, of 
Auckland, New Zealand, signed the 
consent form allowing her physicians 
to administer a series of new hormonal 
injections, she signed herself into med- 
ical and social history. The mother of 
a five-year-old daughter, Mrs. Lawson 
and her husband, a fish-and-chips- 
shop proprietor, had been trying in 
vain for several years to have another 


After 
the course of injections Mrs 


child successfully completing 
Lawson 


became pregnant and on Tuesday, 


July 27, 
Pit drt aes 


three more baby girls and a baby boy! 


1965, gave birth to a baby 
followed within minutes by 
The Lawsons thus joined the select 
group of astonished parents whom fate 
and now medical science have chosen 
to rear quintuplets 

The Lawsons took their fate in 
stride. After her initial dazed shock 
had worn off, Mrs. Lawson said that 
she had no regrets about having taken 
the experimental new fertility drug 
And her husband managed to joke, 
“Thank God this doesn’t happen to a 
man every day.”’ But with quintuplets 
having been born at almost the same 
time to a 33-year-old schoolteacher in 
Sweden (four of the babies lived only 
a short time), and with reports of 
other multiple births being linked to 
the new drugs in other parts of the 
world, including the United States, 
mothers were entitled to wonder: Have 
my chances of giving birth to twins, 
triplets, quadruplets or quintuplets 
somehow increased ? 


WHO GETS THE SHOTS 


In contrast to the Lawson quints, 
the Dionne quints of Canada, the Dili- 
genti quints from Argentina, the 
quints from Venezuela and the United 
States’ Fischer quints were all con- 
ceived naturally by fertile parents un- 
aided by hormonal therapy. Today, 
lowever, with the advent of the new 

rtility quintuplet births 

rmerly estimated as occurring natu- 
only once in 41 million births) 
o be in danger of becoming 

nore commonplace. 


shots” 





However, there is no need to rush 
out of your doctor's office to buy 
It is estimated 
that only 10 percent of married cou- 


quintuplet insurance 


ples are unable to bear children; only 
10 percent of these might be candidates 
for the new hormonal treatment. True, 
almost half of the pregnancies that 
have resulted from hormonal treat- 
ments thus far have indeed been mul- 
tiple births, but most of these mothers 
have been anything but upset. 

“These women were desperate,”’ re- 
ports Dr. Robert Greenblatt of the 
Medical College of Georgia, one of the 
researchers who have worked with the 
new drugs. “Most have been childless 
for so long that they would welcome 
twins.’’ The doctor readily concedes 
that “‘some of them do get a little ner- 
vous at the prospect of triplets or 
more,”’ but he believes that the new 
therapy is a hopeful and indeed revo- 
lutionary approach to fertility and 
other female problems. “‘I think this is 
the most important breakthrough in 
the last twenty years,” he says. 

The doctor’s enthusiasm can be ap- 
preciated in view of the great delicacy 
of the bodily mechanism that the new 


treatments are geared to coax along. 
Sterility can stem from a wide va- 
riety of causes. In approximately half 
the cases it is due to problems in the 
husband. When the wife is at fault, it 
may be because she has a systemic 
illness or because she is suffering from 
an infection or malformation of her re- 
productive organs. She may belong to 
the relatively small group of women 
who have abnormal (or anovulatory) 
menstrual cycles and fail to ovulate. 
It is this group of women who are 
likely to be helped by the new hor- 
monal treatments—and who are in- 
creasing our multiple birth rate. 


HOW THE DRUGS WORK 


To understand what is meant by 
anovulatory cycles, it is necessary 
first to appreciate the tremendously 
complex process of ovulation (or egg 
production) in the human female. 
Ovulation results from a delicate inter- 
action between the anterior pituitary 
gland (a pea-sized but powerful gland 
located at the base of the brain) and 
the ovary, which, from the time of the 
woman's birth, contains approxi- 
mately 100,000 eggs, or ova. These tiny 
ova remain in a resting state until a 
girl reaches adolescence. Somewhere 
around the age of 13 the young girl’s 
pituitary gland begins to produce 
gonadotrophic hormones, so called 
because they stimulate the gonads 
(ovaries). They are of two types, 
follicle-stimulating hormone (FSH) 
and luteinizing hormone (LH). Acting 
one after the other, they cause a rest- 
ing ovum to mature and be released 
from the ovary. It then travels to the 
uterus. Unless fertilization occurs, it is 
shed from the body in the menstrual 
fluid. 

Meanwhile the ovary (under the 
influence of FSH and LH) produces 
its own hormones (estrogen and 
progesterone). Among other impor- 
tant actions, they shut off the pituitary 
production of FSH and LH. The whole 
cycle takes approximately 28 days and 
requires a delicate seesaw type of bal- 
ance between the hormones of the 
pituitary and the ovary. 

In young girls who have just begun 
to have their periods (and in some ma- 
ture women with pituitary-ovarian 
imbalance), the cycles are often anovu- 
latory, meaning that, although men- 
struation may occur, no ovum is re- 
leased into the uterus. This, of course, 
means that, for the married couple at- 
tempting to have children, conception 

(convinued ) 


By PHYLLIS WRIGHT, M.D. 
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- Announcing R@alGOLD? the new steered cit shake that are specially 
made so you can mix them to your own taste...2 to1,3 to 1, 4 to 1. Because 
| they're made by a new Minute Maid Company method, then pasteurized like milk. 


_ Whichever way you mix them— —you get fruity, fruity flavor every time! 
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This is the inside of the 
McCarthy refrigerator when 
the door is closed. You 
can’t see them but there’s 
REAL GOLD Orange, Grape 





At Lessor 







_ and Orange-Grapefruit... 
Halloween—trick or treat! all waiting to refresh the 
2 tol It’s going to be Mrs. McCarthy serves up McCarthys around 
a long and thirsty day— REAL GOLD Grape the clock! 


the High School band is 
playing at the big game! 
Mrs. McCarthy serves her 
B two favorite musicians 
— REAL GOLD Orange mixed 
2tol.Whentheycome home 


mixed 4 to1. Do those cute 
little troublemakers 

like it? The McCarthy home 
is the mest popular 
trick-or-treat stop 


in the neighborhood! 
she’ll serve REAL GOLD 


Grape mixed 4 to 1. 3tol 
Whichever way you mix The TV sheriff has 
REAL GOLD, you get fruity, his man! McCarthys—relax! Enjoy 
fruity flavor every time! REAL GOLD Orange-Grapefruit mixed 
3to1...so refreshing! Remember, 
@ REAL GOLD is made by a 
| > new Minute Maid Company method, 





| ee then pasteurized like milk. 
. v a9 Feet 3 t 
Buy it here. “ae eS =s and put it here! 
Mrs. McCarthy knows < ae 


REAL GOLD doesn’t need 
refrigeration, but put it right in 
your refrigerator anyway—so it’s 
ready for instant refreshment! 
She always picks up at : : “= * All three REAL GOLD flavors are 
least three cans—her “= ; Ge Soo ay ea . te = so rich and good—with or 
family drinks REALGOLD 7 ee Se, “i st . | without ice! 
all day, every day! = fe 


where to find REAL GOLD— 
in the Fruit Drink Section = 
of her favorite store. tah op. 


a Discover 
| RealGou! 


REAL GOLD SALES, 
MINUTE MAID COMPANY, 


ORLANDO, FLORIDA 
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Dear Frantic, 


Peace! 


Here's a solution that will please 
all three of you. 


Serve them separate dinners. A great 
adult dinner for John. A simple 4-year- 
old’s dinner for Kevin. 

Now don’t go away mad. They’re actu- 
ally the same meal. The adult dinner be- 
comes the child’s dinner just by leaving 
some things out. Are we friends again? 


JOHN’S DINNER 


Ham Loaf with Hot Mustard Fruits 
Scalloped Potatoes Roquefort 
Green Beans with Toasted Almonds 
Celery and Carrot Sticks 
Date Bars 


Coffee Ice Cream with Chocolate Sauce 


KEVIN’S DINNER 
You leave out the Hot Mustard Fruits, 
the Roquefort, and the toasted almonds, 
and you substitute vanilla for the coffee 
ice cream. It’s that simple. 


Ham Loaf 


This loaf was tested by a 4-year-old I 
know and received his highest rating: ‘‘It’s 
okay.” 

Ask your butcher to grind 1% lb. smoked 
ham and % |b. lean pork. Heat oven to 
375°. Mix the ground ham and pork thor- 
oughly with 14 cups Wheaties, 1 beaten 
egg, % cup milk, % tsp. salt, dash pepper. 
Shape into a loaf and bake in a shallow 
pan | hour. To serve, drain off all fat. Slice 
loaf right in pan. 


Hot Mustard Fruits 


Save a few pieces of the fruit to serve 
as a salad for Kevin in a small colored 
paper cup. What you do with the rest of 
the fruit is for adults only. 

Mix well 2 tbsp. melted butter, 14 cup 
brown sugar, 1 tbsp. prepared mustard. 


Reserve 2 tbsp. of the mixture for topping. 
Drain one 8-ounce can sliced peaches and 
one 8 34-ounce can pineapple tidbits. Cut 1 
ripe banana into 1-inch slices. Toss fruit 
with mustard mixture. Arrange in two 
small casseroles. Spoon reserved mustard 
mixture over top. Put casseroles uncov - 
ered in oven with ham 20 minutes before 
ham is done. 


Scalloped Potatoes 


No protests here from father or son. 
Prepare my Betty Crocker Scalloped Po- 
tatoes as directed on package except place 
in oven with ham 40 minutes before ham 
is done. If you and John are Roquefort 
cheese lovers, serve Kevin’s portion first. 
Then stir | or 2 tbsp. crumbled Roque- 
fort into the rest. 


Green Beans with Toasted Almonds 


Prepare | package frozen green beans 
as directed. Drain well. Serve a child-sized 
portion to Kevin as is. For John and your- 
self, toss the remainder with 2 tbsp. butter, 
1 tbsp. lemon juice, and 3 tbsp. toasted 
slivered almonds (they come in cans). 


Celery and Carrot Sticks 


A finger food that’s easy for Kevin to 
manage. Simply scrub the vegetables, cut 
into strips, and refrigerate until needed. 
Watch father and son have a crunching 
contest. 


Date Bars 


Prepare | package of my Betty Crocker 
Date Bar Mix according to directions. 
Serve with good old vanilla ice cream for 
Kevin—elegant coffee ice cream for John 
and yourself. Everybody gets canned choc- 
olate sauce on top. 


TIME SCHEDULE 


2 hours before meal, at least 
Prepare Date Bars 


1% hours before 
Prepare Ham Loaf 
Make Celery and Carrot Sticks 


45 minutes before 
Prepare Scalloped Potatoes 


30 minutes before 
Prepare Mustard Fruits 


10 minutes before 
Prepare Green Beans 


Doesn’t this give you ideas for future 
father-son dinners ? It’s simply a matter of 
add and subtract. Remember, for Kevin’s 
sake, to keep the seasoning light... John 
can add all the salt and pepper he wants. 

Who says one woman can’t keep two 
men happy! 

I think you’d like a menu booklet I’ve 
written for all the mothers of all the Kev- 
ins in America. It’s called ‘“My Mom Can 
Cook Better Than Your Mom” and it’s 
yours for the asking. Just write to me, 
Betty Crocker, Box 97B, Minneapolis, 
Minn. 55460. I'd love to help. 








Customized for water 
in your area... 


finish 


washes 
dishes 
cleaner 


shines 
glasses 
brighter 


It is a well known fact that no one dishwasher de- 
tergent formula works equally well in all types of 
water. So it makes good sense to offer different for- 
mulas for different kinds of water as FINISH does. 


Because the FINISH formula 
at your store is customized for 
your type of water, it removes 
food soil better and shines glasses 
brighter than any other dish- 
washer detergent. These remark- 
able results were brought to 
light in repeated tests of all the 
leading dishwasher detergents in 
various types of water prevalent 
im your area. Try customized 
FINISH in your dishwasher. Sex 
the sparkling difference. 


Approved by All Leading Dishwasher 
Manufacturers — for All 28 Makes 


Copyright, 1965, Economics Laboratory, Ine 
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FERTILITY DRUGS continued 


is not possible because there is no egg 
available for fertilization. 

Until a few years ago nothing could 
be done to assist a woman with ano- 
vulatory cycles to ovulate. The pio- 
neer in research leading to the hor- 
monal injections that can now cause 
ovulation is Dr. Carl-Axel Gemzell, pro- 
fessor at Uppsala University in Sweden. 
A soft-spoken, graying man in his 50’s, 
himself childless after 30 years of mar- 
riage, he is held in high regard by other 
scientists working in the same field. In 
the 1950’s he spent several years at the 
University of Utah, Salt Lake City, and 
in the hormone-research laboratories at 
the University of California in Berkeley. 
He then returned to Sweden. After re- 
search on animal subjects, he presented 
a preliminary report of work with hu- 
man patients in June, 1958, at a meeting 
of endocrinologists in Leiden, Holland. 
He and his coworkers, Dr. Egon Dicz- 
falusy and Dr. Gunnar Tillinger, had 
carefully prepared an extract of human 
pituitary glands obtained from autopsy 
cadavers and injected it into some 
women. It took 10 human pituitary 
glands to provide the extract for one 
course of treatment; pituitary glands 
from animal sources caused too many 
allergic reactions and so could not be 
used. Among other results of this study 
was the finding that the pituitary 
gonadotrophic hormones present in the 
extract (mostly FSH) caused ovulation 
to occur in four of the five women who 
had not been able to ovulate. 


50 PERCENT SUCCESSFUL 


Encouraged by these results, Dr. 
Gemzell began cautiously to administer 
his pituitary extract to a larger series of 
women with similar hormonal imbal- 
ances. To date he has supervised the 
treatment of more than 100 previously 
sterile women and, to his delight and 
that of his patients, about 50 percent of 
them became pregnant during the course 
of treatment. 

Stimulated by Dr. Gemzell’s work, 
other investigators recently have been 
working with another hormone similar to 
pituitary gonadotrophin, Called HMG 
(for human menopausal gonadotrophin), 
it appears in the urine of women who 
have reached or passed the menopause, 
and is marketed as Pergonal. Here is 
why Pergonal works. In menopausal 
women, the now permanently inactive 
ovaries can no longer ovulate and form 
estrogen and progesterone each month 
in sufficient quantities to shut off the 
pituitary’s production of gonadotro- 
phins. Gonadotrophin production thus 
proceeds unabated, and large amounts 
build up in the blood (and, incidentally, 
may be responsible for many of the un- 
pleasant physical symptoms of the men- 
opause, such as hot flashes). The gonad- 
otrophins are then eliminated from the 
body via the urine. 

Dr. Pietro Domini of Rome dis- 
covered a way to extract and purify the 
menopausal gonadotrophins from the 
urine; 12 liters of urine are required to 
produce one vial of Pergonal, and the 
donors are mostly nuns living in Spain 
and Italy. 

Then, in 1962, Dr. Bruno Lunenfeld 
of Israel was the first to test Pergonal 
in Europe, and he reported that two 
previously anovulatory women became 
pregnant after treatment with this drug. 

A limited amount of Pergonal was 


then released by Cutter Laboratories 
strictly for experimental use and clinieal 
tests in the United States. It has been 
under study at, among other places, the 
Yale Infertility Clinic, in New Haven, 
the Columbia-Presbyterian Fertility 
Clinic in New York and the Tyler Fer- 
tility Clinic in Los Angeles. Only some 
two dozen investigators in the United 
States have access to the drug, an impor- 
tant point to keep in mind if you hope to 
be a candidate for Pergonal treatment. 

Although many women in many 
countries have delightedly volunteered 
to try the drug (some 5,000 have applied 
to Dr. Gemzell in Sweden alone), only 
very few are selected to receive Pergonal 
in an attempt to achieve pregnancy, and 
only after exhaustive testing by quali- 
fied researchers. The patients must have 
a history of long-standing infertility, not 
just a problem of a few months’ duration. 
Their husbands must prove capable of 
producing normal sperm. The women 
must be examined carefully to show that 
they are in good general health and that 
they have normal reproductive organs. 
Tests must show that they are capable of 
ovulating, but in fact are not ovulating. 
Stained smears of vaginal and cervical 
secretions are examined under the mi- 
croscope to help determine this. 

Once a candidate is approved for 
treatment she presents herself for a 
series of 10 or so injections of Pergonal. 
She keeps a basal-body-temperature rec- 
ord and is encouraged to have daily in- 
tercourse from the time of the injections 
until ovulation has occurred (ovulation 
is signaled by the rise in basal body tem- 
perature and changes in the appearance 
of the vaginal smear. An additional 
gonadotrophin (human chorionic gonad- 
otrophin, or HCG, which is extracted 
from human placentas and is, inciden- 
tally, the basis for the pregnancy detec- 
tion tests) is given as an adjunct to the 
Pergonal treatment. 

Apparently, while Pergonal (rich in 
FSH) acts to ripen the follicle contain- 
ing the ovum, the HCG is necessary to 
rupture the follicle and release the 
ovum, which can then travel to the 
uterus to be fertilized. Such experts as 
Dr. Vande Wiele (originally from Bel- 
gium, now with the Columbia-Presby- 
terian Medical Center) stress the need 
for both types of gonadotrophin, and his 
research group achieved pregnancy in 
12 out of 21 patients. 


A BIG BREAKTHROUGH 


Since natural gonadotrophins derived 
from human pituitary glands will always 
be prohibitively expensive and in limited 
supply, as will those extracted from 
menopausal urine, many investigators 
are now working with a promising syn- — 
thetic drug called clomiphene. According 
to Dr. Carl Bunde, director of research 
of Wm. S. Merrell Pharmaceutical Com- 
pany, which manufactures clomiphene 
under the trade name of Clomid, the 
drug probably stimulates the anterior 
pituitary to release its own gonadotro- 
phins. Therefore, when it is given orally 
to women whose own pituitaries are 
sluggish, clomiphene nudges their pitui- 
taries into better production of gonado- 
trophins and thus triggers ovulation. 

Dr. George Mitchell Jr. of Tufts New 
England Medical Center calls clomi- 
phene “one of the most important 
breakthroughs in gynecological endocri- 
nology in the last thirty years.” In a 
series of tests reported by Dr. Green- 
blatt of the Medical (continued ) 


The secret’s in the sauce! 





Van Camp’s beans are simmered in 





a thick sauce, rich with tomato flavor... 
simmered ’til the beans are tender 


through and through. More delicious, too! 





FERTILITY DRUGS continued 


College of Georgia, the drug has been re- 
sponsible for pregnancies in 71 women, 
many of whom had not oyulated for up to 
15 years. 


The Food and Drug Administration is 
now scrutinizing it, and it should win ap- 
proval for general distribution by physi- 
cians, on prescription, as soon as any doubts 
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Somehow, new Gala 


concerning possible long-range aftereffects 
(toxicity) have been cleared. 

It was beginning to sound marvelously 
simple: An infertile wife could go to a fer- 
tility clinic, qualify for the treatment, have 
the shots and presumably win a 50-50 
chance of adding one customer to the local 
diaper service. Except that when the medi- 
cal reports began coming in, one startling 


fact emerged: The hormonal treatment 





greatly increased the chances of multiple 
births! 

As is often the case when man interferes 
with nature, there are unexpected results. 
In the natural state, the balance between a 
woman’s pituitary gonadotrophins and the 
response of her ovaries is so delicately con- 
trolled that usually only one ovum each 
month is stimulated to full maturity and 
released for possible fertilization by the 


suggests you whistle while you work! 


New Gala is the pure white paper 
towel with the decorator borders. 
In pink, blue or yellow. 

Yet, for all of its fresh good 
looks, Gala pitches in and keeps 
pace with you. 

It wipes and it rubs without 
coming in tatters. 

It drains and it dries without 
going limp. 

It shines without snowing lint. 





*the pretty paper towel that’s two layers thick. 


Gala has a soft and silent strength 
that it comes by honestly. It’s 
two layers thick. 

Two layers of soft white fiber 
pressed together to give it strength 
even when drenched. Border to 
border it’s the hardest-working 
paper towel you can buy. 

Some towel, Gala! Delightful, 
really. Won’t you buy it at least 
once? 


male. This explains why t 
human female usually produ 
only one baby durimg ea 
pregnancy. Twins appear 
one out of 80 deliveries, tr 
lets in one of 6,400 deliver 
and so on. 

The multiple births whi 
are now occurring followi 
treatment with the gonadot 
phins and clorniphere seem 
result from an overstimulati 
of the ovary so that it re’ea 
more than one ovum. In fa 
in late 1964, one of Dr. Ge 
zell’s Swedish patients mise 
ried in the middle of her pr 
nancy and delivered seven 
tuses too small to survive. (17 
only other recorded instane 
human septuplets occurred 
1894, and they also died.) 
July of this year another Ge 
zell patient, Mrs. Maarten 
sen, the Swed’sh schoolteack 
delivered premature quint 
lets (only a214-pound baby 
survived after the first wee 
Earlier that same week the N 
Zealand quintuplets made tl 
appearance in the Lawson fz 
ily after Mrs. Lawson | 
received the same hormo 
injections. All 'ived and 
presumed to be doing well 
this writing. 

In the United States, 
Vande Wiele’s series of 
Pergonal-induced pregnan 
produced four sets of tw 
and on October 23, 1963, N 
Martin Brecker gave birth 
quadruplets (three girls an 
boy). And Dr. Greenblatt 
ports six sets of twins out o} 
clomiphene-induced pregn 
cies. 

Can anything be done to 
sure that a woman will h 
only a single pregnancy a 
hormone treatment? 

Dr. A. C. Crooke and his 
workers of Birmingham, E 
land, believe they have sol 
the problem by a careful re 
lation of dosage and pre 
timing of the injections, 
most other researchers rem 
skeptical. 


THERE ARE DANGERS 


“It seems to be an all 
none phenomenon,” says 
doctor. “‘Regulating the dos 
of gonadotrophin so that ¢ 
one ovum is released is a pr‘ 
tricky thing. Not only do i 
vidual women vary in thei 
sponses to the drug but 
same woman may respond 
ferently on different days. 
are a long way from sol 
the complication of mult 
ovulations.”’ Dr. Gemzell | 
holds this view. 

Once pregnant, can a | 
mone-treated woman carry 
baby successfully to term? 
probably does not have q 
as good a chance as wol 
with naturally occurring p 
nancies. Statistics show 1 
the incidence of sponti 
ous abortions is higher 
many mothers will del 
prematurely because of 
multiple babies—a condi 
that has become = (contin 


Serve him Euphrates 
at dinner for a week... 





chances are he ll never 
ask for bread again. 


at a 
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NEW: MILD ONION 


Bread Wafers with Sesame Seeds 


EUPHRATES 


The Original Euphrates New Mild Onion Euphrates 
with sesame seeds with sesame seeds 





Who in their right mind would serve 
a cracker at mealtime? Only the smart- 
est hostesses, the most modern house- 
wives, and America’s finest restaurants. 
And only when the cracker has a quietly 
unique taste that adds to the flavor of 
fine food. In other 
words, only when 


the cracker’s name Burry’s 


is Euphrates. 
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The Art of American Indian Cooking 


More recipes from the cookbook The Art 


of American Indian Cooking by Yeffe 


Kimball and Jean Anderson. 


GUACAMOLE 


This recipe is from the gardeners and 

gatherers of the Southwest. Makes about 

3 cups. 

2 ripe avocados 

Juice of 114 lemons 

1 onion, peeled and 
minced 

Y, clove garlic, peeled 
and crushed 

1 tsp. crushed red chili 
pepper 

Vf tsp. salt 

1 tsp. Worcestershire 
sauce 

1 small, firm tomato, 
cubed (leave the skin 
on) 

1. Scoop the flesh from 
the avocados and mash 
with a fork in the lemon 
juice. 

2. Mix in remaining 
ingredients. 

3. Chill well and serve 
as a dip for corn chips. 


BEEF BALLS IN 
SAFFRON BROTH 
Coriander, a pungent 
herb that belongs to the 
carrot family, was intro- 
duced to the Indians of 
the Southwest long ago 
by the Mexicans. Today 
it is cultivated by Zuni 
women, who useits leaves 
as a salad, its seeds as 
a seasoning for meat and 
chili. The Indians used a 
herb other than saffron, 
called for here, but it 
had much the same fla- 
vor. Serves 6 to 8. 


Beef Balls: 

(a kind of gravy): 

1¥, Ibs. ground chuck 

Y cup corn meal 

1 enon paees and 
mince 

2 cloves garlic, peeled 
and crushed 

legg 

2 tsp. salt 

\% tsp. fresh ground 
pepper 

1 tsp. crushed coriander 
seed 

Saffron Broth 


4 tbsp. butter or 
margarine 

4 tbsp. flour 

6 cups water 

10 dried mint leaves 

¥ tsp. saffron mixed 
with 1 tbsp. warm water 

2 tsp. salt 

6 peppercorns 

1. Mix together all 
beef-ball ingredients and 
shape into small balls 
about the size of wal- 
nuts. These can be made ahead and 
refrigerated until time to use. 

2. For the broth, melt the butter or 
margarine and brown the flour in it. Add 
the water, stirring rapidly. Add remain- 
ing ingredients and bring mixture to a 
boil. 

3. Drop in beef balls and simmer about 
15 to 20 minutes. Serve hot. : 


MARINATED CUCUMBERS 
The gardeners and gatherers of the South- 
west used wild cucumbers. Serves 6. 


2 cucumbers, 
washed and 
sliced paper thin 


3 cups water 
1 tbsp. salt 


Dressing : 
1%, cup salad oil '% tsp. fresh ground 
2 tbsp. cider pepper 

vinegar 


1. Place the cucumbers, water and salt 
in a large bowl, toss to mix, then soak 
for 1 hour. Drain cucumbers and pat dry 
between paper toweling. 

2. Combine dressing ingredients, pour 


Add Aurora. 


Lightly scented, two tones, two 
layers, exquisitely packaged . . . 


over cucumbers, and marinate in the re- 
frigerator about 2 hours before serving. 
Toss and serve. 


SMOKED SALMON SOUP 


One of the many salmon recipes of the 
fishermen of the Pacific Northwest. 
Makes 4 servings. 


1 lb. sliced smoked 
salmon 

1 qt. water 

¥, tsp. fresh 
ground pepper 


¥, cup young 
spinach leaves, 
washed 


1. Break the salmon into bite-sized 
pieces, and place in a large saucepan 
with the water and pepper. Simmer 


gently, stirring occasionally, for 15 
minutes. 
2. Add the spinach and simmer for 5 


minutes longer. 


JERUSALEM ARTICHOKE SOUP 


Jerusalem artichokes, unlike the prickly 
globe, or French, artichokes, are knobby 
tubers. They grew wild throughout the 
South and were much relished by Indi- 
ans living there. Eaten raw, Jerusalem 
artichokes are as crisp and succulent as a 


Intervor by Wm. Tishman, lac. 


How can you possibly make this bath more luxurious? 


No softer, more luxurious tissue ever made 





radish; cooked, they have the flavor and 
texture of an Irish potato, though not 
quite so starchy. Serves 6-8. 


1 Ib. Jerusalem 
artichokes, care- 
fully washed 

2 scallions, washed 
and sliced 

2 (5.4-gram) pkg. 
instant chicken 
broth 


6 cups water 

2 tsp. salt 

Ye tsp. pepper 

2 eggs, lightly 
beaten 


1. Parboil the Jerusalem artichokes for 
20 to 25 minutes until tender. Drain and 
slice the artichokes in half. Scoop the 
flesh away from the skins, pressing it out 
of the small, knobby portions. Mash the 
artichokes until smooth. 


2. Place the mashed artichokes, ,scal 
lions, instant chicken broth, water, sal 
and pepper in a large saucepan, and sim 
mer together for 15 minutes. 

3. Pour a little of the hot soup int 
the beaten eggs, stirring vigorously. Ther 
return the egg mixture to the soup 
stirring and heating for about 1 min 
ute. Do not allow to boil or it will cur. 
dle. Serve at once. 


CLAM CHOWDER 


In Rhode Island today 

chowder is made mucl 

as it was by the woods 

men of the East—with 

out tomatoes or milk 

Makes 6 servings. 

3 slices bacon, cut into 
julienne strips 

2 yellow onions, peeled 
and minced 

2 dozen fresh clams out 
of the shell 

2 tbsp. butter or 
margarine 

2 tbsp. flour 

2 cups water 

6 new potatoes, peeled 
and diced 

1 tsp. salt 

¥, tsp. fresh ground 
pepper 


1. Brown the bacor 
in a large saucepan, adc 
the onions, and sauté 
until golden. 

2. Chop the clams, 
drain, and save liquid 
Add the clams to the 
kettle, then mix in the 
butter or margarine and 
flour. Heat, stirring, for 
about 2 minutes. 

3. Stir in the clam 
juice and water, then 
add the potatoes, salt 
and pepper. Simmer, 
covered, very, very softly 
for 2 hours, stirring oc- 
casionally. Serve hot. 


WILTED SPINACH 
SALAD 


In fields along the North- 
west Coast grew an as- 
sortment of fragrant 
wild greens much like 
spinach in color, texture 
and flavor. Indian women 
gathered them to use in 
making soups, vegetable 
dishes, and salads—like 
this one. Serves 6. 


Dressing: 

2 slices bacon, cut into 
julienne strips 

¥ cup red wine vinegar 

1 scallion, washed and 
sliced thin 

¥ tsp. orégano 

Pinch fresh ground 
pepper 

1 tsp. salt 

2 cloves garlic, peeled 
and crushed 

Juice of 4% lemon 

¥, cup bottled chilli sauce 


Salad: 


1 (10-0z.) pkg. 
washed and pre- 
pared fresh 
spinach 


1 scallion, washed 
and sliced thin . 
(include some 
tops) 

1. Brown bacon slowly in a skillet. . 

2. While the bacon browns, pick over 
the spinach, removing any coarse stems. 
Place spinach and sliced scallion in a 
large salad bowl. 

3. To the bacon, add remaining dress- 
ing ingredients, and heat, stirring, just 
until steaming. 

4. Pour quickly over the spinach, toss 
well, and serve at once. ( continued) 














When in Southern California visit Universal City Studios \-, 


The Flesh... 
the Sword... 
the Soul! 


By pagan law... 
another man’s 
bride was his 
on her wedding 
night... Now 

he must risk 
honor, land, 

life to keep her! 


Technicolor : Panavision 





s-staring ROSEMARY FO RSYTH-: GUY STOCKWELL 
NIALL MacGINNIS « HENRY WILCOXON - JAMES FARENTINO ass sane MAURICE EVANS 
Screenplay by JOHN COLLIER and MILLARD KAUFMAN Based on the play “THE Lovers” by LESLIE TBIENS Directed by Chai al PUTER 


Produced by WALTER SELTZER - A Court Production - A Universal Picture 
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AMERICAN INDIAN COOKING 


continued 


BAKED MUSHROOMS 
As prepared by the hunters of the Plains. 
Serves 4. 


Y% tsp. salt 
Y% tsp. fresh ground 


pepper 


¥% ib. large mush- 
rooms, wiped 
with a damp cloth 
1% cup butter 

1. Remove the mushroom stems and 
slice. Place the mushroom caps, hollow 
side up, in a large, round 
pie plate. Lay the sliced 
stems in and around. 

2. Place a generous 
hunk of butter in the hol- 
low of each mushroom. 
Sprinkle lightly with the 
salt and pepper. 

3. Bake for 30 minutes 
in a slow oven, 300° F., 
basting the mushrooms 
occasionally with the 
melted butter. 


BAKED VEGETABLES 
OF THE VINES 


From the gatherers and 
gardeners of the South- 
west. Serves 4-6. 


2 ene eae and 
choppe 

2 cloves garlic, peeled 
and crushed 

Y, cup salad oil 

2 cucumbers, zucchini 
or yellow crookneck 
squanty washed and 
sliced 

1 large eggplant, washed 
and sliced 

2 green peppers, washed, 
cored, and cut into 
strips about 1 inch 
wide 

2 tomatoes, washed, 
cored and sliced 

1 tbsp. salt 

\% tsp. fresh ground 
black pepper 

1 tsp. oregano 

\% tsp. cumin seed 

\% tsp. powdered dill 

3 tbsp. salad oil 


1. Ina flameproof oven 
casserole, sauté the onions 
and garlic in the 14 cup 
salad oil until golden. 
Remove half of the 
onions and set aside. 

2. Mix together salt, 
fresh ground black pep- 
per and herbs. 

3. Lay sliced cucum- 
bers on top of the onion 
mixture in the casserole; 
sprinkle with one third of 
the mixed seasonings 
and 1 tbsp. oil. 

4. Add a layer of sliced 
eggplant; sprinkle with a 
third of the seasonings 
and 1 tbsp. oil. 

5. Add a layer of green 
pepper; top with remain- 
ing seasonings and oil. 

6. Cover casserole and 
bakefor 1 hourina moderate oven, 350° F. 

7. Remove from oven, add a layer of 
sliced tomatoes, top with remaining 
onions, return to oven, and bake uncoy- 
ered for 15 minutes more. Serve at once. 


PEACH HONEY 


A delectable sweet from the gardeners 
and gatherers of the Southwest. Makes 
about 1 pint. 
2 (12-0z.) pkg. 


frozen sliced 
peaches 


2 cups sugar 


i. Thaw the peaches well. Purée by 
sieving or placing in an electric blender. 


Put in saucepan with their syrup and the 
sugar. 

2. Boil gently, stirring occasionally, 
for 214 hours. Pour into 8-oz. jelly glasses. 
Peach honey is not a jelly but a thick 
syrup. Use it as you would honey—for 
cooking, for serving on bread, waffles or 
pancakes. 


HOT SPICED APRICOTS 
From the planters of the South. Makes 
4-6 servings. 


Makes toil 
a soothing, d 


14% cup honey 
2 tbsp. sugar 
24 cup water 


1 gt. fresh straw- 
berries, washed 
and stemmed 


1. Pick over the berries carefully, re- 
jecting any that are blemished or over- 
ripe. 

2. Place the honey, sugar and water 
in a saucepan, and boil rapidly for 5 
minutes. Reduce heat, drop in the whole 
berries, and simmer for 5 minutes. 

3. Turn off the heat and let the berries 
cool to room temperature in the syrup. 





The first civilized solution to an 


Now you can make bathroom tissue a 
deodorant cleanser simply by putting 
this new medicated foam on the tissue. 
ANNUL cleans thoroughly. ANNUL 
soothes itch, burning and irritation. 
ANNUL deodorizes, medically cleanses, 
and fights bacteria. ANNUL is not a soap 


1 (11-0z.) box dried 
apricots 

1 lemon, sliced 

1 stick cinnamon 


3 whole allspice 

6 tbsp. maple syrup 

Water to cover % 
inch over 


1. Place all ingredients in a medium- 


sized saucepan. Add enough water to 
cover everything and leave 1% inch to 
spare. 


2. Bring to a boil, then simmer, stir- 
ring occasionally, for 30 minutes or until 
apricots are plump and tender. 

3. Serve hot as a dessert. 


STRAWBERRIES POACHED IN 


HONEY SYRUP 


An inspired compote from the fishermen 
of the Pacific Northwest. Serves 4-6. 


important problem of personal hygiene 


—and this is important in this sensitive, 
often neglected part of the body where 
soap can be irritating. Many people, after 
they have tried ANNUL, never use tissue 
without it. Ask your pharmacist today 
about ANNUL. The first civilized solution 
to an important problem of hygiene. 


Serve warm or cold, ladling syrup over 
each portion. 


GREEN PEPPERS STUFFED 
WITH VENISON 


The hunters of the Plains used venison, 
but beef will do fine. Serves 6. 
2 scallions, washed 


and sliced thin 
5 tbsp. bacon drip- 


6 green peppers 
2’ cups diced left- 
over cooked veni- 


son or beef pings or melted 
6 mushrooms, butter or 

wiped and margarine 

coarsely chopped 1 tsp. salt 


¥ tsp. black pepper 


1. Wash the green peppers, core, and 
chop the cores of the peppers. Mix the 


chopped pepper cores with the” meat, 
chopped mushrooms, sliced scallions, ba- 
con drippings, salt and black pepper. 

2. Stuff the pepper shells with the 
meat mixture, stand in a shallow baking 
pan, and bake in a moderate oven, 350° 
F., for 45 minutes. 


BRUNSWICK STEW 


A specialty of the planters of the South, 

Makes 12-14 servings. 

1 (5-Ib.) chicken 

Water for stewing 

2 bay leaves, crumbled 

5 peppercorns 

3 sprigs parsley 

1 stalk celery 

2 potatoes, peeled and 
cut in 42-inch cubes 

2 large onions, peeled 
and quartered 

2 (10-0z.) pkg. frozen 
kernel corn 

2 (10-0z.) pkg. frozen 
baby Lima beans 

2 tbsp. salt 

4 tsp. coarsely ground 
pepper 

¥ tsp. oregano 

Pinch mace 

6 tomatoes, washed, 
cored and quartered 

1. Place the chicken 
neck and giblets in ¢ 
large, heavy kettle. Adc 
just enough water t 
cover. Then add the bay 
leaves, peppercorns 
parsley sprigs and celery 
stalk, and simmer slowly 
covered, for about 1 % te 
2 hours or until the mea’ 
is tender and will easil} 
separate from the bones 

2. Remove chicker 
from the pot, separat 
meat from the bones 
and return meat to thr 
broth. 

3. Add all remainins 
ingredients except to 
matoes, and simme 
about 30 minutes longe 
or until vegetables ar 
tender. 

4. Add tomatoes anc 
simmer for about 1( 
minutes more. Serv 


piping hot, at once. 


CORN AND DRIED BEET 
SOUP 

This spicy, colorful soup 
a specialty of the wan 
dering hunters of th 
Plains, is uncomplicatec 
and hearty, like many 
of their favorite dishes 
Makes 6-8 servings. 


6 ears sweet corn, or 2 
(10-0z.) pkg. frozen 
whole-kernel corn 

1 qt. water 

1 (5-0z.) jar dried beef 

¥ cup julienne strips of 
green pepper 

2 scallions, washed and 
sliced thin (include 
tops) 

¥g tsp. fresh ground 
black pepper 

2 tsp. sugar 
1. Husk the corn and cut the kernel: 

from the cob. Then scrape the pulp anc 

milk from the cob. 

2. Place the corn, milk and pulp in ¢ 
large, shallow kettle. Add water and sim 
mer gently for 40 minutes. You can, i 
you like, substitute 2 (10-0z.) pkg. o 
frozen whole-kernel corn for the fresl 
and simmer for 10 minutes or until th 
corn is just tender. 

3. Add beef and green pepper ant 
simmer 20 minutes. 

4. Mix in scallions, black pepper ant 
sugar, and simmer for 5 minutes longer 
ENI 


reck Color Discovery 


SHADES AHEAD* Haircolor —The best of the 
kind that’s easy-to-do: simple, quick application. 


The best of the kind you retouch in: rich 
color that covers completely. The best of both. 


Just pour it on...comb it through 


New SHADES AHEAD gives you the rich, full, lasting You can lighten, darken or match your own color 

haircolor you've been looking for! How can haircolor hair. See Breck’s exclusive Automatic Color Forecaster* 

be so good, yet so easy to do? Breck found a way! 
You just pour it on. Comb it through. Wait 15 min- color to use on your hair to get just the color you want. 

utes, then rinse. There's no complicated sectioning and With a SHADES AHEAD Haircolor Kit, you can do the 

retouching. No runny suds to drip away. perfect job yourself .. . at home. It’s everything you'd 
‘That's why SHADES AHEAD colors completely. Colors expect a Breck haircolor to be. 

each strand thoroughly. It brings you the best of the 

kind that’s easy-to-do—simple, quick application. Plus 


, / Beauti ul Hlair 
the best of the kind you retouch in—rich color that cov- New SHADES AHEAD : 3 
ers gray completely. The best of both. Haircolor by B R E C K 


*Trademark =! 


in your store. It will show you, in advance, exactly what 
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Modern homemakers know that 
home and family are of first impor- 
tance, but they have home matters 
so well in hand that they seek new 
horizons. Fifty-one talented con- 
testants for the coveted Mrs. 
America title demonstrated this 
vividly during the recent contest in 
San Diego. As one of the judges, I 
was impressed by the contestants’ 
versatile accomplishments in home- 
making, business and community 
service: Catherine 
Harris (Mrs. South 
Carolina) trains and 
rides horses, Neola 
Matson (Mrs. Kan- 
sas) isa licensed plane 
pilot, and Margaret \ 
Freemon (Mrs. Col- 
orado, first runner-up 
for top honors) is a 
fashion coordinator 
and finds time to work 
with young people. 
Mrs. America, 
sparkly brunette 
Alice Buehner, 34, is 
mother of six children 
and still has time for 
painting, skiing on 
water and snow, for 
being a soloist in her 
church and active in 
polities. It’s planning 
that enables her to 
get so much done. 
Her competition din- 
ner is a good exam- 
ple—it’s all made 
ready ahead of ‘‘C”’ 
hour when company 
arrives: tomato juice, 
lasagna, mixed green 
salad, herbed bread 
and frozen dessert. 
Incidentally, the 
herbed bread was 
especially good; made 
from a long sand- 
wich loaf with all 
crusts trimmed, then 
slashed into slices 
nearly to the bottom. 
Chopped sweet basil 
and chives, parsley, 
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Journal 
About Home 


By MARGARET DAVIDSON 


_ Which is better for your dog? 


20% SUGAR! 


Products like this may 


contain up to 20% sugar (sucrose) 


added as a preservative. 


and a few drops of 
lemon juice were 
mixed with melted 
butter and brushed 
on all cut surfaces of 
the bread. Wrapped 
in foil, the loaf was 
kept in the refriger- 
ator until time to 
heat. After 20 min- 
utes heating in a me- 


And acan of Friskies contains 20% 
more protein than two patties of 
the leading sugar-preserved dog 
food. In fact all the protein, carbo- 
hydrates, vitamins and minerals a 
dog is known to need. So feed your 
dog Friskies. It's the fully nourish- 
ing canned dog food that has no 
sugar preservative. Fr 

leader in nutrition 


dium oven, the bread 
was crisp, flavorful, 
and oh, so good. 


e Even now, the 

candy makers are sorting through 
recipes for special holiday confec- 
tions (candy is one gift from the 
kitchen you can make well ahead of 
the busy season). Since the boiling 
point of the syrup is the best clue to 
when soft-ball, hard-ball or crack 
stage has been reached, we welcome 
a new thermometer that needs no 
pampering and can be cleaned in 
the dishwasher—the best way of all 
to remove sticky traces of candy. 
The same thermometer, with its big, 
readable dial, indicates deep-fat 
temperatures, too. (Springfield In- 
strument Co., Inc.) 


e Why didn’t they think of it be- 
fore—a dustpan that folds to make 
its own pouring chute! We’re all 
annoyed when collected dust and 
dirt is spilled as we turn it into a 
bag or waste container. Hurrah for 
this new Foley Fold ’n’ Pour dust- 
pan that makes its own pouring 
channel. (Foley Mfg. Co.) 


@ There’s news in products that 
serve well in more ways than one. 
Lately we’ve seen cookie and cake 
cooling racks that double as table 
protectors under hot casseroles or 
as racks for roasting meats—and 


NO SUGAR! 


Friskies adds absolutely 
no sugar—because it needs 
no preservative. 


they’re chrome-plated for easy care. 
These Ekco racks include round and 
oblong ones, both types with easy- 
grasp handles. 

Tongs with trim black or white 
insulated panels at the sides protect 
hands when turning broiled or 
sautéed food, and they’re neat 
enough for table service, too. What 
makes these tongs really different is 
the way they lock closed at the press 
of a finger, so they won’t sprawl in 
the kitchen drawer (Androck). 

A two-sided little kitchen tool has 
one flat edge for spreading sand- 
wiches and canapés, one serrated 


/ 
eg 


edge for slicing tomatoes or gheesi 
or cutting sandwiches into sections 
This Spred ’n’ Cutter by Duncar 
Hines has a stainless blade anc 
smooth, black, dishwasherable 
handle. 


e It’s maddening the way rubbe 
gloves are always wrong side ou 
when peeled off after a task—bu 
there’s an easy way to right them 
Turn palm part right side out, hole 
glove at wrist anc 
flip over and over t 
trap air. Then squeezi 
air into fingers, anc 
out they pop. Easy 


| Try it next time. 


! 





© Glovesare certainl} 
the best way to pro 
tect hands and save : 
manicure—but many 
women feel clums; 
wearing them. Neo 
prene Ebonettes ar 
very flexible, have : 
good gripping surfac 
and their rubberlik 
material is not easil; 
damaged. Pionee 
Rubber Company 
the maker, has othe 
gloves, too—shee 
ones for doing pre 
cise work; lined one 
for comfort. And Pi 
oneer has a uniqu 
plan for making sin 
gle gloves availabl 
when one is gone 
(The Pioneer Rub 
ber Co.) 


e If you'd like house 
work to run lik 
clockwork, try a nev 
automatic clocl 
timer. In winter thi 
set-it and forget-i 
clock has uses fron 
morning till night 
It.‘can start th 
automatic coffe 
maker so you wak 
up to a bracin 
brew, or it cal 
turn on lights a 
dusk so you com 
home to a_ cheer 
room. One new con 
tinuous timer has : 
24-hour dial wit] 
clearly marked sec 
tions for day an 
night hours (it’ 
made by UDICO) 
Its five-foot cor 
plugs into any prope 
convenience outlet- 
and the timer-con 
trolled device plug 
into it. (By the way, the unuse 
section of cord rolls up inside th 
timer out of the way). 


e Is your storage space cramped 
Perhaps a new 4 by 24-inch plasti 
hanging strip is an answer fo 
you. 

The panel is self-adhering whe! 
the back is moistened, support 
up to 50 pounds of weight. Best o 
all the 8 or 10 hooks on the tap 
can be changed around in any co 
96 positions to fit your own require 
ments. The Peg-Tape is made b 
Selfix. EN! 


Beauty 
Signals 


THE MESSAGE IS FOR MEN 


ost men are pleased as punch 
by all the attention they’re 
getting from the cosmetics 
ompanies these days. Here, a 
‘ew of the newest products to 
make him look better, feel 
better and smell positively 
divine—some for him to sam- 
ple now, some for you to tuck 
n his Christmas stocking next 
n onth. 


urrier & Ives clear trans- 
parent glycerine soap has one 
of the cleanest, freshest scents 
of all. It’s hard-milled, so it 
asts and lasts (most glycerine 
30aps seem to fade away before 
your very eyes). Made by the 
J. B. Williams Company, two 

akes for $2.50. 


pour Hommes means “H 
or Men,” and the toiletries 
hat go by that name have 
ong been favorites with the 
‘French. Their Royal Fern, or 
‘Fougére Royale,’”’ by Houbi- 
gant, in after-shaving lotion 
and body powder, comes in an 
attractive, fern-decorated 
package. $3.50. 


eads Up, a new hair-groom- 
ng aid by Gillette, smells just 
he way it sounds—brisk, just 
a little bit sharp, and very 
nanly. It controls hair with 
never a trace of goo or grease 
especially nice now that he’s 
apt to be wearing his hair 
ust a fraction longer than be- 
ore). 2-oz. bottle or 1%-oz. 

be, 49c; 4-o0z. bottle or 3-oz. 

be, 79c> 


Practically guaranteed by the 
ardley Company to make 
any male feel a little bit preda- 


tory—their new collection of | 


soaps and lotion in an adven- 
urous scent called “Jaguar.” 

he lotion is handsomely 
packaged in a clear-green 
rystal shaft with a burnished 
“silver’’ cap, 4 0z., $3.50. Soap, 
hree cakes to a box, $3. Lo- 
ion and soap, $6. 


“A sophisticated man no 

longer lives by soap alone,” 

proclaims Estée Lauder. So 

she’s expanded her Aramis 
ollection of men’s toiletries 
0 include some delightfully 

exotic grooming aids. Among 
hem are: 

Astringent—an invigorating 
lotion that tones, braces, re- 
freshes: especially good for the 
skin that runs to oiliness. 6 oz., 
$3.50. 

After Shave Emulsion is also 
marvelous for after skiing, 
after sunning. This all-purpose 
lotion neutralizes skin acidity, 
is wonderfully soothing to dry 
or irritated skin. The emul- 
sion is absorbed immediately. 
Just pat it on—and it’s gone. 
2 0z., $3.50. 


Delfen’ Vaginal Foam is confidence 


It is anew method of family planning that works alone to provide reliable 
protection. Medically recommended, DELFEN Vaginal Foam is unobtru- 
sive, safe and easy-to-use. At your pharmacy, or write for free booklet. 


ORTHO PHARMACEUTICAL CORPORATION «+ RARITAN, N.J. 


Aramis Outfit—a really attractive zip 
case in a tortoise-shell pattern, fitted in- 
side and containing: Deodorant Stick, 
made especially for the active man who 
needs extra protection; Aramis shaving 
foam, a creamy-rich aerosol foam; After 
Shave Lotion, to guard against dry skin 
and razor burn. Outfit, containing all three, 
costs $12.50. 


Kent of London, famous for fine brushes 
since 1777, now presents a very distin- 
guished line of toiletries for men. Made in 
the United States, these grooming aids are 
handsomely packaged in traditional royal 
red and gold. Sample the Kent of London 
cologne—a really different scent with a 
racy, citrus-y top note. A 4-oz. bottle 
costs $4.50. 


Why didn’t someone think of it before? 
Bath Salts for Men by Elizabeth Arden 
comes in a huge, rectangular Italian glass 
bottle with a fist-size wooden stopper. The 
fragrance is sandalwood, an Arden classic 
that keeps coming back like a song. Avail- 
able only at Arden Salons or in the Arden 
for Men Shop, 1 East 54th St., N.Y., N.Y., 
a whole pound of bath salts, $10. END 
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Ever notice how 
when products 
compete with 
each other, 


Write for our free booklet that tells 
how competition makes things better. 


Brand Names 
Foundation, Inc. 
292 Madison Avenue 








z FOIA I KIAD IAAI IASI IASDAASISASACSACD AS A I I I IK 


FEI IIH A IA HII IAI III III I IAAI ASIA ASAI ASI SISI SIA SIS SISA SISCSAS SISA SISSISSACSSCSICSIE SSIS SASSI SI SI SCSI SSIES SSIS SISSIES SASSI SSI SI SISSIES SSIS SISSIES SISSIES SI SISSIES AISI SSI SISSIES SI ISI SACS SI SISSIES SISSIES SSI SISSIES SSSI SSI SII SCSICSCOSIC 


FO tO to tb bt tb 


Wish You Were Here 


By BARBARA WALTERS 


More trophies from television’s 
liveliest big-name hunter, reporter 
Barbara Walters of NBC-TV’s 
Today show. 


I've always wondered how it 
feels to be a living symbol of 
something wonderful. So when 
I went to Paris, I couldn’t wait 
to visit Simone Signoret, the 
lovely French actress, in her 
enormous Left Bank apartment. 
The woman whom critics all 
over the world have dubbed 
“the epitome of womanliness” 
... “the most female actress 
on the screen today’’ seemed, 
almost incredibly, even warmer, 
more natural, and more glow- 
ingly serene than I’d expected. 
But you’d never guess what 
her husband, singer Yves Mon- 
tand, was bursting with mari- 
tal pride about. As we sat and 
talked in their huge living room, 
M. Montand gazed lovingly at 
his serene, super-feminine wife 
and confided: “Simone is really 
extraordinary—she can speak 
absolutely perfect American 
slang!” 

And Simone, the epitome of 
womanliness, beamed with de- 
light at the compliment. 


Not even movie stars, if Seems, 
are immune to a small, wistful 
voice that pleads: ‘Please, 
Mommy, take me to Disney- 
land!” One glamorous Holly- 
wood Mommy who dreaded the 
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Barbara Walters 


trip—but found she couldn’t 
say no anymore—was Joanne 
Woodward Newman; she re- 
cently wound up taking not 
only her own three children but 
also one of Lee Remick’s. (Lee 
was doing a show and couldn’t 
make it.) 

When I was in Hollywood, 
I asked Lee how the excursion 
had turned out. She said 
Joanne and the children had 
ridden on every ride, eaten 
four too many hot dogs apiece, 
sipped far too much soda pop, 
and had such a fabulous time 
that when Joanne got home, 
she promptly called up Eliza- 





beth Taylor and Richard Bur- | 
ton and told them that they © 
simply had to go, too. | 

Sure enough, two days later, — 

Liz and Richard made their 
pilgrimage—along with Liz’s — 
four youngsters and Richard’s 
daughter Kate. The Burton © 
clan plopped down at Disney- 
land via helicopter, armed with 
box lunches, a detail of guards 
to hold back mobs, and a sheaf 
of special passes to sneak them 
into the rides through the back 
doors. Sure enough, it turned 
out that even a Mommy and 
Daddy named Liz and Dick 
can get a kick out of taking the 
kids to Disneyland. 
For skeptics who can’t help 
whispering, “‘It’ll never last,” 
every time a celebrity marries 
somebody older or younger 
than himself (or herself), please 
note that the marriage of dis- 
cothéque proprietor Sybil Bur- 
ton, 37, to rock-’n’-roll musi- 
cian Jordan Christopher, 24, is 
now rolling into its sixth month. 
When I asked Mrs. Christo- 
pher how she felt about pri- 
vate and public doubts about 
her marriage, she answered, 
with a good-natured twinkle, 
“If I’d married a man of 
sixty-five, I don’t think people 
would have had any doubts 
at all. Isn’t it odd they should 
have so many when I’ve made 
what is certainly a healthier 
match?” 

So, happy anniversary, Mr. 
and Mrs. Christopher, aad 
we'll offer equal time for com- 
ment to Mr. and Mrs. Cary 
Grant. 


Ginger Rogers arrived at our 
studio one morning at seven 
o'clock, as bright and beautiful 
as if it were noon and she’d 
spent the whole morning get- 
ting that way. Her long blond 
hair was parted on the side, 
with a low dip, very Veronica 
Lake-ishy. She had mascara 
on her lashes and bright red 
lipstick—but that was all; not 
a dab of powder, rouge, founda- 
tion over her own radiant com- 
plexion. 

I was really startled by the 
sheer wholesomeness; after all, 
I’d just seen Miss Rogers 
playing Jean Harlow’s frumpy 
mother in a recent movie. I 
couldn’t resist asking how she 
felt about the role. She flashed 
her famous grin, said simply, 
“T’m an actress. I don’t have 
too much to say about my 
roles—unless, of course, I make 
a film for William Marshall. 
Now there’s a producer who 
really understands me.” 

I’ll bet he does. In private 
life, Ginger Rogers is Mrs. 
William Marshall. END 


FAO OOOO OOOO OOOO OOO OIL YC OK 3 





‘Yee 
‘ 
. 
4 
b 





Gourmet cooking is gas cooking, naturally 


Broiled cubes of Lamb Shish Kabob must brown on the outside, be 
tender and juicy on the inside. Be careful you don’t overcook the 
meat. If the meat browns too fast, don’t bother with changing the 
level of the pan in a gas range. Merely adjust the flame to a lower 
level. Gas lets you pick any broiling heat you want. 


Broiler smoke? Don’t worry—if you cook on a gas range. The 
gas flame consumes the smoke. Your kitchen stays smoke-free no 
matter how close the meat or how high the flame. Your kitchen is 
filled only with the appetizing aroma of sizzling meat and the fin- 
ished dish is browned on the outside, tender on the inside, and 
delicious all the way through. Just wait till they taste it! 


SMART WOMEN COOK WITH GAS IN BLUE STAR HOMES 4 


Lamb Shish Kabobs Use 2-214 lbs. lamb from shoul- 


der or leg, cut into 1/%2”-2” cubes, 
mushroom caps, summer squash, squares of green pepper, cherry to- 
matoes, small onions, stuffed green olives. Parboil squash, pepper, and 
dry onions until crisp-tender. Cook 11/2 cups long grain rice in 3 qts. 
boiling water and 11% tsp. salt. Drain, toss with butter and keep hot. 
Arrange meat cubes on broiler rack, leaving space between cubes. 
Brush tops and sides with oil. Place in broiler 4”-6” below gas flame. 
Broil 7-8 min. or until brown. Season with salt, pepper and Ac’cent. On 
10” skewers alternate vegetables and meat cubes. Place skewers on 
rack with browned side of meat down (cover wooden handles with 
foil and let extend out of open broiler compartment). Brush oil over all. 
Broil 6-8 min. Season. Serve on bed of rice. Serves 4. 
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Pacific Gas and Electric Company 
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New Efferdent denture cleanser 
tablet removes even stubborn 
food stains between the teeth 


in 15 minutes. 


For years, denture wearers have been 
searching for a quick, easy way to get rid 
of stubborn food stains—the kind that build 
up between teeth. Even the /eading powder 
cleanser hasn't solved the problem, be- 
cause it’s just So weak that overnight soak- 
ing is usually required. 

But now there's a denture cleanser 
that’s powerful enough to do the job in 








minutes. It’s not a powder, but an effer- 
vescent tab/et called Efferdent. 

The fact is, an Efferdent tablet can re- 
lease twice as much effervescent cleaning 
action as the leading powder. 

Here’s how it works: Put an Efferdent 
tablet in a glass of warm water. Then put 
your dentures in. Instantly, the water turns 
blue, as Efferdent releases thousands of 


WEARERS 


Try the same thing 
with the leading powder 
Cleanser and you end up 


with stains like this. 
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tiny bubbles that scrub away at stain 
odor. Minutes later, the blue disapp 
Efferdent’s signal that the job is done. 
when the blue is gone... the stain is £ 

New Efferdent is now available in 
area, in boxes of 20 and 40 individ 
wrapped tablets. 

Try Efferdent once, and you'll neve 
back to old-fashioned powders again 


From out of the blue come the brightest dentures ever! 
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HOW AMERICA LIVES 


continued from page 93 


troubled brown eyes were turned on her 
husband as much as they were on the 
turbulent screen. 

“T can’t believe it,’ he said. ‘This 
thing couldn’t be happening here.”’ 

“Are you going to work tomorrow?” 
she asked, knowing what his answer 
would be. 

He nodded almost absentmindedly. “I 
have to call some of my 
parolees now,” he said, 
getting up. ‘I hope none 
of them are out in those 
streets.” 

Jean watched him 
anxiously the rest of the 
evening as he paced back 
and forth between the 
phone and the TV. Fi- 
nally she reminded him 
that it was getting late. 

He looked at her and 
smiled fleetingly. “I 
know.” He rubbed his 
forehead again. “But I 
can’t tear myself loose 
from it. It’s like the day 
President Kennedy was 
assassinated.” 


Bop and Jean Mat- 
lock are a_ successful, 
middle-class, college- 
educated Negro couple. 
With Jean’s salary as a 
kindergarten teacher, 
their combined income 
is about $15,000 a year. 
They dress well, live 
nicely, and fit easily into 
the neighborly, sub- 
urban life of Hollypark, 
with its backyard bar- 
becues and baby-sitting 
co-op. 

The Matlocks have 
never been assaulted 
with humiliating racial 
epithets. ‘‘Yet I can 
rarely forget that lama 
Negro,” Jean says, ‘‘es- 
pecially among Cauca- 
sians. I wonder how they 
will react to me, what 
they are thinking. Only 
at home with Bob, or 
when I’m teaching, is it 
possible to forget.” 

Bob, who smiles ea- 
sily, says, “I am a very 
visual minority. I cer- 
tainly can’t forget I am 
a Negro, because of my 
appearance. It is always 
in the back of my mind: 
When is this thing going 
to face me?”’ 

The relentless fact of 
being a Negro faced Bob 
Matlock more than once during the day 
of terror that was Friday, August 13. He 
and another Negro parole officer started 
out that morning for the California Youth 
Authority office in the state-owned, light- 
blue compact car provided for their job 
of visiting paroled juvenile delinquents. 

Traffic piled up on the outskirts of 
Watts. Trapped in a line of stationary 
cars, the two men saw the rioters come 
swarming down the sidewalks. There 
were no police in sight. At the end of 
the block, a plume of smoke thickened 
to a cloud. 

The mob found a voice. A hoarse shout 
went up: “Get Whitey!” 


Bob Matlock, frightened now, began 
rolling up the car window. 

“Leave ’em down,” said the other 
parole agent. “They won’t bother us.” 

Rocks and bottles arched over their 
small car, aimed at a white man trapped 
in the sedan next to them. The shouting 
grew louder. Then the crowd surged on, 
pushing into stores. The car ahead of 
Bob’s began to move slowly. The eye of 
the hurricane had shifted, and the mob 
swept past them. 


I’m not sure why I marched along the 
street with thousands of other people 
singing We Shall Overcome,” he says. “‘I 
felt it was one time to stand up and be 
counted with the mob; making some 
public declaration of my interest and 
concern about the issues. I felt an emo- 
tional kinship with the people, and now 
when I hear We Shall Overcome I get the 
same reaction that I do from The Star- 
Spangled Banner. Tears fill my eyes.” 
And for good reason. To overcome— 
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Bob says, “My friend was right. They 
hardly noticed us.”’ A dark skin had been 
a safe-conduct pass through that fren- 
zied no-man’s land. 

Recalling his feelings later, Bob says, 
“T had no urge to get out and try to dis- 
suade them from what they were doing. 
I knew the situation was beyond my 
ability to cope with. I think the main 
feeling I had was one of horror. I kept 
asking myself, ‘What in hell am I doing 
here?’”’ 

Matlock has had to ask himself that 
question many times. Last year, for ex- 
ample, he joined a civil-rights march on 
the Los Angeles City Hall. ‘‘To this day 
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the effort to hurdle the obstacle of being 
a Negro in America—is the story of Bob 
Matlock’s own life. In his youth, he had 
to overcome his slum background. In his 
home neighborhood today, he must over- 
come the loneliness of being different. And 
at work he is expected to overcome the 
very social problems that caused blood- 
shed in the ghettos of the nation. Indeed, 
not long ago he had been assigned to over- 
come the problems of the very man whose 
arrest had set off the riots in Watts. 
It cannot all be done in one lifetime. 
Certainly nothing could be done that 
Friday, when Bob drove through the 
frenzied streets; and so the adminis- 


trators of the California Youth Author- 
ity decided to close the office that day. 
Bob and all the other agents were told to 
go home. By 2 P.M., the building was 
empty. Bob lingered. He was expecting a 
phone call from another parole officer 
who was still out. 

The last of Bob’s co-workers who left 
warned him: “You’d better get out of 
here, Bob. There’s no telling what they’11 
do to this place.” 

Bob lingered, alone in the empty 
building that stood for 
law and the white man’s 
authority. “‘I knew the 
place was a natural tar- 
get for rioters. I was 
afraid. And I was an- 
gry,” he recalls. 

““My fears were inten- 
sified when a car slowly 
cruised by my office win- 
dow. The occupants, all 
Negroes, were drinking 
beer. They looked at the 
building, and then they 
went slowly on, turning 
the corner. But in a cou- 
ple of minutes they had 
come around the block 
again, and this time they 
stopped. 

“T picked up my brief- 
case and headed for the 
rear door and my car. It 
was the only time dur- 
ing the rioting in Watts 
that I was actually, 
physically alone. I 
didn’t like it.” 

Once more, Bob was 
reminded that he was a 
Negro, this time a Ne- 
gro who did not under- 
stand or trust some of 
his fellow Negroes. 

“And the rioters, I’ve 
tried since to measure 
what I could tell about 
their feelings. I couldn't 
say they were grim, or 
jubilant, or full of hate. 
They were just part of a 
scene of chaos.” 





Te drove westward, 
grateful that the car was 
unmarked by any official 
insignia. In a few min- 
utes he was out of the 
smoking violence and 
back in Hollypark. But 
these few minutes sep- 
arate two very different 
worlds. In one, Bob 
Matlock lives his pro- 
fessional life. In the 
other, he lives his pri- 
vate life. 

That day brought into 
focus for the Matlocks 
the potential perils in 
the integrated life they had chosen as a 
solution to the American racial dilemma. 
“‘No American lives in an all-black world 
or an all-white world,” as Bob puts it. 
“The most potent answer to race- 
relations problems is integration. It is 
the only answer.” +* 

It is Bob’s answer. And it is Jean’s 
answer, too. Yet, left to herself, Jean 
might have chosen a way less fraught 
with tension. 

““We could have moved into one of the 
Golden Ghettos, Leimert Park or the 
Baldwin Hills where middle-class Ne- 
groes live in lovely houses,’’ Bob says 
with a faint note (continued ) 
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by my older brothers,’ hesay; 
“My family’s reputation i 
school was bad. My ninth 
grade teacher said she saw mis 
behaving Matlocks in her sleey 
“But it was that sam 
teacher who inspired me to ey 
cel in school, to go on to co 
lege, and to look to broad hor 
zons. I call her my Blesse 
Lady. Her name was Jessi 
Hathcock, one teacher, strik 
ing a spark of hope in a ghett 
I think now she is proud ¢ 
;quite a few of us.” 
“ Gradually young Bob Mai 
lock began to put out feelers t 
the world beyond the ghett 
He volunteered to work for th 
Junior Red Cross, and thus be 
gan to meet high-school st 
dents from other neighbo; 
His brothers deride 
him, but Bob kept on seizin 
every opportunity to escar 
the limitations of his family 
environment. 


hoods. 


He was a tall boy with 
dark-brown skin and a broa 
nose, clearly Negro. His ope 
friendliness, then as now, mu: 
have been both disarming an 
compelling. People liked hin 
and he showed the abilities of 
natural leader in the comm 
nity projects where he was ii 
volved with white teen-ager 

“T’ve been told that I have 
natural tolerance for the othe 
person’s view,”’ Bob says. “ 
so, that’s a little something e 
tra I have going for me. As 
boy, I had some hot arg 
ments with one of my brothe 
thought all Caucasiar 
were evil. But I don’t beliey 
that most Negroes blindly hat 


who 


all Caucasians.”’ 


H:. willingness to meet tl 
white community on its ow 
ground, on equal terms, set tl 
pattern that he follows to th 
day. Somehow, perhaps wit 
Hathcock’s help, h 
goal be a ma 
among men, a free America 
judged not on the basis of h 
ancestry, but on the basis « 
what he could make of himsel 
His goal saw him throug 
Dunbar High School and on t 
Central State College in Wi 
berforce, Ohio. There, durin 
Freshman Week, he met Jea 
Moore, an attractive, shy gi 
from Oklahoma. It was the bi 
ginning of a stormy, five-yez 
courtship. They dated, wer 
steady, broke up, and made yj 
until they graduated in 195: 
Jean’s early years had bee 
strikingly different from hi 
husband’s. Her parents ha 
not been obliged to live in poy 
erty. They were schoolteache 
who enjoyed the relative lu: 
uries of middle-class Negro lif 
“We didn’t live in slums, 
Jean says. “In Enid, where 
was born, and in Oklahom 
City, where we moved when 
was thirteen, we had decer 
places to live. But they were i 
the segregated sections, and 
went to segregated schools. 
“In Oklahoma there was n 
escape from it. Our social lit 
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was limited to other Negroes and segre- 


gated activities. It was a way of life that 
my younger brother and I accepted.” 

But as Jean grew up she became 
aware of her parents’ discontent. They 
belonged to the National Association for 
the Advancement of Colored People, and 
much of the adult conversation around 
the Moore house was on the topic of 
civil rights. 

Bob’s parents, whose lives were much 
harder than Jean’s, did not discuss segre- 
gation. Perhaps, in their struggle for bare 
economic survival, it seemed like an ab- 
stract issue. And then, as Bob says, 
“Segregation was less visual in Ohio. I 
had never seen ‘For Colored Only’ signs 
until I visited Jean in Oklahoma.” 

Today, Jean and Bob still view the 
racial problem with a somewhat different 
perspective. ‘“‘He’s sure everything is 
going to turn out all right,’’ Jean says. 
“T’m not like that. Maybe it’s because 
I’m from the South, where things don’t 
always work that way.” 

In spite of his optimism, there have 
been times when Bob was not sure that 
everything would work out. One such 
period was when they decided to buy a 
house of their own—in a white neighbor- 
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Jean Matlock is by her husband's side 
in his efforts toward an integrated life. 


hood. Each weekend’s house-hunting 
expedition brought on one of Bob’s 
blinding headaches—his body’s protest 
against the tough psychological hur- 
dles that he insists on taking for the 
sake of his goal. 

“T believe residential desegregation is 
the key to civil rights,” Bob says. ‘‘But it 
is not easy to overcome the fears and the 
prejudices of generations. I know from 
experience. 

““One day I called a lady realtor. She 
offered to come over and discuss the kind 
of home we were looking for. When she 
came in, full of bubbling personality, 
asking for Mr. Matlock, there I stood— 
big, brown and beautiful. Her jaw 
dropped.” 

Bob’s easy laughter always helps him. 
“Maybe I ventilate whatever hostilities 
I have about discrimination by find- 
ing the humor in it. Anyway, the 
lady realtor showed us a house, but it 
was obvious that she didn’t want to 
sell it to us. 

“Some homeowners said frankly that 
they wouldn’t sell to Negroes out of 
loyalty to their neighbors. Others wel- 
comed us, but asked ten or fifteen per- 
cent more than the market value of their 
houses.” 

Bob had two special requirements 
for his prospective home: a working 
fireplace and sliding glass doors into 
the garden. (Their Hollypark house 
does have both.) As they pushed 
on through their head-aching week- 
ends, naturally they saw _ houses 


161 


that didn’t have those two features. 

And some of the owners were infuri- 
ated that a Negro couple would turn 
down a white man’s house! Bob managed 
to find this attitude amusing. 

A number of people thought the Mat- 
locks were agents from CORE, or block- 
busters working with an unscrupulous 
realtor to drive down property values. 
Bob’s headaches got worse as the 
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edgy task went on, week after week. 

“T felt we were sitting on a powder 
keg,’ he says. “I was waiting for one per- 
son to insult Jean or Keith, and then, as 
the man of the family, I would have had 
to do something about it.’ 

Finally, with the help of the Centi- 
nella Bay Human Relations Committee, 
a voluntary group devoted to eliminat- 
ing discrimination in (continued) 
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HOW AMERICA LIVES continued 


housing, the Matlocks found their pres- 
ent home. It is typical of thousands of 
Southern California modern houses that 
range in price from $25,000 to $30,000. 

The seller of the house took asampling 
of the neighbors to see if any objected to 
having Negroes in the tract. Apparently 
there was little dissent. The Matlocks 
did not know this poll was taking place, 
and, had they known, they might have 
objected to the idea. 

In spite of Bob’s dedication to the 
idea of residential integration, he and 
Jean felt as if they were invading Holly- 
park. They weighed the possibility of 
rude treatment and even vandalism. But 
their fears soon subsided. The neighbors 
have clearly shown a live-and-let-live 
attitude from the start, and treat the 
Matlocks like everyone else. 

Now, after a year and a half of inte- 
gration with them, the householders in 
Hollypark say that the Matlocks are 
good neighbors and perfectly welcome. 
A few express one reservation: the fear 





Bob's son Keith loves his little rocker. 


that the presence of one Negro family 
may open the floodgates to a wholesale 
migration. 

4 possible influx of Negroes worries 
Bob, too. The house next to his is for 
sale. Bob is troubled that the owner will 
have difficulty finding a buyer. He hopes 
it will not be sold to another Negro fam- 
ily. He does not want a panic that would 
eventually transform Hollypark into an- 
other Golden Ghetto. 

The Matlocks’ pride of ownership 
shows all over their house. For the living- 
dining area, Jean has chosen comfort- 
able, modern furniture and created a 
color scheme of green, gold and copper. 
Outside, through the glass doors, one 
sees Bob’s garden burgeoning with color- 
ful carnations and calla lilies. Against the 
garden wall, the leaves of the banana 
trees and a graceful papyrus plant make 
shifting patterns. 

The front of the house is also flower- 
bedecked. Roses, mulched with sparkling 
crushed white rock, border the driveway. 
Flower boxes at the front windows are 
brimming with pansies. Every morning, 
before he leaves for work, Bob can be 
seen outside, weeding, watering, pruning 
and manicuring the velvety lawn. 

The Matlocks are early risers. Jean is 
up by 6:30, preparing breakfast, getting 
Keith ready for nursery school. Bob 
drops Keith off on his way to work. 
Jean drives the family’s 1957 Ford a 
short distance to the Gardena Elemen- 
tary School, arriving by 8:30 to begin her 
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day as a kindergarten teacher 
in a predominantly white 
school. She collects Keith in the 
afternoon and puts him out to 
play with the other small fry 
who live on their dead-end 
street. The side yard is Keith’s 
preserve, complete with jungle 
gym, swings and a plastic wad- 
ing pool. 

Keith, at three, is a bright- 
eyed, energetic child, all boy, 
standing up for his rights with 
other kids, but needing ma- 
ternal comfort for a skinned 
knee. On his small horizon, the 
goals are another Popsicle or 
permission to watch another 
TV cartoon. He plays with ev- 
erybody, is proud of his grow- 
ing vocabulary, and drags his 
trucks in the house and out 
again with maddening fre- 
quency. So far, Keith does not 
know that in the land of his 
birth it matters what color a 
little boy’s skin is. 

When he learns, he may un- 
derstand why his mother keeps 
him a little better-dressed and 
cleaner than the other children 
on the block. Bob is all for let- 
ting the boy get dirty. Jean 
whisks him in, scrubs him, and 
puts clean clothes on him more 
often than his father thinks is 
necessary. 

Oddly enough, Keith’s nurs- 
ery school is made up entirely 
of Negro children. Integrated 
nursery schools in the area are 
almost nonexistent, and this 
one is conveniently close to 
Bob’s office. And Bob says 
that Keith, living in Holly- 
park, might never know any 
children of his own race. “I 
don’t want him to grow up like 
so many Caucasians who say, 
‘I don’t know any Negroes,’”’ 
he says, smiling. 


When Keith is safely de- 
posited at nursery school, Bob 
plunges into his other world, 
where almost nobody knows | 
any white people. The legend | 
on his office door is: COMMU- 
NITY DELINQUENCY CONTROL 
PROJECT. Bob’s job is part of 
an intensive treatment pro- 
gram for youngsters in trou- 
ble. His case load averages only 
15 teen-agers, whom he sees 
from three to five times a week. 
The regular patrol officers, who 
supervise 75 to 100 parolees, 
have little time for counseling. 
“But the kids I’m working 
with are good risks to be re- 
turned to the community after 
short periods of institutionali- 
zation,” Bob says. ‘‘My job is 
to try to help them find their 
place in the community and to 
work with their families.”’ 
T More than half of Bob’s 
parolees are from broken homes 
without fathers. Their crimes 
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easily handle its push button on-and-off action. Remember, 
now there’s a Presto very personally yours for better dental 
health. And every model sells at a very modest price. 


PREST' 


You might have expected it. Families who discovered the 
great advantages of Presto Automatic Toothbrushing with 
the deluxe model, now want other models. Why? When 
Dad’s on a trip, he wants one with him. Now Presto has a 
travel model. When the kids take off for college, they want 
one there, too. The perfect answer is Presto’s new personal 
compact model. 

What it all means is, once you’ve sampled Presto dental 
care you don’t want to be without it, even one day. Not only 
do teeth get better brushing, your whole mouth feels better, 
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are those of unsupervised, de- 
prived kids who desperately 
want material things they 
do not have. When they get 
in trouble, it is for robbery, 
burglary, car theft, purse- 
snatching. 

“Most of them are terribly 
poor and shabbily dressed,”’ 


Bob says. ‘‘When they get hold of some 
money, the boys want black leather trou- 
sers and jackets. The girls go in for black 
leather skirts, high heels and too much 
makeup. Usually they are part of what we 
call the finger-popping group, hippy kids 
who are out somewhere on cloud nine. Many 
are on pep pills or marijuana—fortunately, 
not on heroin 


“T try to talk to them in their own jargon. 
Some social workers say it’s unprofessional 
to ‘sink to their level.’ I don’t look at it that 
way. It’s a quick visa into the delinquent 
subculture.” 

Bob tries to get his parolees to go back to 
school or to find jobs. ‘“‘Some of them are 
totally unprepared to go out and look for 
work,” he says. ‘‘I teach them how to avoid 


giving a stereotyped impression of Negro 
youth to prospective Caucasian employers. 
I tell them how to dress, and I even have to 
tell some of them to bathe. And I tell them 
to forget the ‘gas head,’ the slick prepara- 
tions to straighten their hair.” 

Groups of his kids get together with Bob 
to act out the part of applying for a job. He 


believes that this kind of (continued 
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HOW AMERICA LIVES continued 


socio-drama gives them a better perspec- 
tive, an ability to see themselves and to un- 
derstand what kind of impression they are 
making. 

Even with all the understanding and car- 
ing that Bob brings to bear on his cases, he 
is doomed to many failures. ‘It’s unrealis- 
tic to tell a paroled kid not to rejoin his old 


” 


companions, most of whom are delinquents, 
Bob says. “‘Who else do they know? 

“The salvation of these youngsters would 
be education. Yet, when I ask them why 
they dropped out of school, they often an- 
swer, ‘Because I can’t read.’” 

The realities of trying to salvage ghetto 
teen-agers would have long ago defeated a 
person less optimistic than Bob. They lack 
basic work skills. Their police records dis- 


qualify them for many jobs. And the boys 
themselves are apathetic and often unwill- 
ing to believe that their lives could be any 
different. 

Unfortunately, when their paroles expire, 
most of Bob’s charges drift away, and he 
does not see them anymore. Doubtless 
many of them end up in jail again. 

That is what happened to Marquette 
Fry, one of his parolees a couple of years 





Here kitty, here kitty, kitty, kitty. Looks live doesn’t it? 
It is to the youngster coloring it. His cat meows. He can 
love it. Play with it. Make it drink milk. Sit on a fence. Or 
just twitch his whiskers at people. Cats and things really 
come alive with CRAYOLA® crayons. 

Imagination is as free to roam as old Tom. And there 
are certainly plenty of colors to choose from, Up to 64. 
Unusual colors like silver for shining cat eyes. Blue gray 
for twitchy whiskers, 
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And besides all the great fun children have with crayons, 
these colors in a box make colors in the world a little easier 
to understand. 

So why don’t you give your 
child his very own box of brand 
new, pointy CRAYOLA crayons, 
Only pennies for thoughts. And 
cats of the most remarkable 
colors. 
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ago. And Marquette’s re-arres' 
ironically, was what touche 
off the Watts riots. * 

“Marquette was ninetee 
when he was paroled to me, 
Bob recalls. ‘‘I considered hir 
one of the best kids I had. H 
showed respect for me as a 
authority figure—that is, h 
was at least mannerly an 
agreeable. His mother wa 
helpful and cooperative. Sh 
wanted her boys to do the righ 
thing and to obey the lay 
Their home was well furnishe 
compared with most in th 
neighborhood, and she tried t 
keep it nicely. 

““Marquette’s cooperatio 
may have been superficial, bu 
at least he held a job. Tha 
wasn’t easy for him. I don’ 
think he’s the brightest kid i 
the world, and he might be 
come hostile if he felt someon 
was belittling him.” 

Then, last August, a Cal 
fornia highway patrol ca 
trailed him into Watts an 
stopped him just as he was ar 
proaching his home. The polie 
officers pulled him outof theca 
and said they were running hir 
in for driving while intoxicatec 

Marquette apparently pu 
up some resistance. The officer 


IN COOLING LOVE LIKE Al 
By Nancy Price 


Trees cannot choose to hold 
their loosening gold; 

when leaves like heartblood li 
steeped in a final dye 
mingled with shade, and word 
fly mute as shivering birds, 
in cooling love like air 

our lives branch bare. 


threw him in the back seat o 
the patrol car. His mother an 
brother ran out of the hous 
and pitched into the scuffle. 

“T was surprised that she go 
involved,” Bob says. ‘‘Some 
thing must have taken plac 
that aroused her protectiv 
maternal instinct.” 

Anyway, a crowd gathered 
grew larger and angrier, an 
that is how the week of terro 
in Watts began. 

No one can explain why tha 
particular incident was th 
spark that exploded Watts, no’ 
even Bob Matlock, who know: 
the area so intimately. ‘““Mos' 
Caucasians expect every edu 
cated Negro to be an expert or 
all Negro problems,” Bob says 
“T’m no more an expert or 
Watts or riots than the aver. 
age Caucasian is on Vietnar 
or the Ku Klux Klan.” 

But he is expert enough t¢ 
be wary of generalizations. Or 
Friday, August 13, when the 
rioting was at its height, Bot 
was watching again on tele 
vision. He found some of the 
commentary at odds with what 
he knew and had observed. 
Characteristically, Bob phoned 
one of his white neighbors to 
talk it over. 


Te ended the evening sitting around 
h four or five Hollypark residents, 
wering their questions to the best of 
/ knowledge. 

3 told them a certain amount of 
ice brutality does exist, although I’ve 


er witnessed it,’’ Bob recalls. “I’ve 







7 


ose S : 
‘ungle gym in the Matlocks’ yard is a 
athering place for neighbors’ children. 


m a kid or two scraped up, and as 
ig as I’ve worked in California I’ve 
ard complaints from youngsters of 
Ing ‘brutalized’ by police. Where 
ere’s that much smoke, there must be 
me fire. But I’m sure some youngsters 
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use the charge to drum up sympathy 
from me as a Negro parole agent.” 

Bob talked long and earnestly with his 
neighbors that evening. One was a small 
businessman who thought the mer- 
chants were doing the Negroes a favor by 
carrying on businesses in Watts. He could 
not understand why retail establish- 
ments were being burned. 

“But I understood,” Bob says. ““Many 
Caucasian merchants exploit poor credit 
risks by charging as much as three hun- 
dred percent interest on installment pur- 
chases. And they repossess the merchan- 
dise when one payment is late. These 
practices have caused a terrific resent- 
ment to build up over the years.” 

Since the riots, much of the dialogue 
between the Matlocks and their white 
friends turns on the role of Negro 
leaders. 

“What leaders?” Bob asks. ‘‘Clergy- 
men? Politicians? The successful ones 
don’t live in Watts. Like other middle- 
class Negroes, they move out. Are you 
talking about the comedians, Dick 
Gregory and Bill Cosby? They are no 
more leaders of the Negro ghetto than 
Danny Kaye or Bob Hope are leaders of 
the Caucasian slums. 

“Martin Luther King or Roy Wilkins 
cannot be considered leaders in a com- 
munity like Watts. King is a great na- 
tional symbol of civil rights, but he can- 
not command obedience in Watts. The 
leaders are too far removed from the 
ghettos. 

“When people speak of leaders, they 
are referring to the Negro aspiring to 
and moving toward middle-class stan- 
dards. And assoonas he begins to achieve 







ot water is murder on hands! 


Look what hot dishwater does to her hands. 
They’re rough—on their way to old. 
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his goals, he leaves the slums, taking 
with him the seeds of possible leader- 
ship.” 

Bob Matlock fell silent. Perhaps he 
knew he was describing himself. But Bob 
does not intend to sacrifice his own life 
and the living standards of his family to 
the ghetto, just as the average white per- 
son of goodwill is not prepared to move 
into white slums. 

“T never, never will move back to the 
ghetto,”’ he says. Yet in a sense, he can 
never leave it completely behind. 

“T don’t participate in sit-ins, and 
only once have I been in a demonstra- 
tion,”’ he says. “If someone struck me 
during a demonstration, I wouldn’t have 
the capacity to turn the other cheek. I 
think I would strike back and violate my 
own belief in nonviolence!’’ 

But, at least two nights a week, Bob is 
involved with meetings of groups fight- 
ing housing segregation. He is vice chair- 
man of Good Neighbors, an integrated 
group promoting desegregation, and 
chairman of the Centinella Bay Human 
Relations Committee. He also works as 
a counselor for an integrated summer 
camp. Bob may find more satisfaction in 
his volunteer efforts than he does in his 
regular job. His unembittered attitude 
probably produces more results with 
white people and with integrated groups 
than they do with the already-defeated 
children of the slums. Yet, even with his 
parolees, Bob never stops trying. 

As Jean puts it, ““Bob is the most tol- 
erant, hopeful man I’ve ever known. He 
looks for the good in everyone.”’ And 
there is love and admiration in her voice. 

The civil-rights movement for Bob 


op hot water murder! 
Use Warm Water Swan. 


Look at the difference comfortably 
warm water and Warm Water Swan makes. Her 
hands look softer, smoother and younger. 


You'll never put your hands in hot water again! 


and Jean is their expression of the Amer- 
ican dream. It is part of their love of 
country. ‘‘We couldn’t live anywhere 
else except in the United States,’”’ Bob 
says. “‘And we have faith in all its peo- 
ples. We believe that the racial problems 
in our country will be resolved.” 

In rare, fortunate moments, the Mat- 
locks are able to relax and live as if the 
racial problems were resolved. Watching 





Bob gives his own son the adult male 
companionship that slum children lack. 


Keith at play with the children next 
door, studying the opening of a new rose 
in their garden, exchanging a look across 
a crowded room, Bob and Jean are any 
well-married, happy American couple— 
not specifically a Negro couple. 

“One night, Jean and I had open house 
for all our friends of both races,’’ Bob 
says with his engaging smile. “It was a 
memorable evening. It was the first time 
we’ve had a mixed gathering at our house 
when the question of civil rights never 
came up at all.” END 
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How to make 
ham playa 
supporting role 


Easy with Betty Crocker 
Scalloped Potatoes. They'll 
never curdle—always rich 
and creamy. Ready for the 
oven in 3 minutes. They'll be the 
star attraction at dinner tonight. 





GENERAL MILLS 


TELL ME, DOCTOR 


“Why Did Birth Control 
Fail For Me?” 


By Barbara Seaman 


Nae are millions of couples in the 


United States who practice birth control 
but are not successful at it. At least eight 
out of every 10 American couples use 
some method of limiting the size of their 
families. Yet one third of the families 
with children say that their last child 
was “an accident.’’ And, what is worse, 
one fifth say that the baby was not only 
a surprise but also unwelcome. 

With all the well-tested devices and 
medications used by couples, why do 
they produce babies that they do not 
want? Is it that Nature is too smart for 
the scientists and outwits them? 

In a way, the answer is nature, spe- 
cifically, human nature. For doctors now 
have come to believe that contraception 
failures are rarely the fault of the method 
used. Almost any of the accepted meth- 
ods of concept ion control will work, if the 
couple’s motivation is strong enough. 
That is the conclusion of one of the na 
tion’s most eminent gynecologists, Dr 
Nicholson Eastman of Johns Hopkins 
University. And many of his colleagues 
across the country agree. But the moti 
vation to be careful and practical about 
having babies can be undermined by 
illogical and often well-hidden emotions 
and desires. 

Success in family planning, according 
to Dr. George Deveraux of Temple Uni 
versity School of Medicine, is ‘deter 
mined by a whole array of unconscious 
motives which have little to do with the 
rational problem of avoiding a pregnancy 
for practical reasons.”’’ Doctors are begin- 
ning to look into these psychological 
complexities which go far beyond the 
mix-up on the calendar or the unnoticed 
damage of a diaphragm. They are seek- 
ing the real reasons why such a mix-up 
or damage occurred. And they are find- 
ing that some people are, in this aspect 
of their lives, clearly “accident-prone.,”’ 

For example, one doctor tells of a med- 
ical student whose working wife was pro- 
viding their food and rent. They had 
definitely planned to postpone babies un- 
til his long training period was over. 
Then his brother, who was already mak- 
ing a good living as a salesman, got mar- 
ried. There had always been some rivalry 
between the two brothers. The salesman 
was taller and stronger and had been a 
better athlete in college. The salesman’s 
bride became pregnant soon after they 
were married. Within a couple of 
months, the medical student’s wife was 
pregnant, too. The student’s doctor 
found that the young husband had 
wanted to prove to himself that he was 
as much a man as his brother. The proof 
was so important to him that he had un- 
consciously encouraged some careless 
love-making, hoping that his wife would 
conceive. Yet when she did, they had 
almost insurmountable problems. 

More often, the accident-prone part- 
ner in the unplanned pregnancy is the 
woman. Dr. Natalie Shainess, a New 
York psychoanalyst, points out that a 
young woman who has a competitive or 
belittling mother may find it emotionally 
difficult to defer her first pregnancy. She 
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cannot feel her mother’s equal in femi- 
ninity until she has a baby, too. 

Brides who are impatient for their 
first child can unconsciously thwart 
their own rational] plans for family plan- 
ning. One couple who went away for a 
weekend to celebrate their first wedding 
anniversary discovered that the wife 
had “‘forgotten”’ to pack the contracep- 
tive. The pregnancy that resulted was 
unplanned and poorly timed, yet, in 
some unconscious way, it was wanted. 

Most women who have babies at 
change of life call them accidents, but 
they are often accidents that happen for 
some deep emotional reason. Usually a 
middle-aged man does not miss having 
little children around the house nearly so 
much as a woman does. The menopausal 
woman whose children are grown may 
often feel useless and at loose ends. She 
may be unconsciously looking for a re- 
turn to the full, busy years when she felt 
needed and important. 

Dr. Hans Lehfeldt of New York Uni- 
versity-Bellevue Medical Center, who 
has made a study of accidental preg- 
nancies, tells of one 43-year-old woman 
who had five sons. Her husband, who 
was 16 years older than she, had high 
blood pressure and symptoms of heart 
disease. With his health precarious and 
her menopause approaching, it was cer- 
tainly impractical for them to assume 
any new family responsibilities. Yet she 
stopped taking birth-control precautions 
because, as she later told her doctor, “I 
was sure I was too old to get pregnant.” 

It is easy to guess the rest. She had a 
change-of-life child, the baby girl she 
had always longed for. In this case, the 
woman was profoundly happy about the 
birth, even though she had had a difficult 
delivery complicated by hemorrhaging, 
and even though she may find herself a 
middle-aged widow with a young child. 


1s Lehfeldt’s study of what he calls 
“willful exposure to unplanned preg- 
nancy” reveals some distressing instances 
of “emotional desire for pregnancy that 
is neither conscious nor rationally 
sound.”’ Most of the persons he studied 
were under some severe stress because of 
marital infidelity, premenopausal panic, 
fear of sterility, religious conflicts about 
contraception, or the threat implied in 
severe illness. In each case, pregnancy 
was not an ideal solution to the prob- 
lem. But for most of the persons it 
changed the terms of their stress or per- 
haps helped them to bury it temporarily. 

Many accidental pregnancies happen 
when couples are in turmoil, particularly 
when a divorce, separation or drifting- 
apart process has begun but is regretted, 
at least partially, by one or both part- 
ners. One of Dr. Lehfeldt’s patients was 
a woman who discovered that her hus- 
band was having a homosexual affair 
with a young man. She was so horrified 
and grief-stricken that she went to a 
lawyer to start divorce proceedings. 
Yet she still loved her husband, and, 
unconsciously, she did not really want 
to end the marriage. She evaded her 
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ronizing conflict by a pregnancy that 
ne called accidental. Thus she tipped 
e scales toward the side of continuing 
e marriage. 

Sometimes one marriage partner may 
eliberately victimize the other because 
some emotional insecurity. Bernard 
ankel, a Long Island clinical psy- 
ologist, says that a surprising number 
men seem to fear that their wives 
ould “run around with other men” if 
ney were not afraid of having a baby 
mat might be hard to explain. He tells of 
e husband who went so far as to sub- 
situte aspirin for his wife’s birth-control 
s because he suspected her of having 
love affair with the man next door. He 
a trap for her, expecting her to pro- 
ce a brunette child. She did get preg- 
lant, but when the baby arrived, it was 
redhead, just like the husband and just 
ke their other five children. 

Not many of the emotional mix-ups 
hat result in surprise pregnancies are so 
eep-seated as the ones just discussed. 
equently, “‘accidental”’ babies are sim- 
ly the results of conflicts or problems 
bout the method of contraception that 
couple is using. And many of these 
regnancies could be prevented by a 
Ihange in method. 

“Male physicians used to hail the dia- 
hragm as the perfect method, but I’ve 
ever known a woman doctor who was 
hat enthusiastic,’”’ says Dr. Shainess. 
Women are more fastidious than men, 
nd many find this method somewhat 
naesthetic. Sometimes the wrong con- 
raceptive may reduce the romantic 
ement in love.” 


r. William Walden at Cornell Medi- 
School in New York, who has had 
ensive experience testing newer meth- 
ds of birth control on behalf of the 
Population Council, points out that 
owadays there is less reason than ever 
or the occurrence of what some experts 
ave called “impulsive error.” Dr. Wal- 
en says that there is a comfortable, 
ceptable method of birth control for 
very woman, and he urges doctors to 
nelp each’ patient find the one that is 
pest for her. The more acceptable and 
rrouble-free the method, the less likely 
is to cause resistance against its proper 
se—and the less likely that it will fail. 
“Unfortunately, many women are not 
ware of how many different kinds of 
bills are now available,’ Dr. Walden 
ays. ‘‘I always tell patients that if they 
xperience any side effects at all, they 
hould let me know so that I can switch 
hem to a different pill. It seldom takes 
nore than two or three trials to find a 
woman’s ideal prescription. When we 
and it, the women often tell me that they 
eel liberated, that they never felt so 
nappy before and so in love with their 
husbands.” 

Tn time, doctors may be able to judge 
rom a patient’s medical history which 
pill to prescribe. For example, if a 
woman has a tendency toward nausea in 
early pregnancy, one pill may be better 
or her than another. On the other hand, 
she sometimes gets puffy around the 
eyes, the hands or the ankles, another 
pill might be more suitable for her. 
Scientifically speaking, the problem of 
onception control has been solved. Pills 
and intrauterine coils work almost per- 
fectly. Diaphragms are almost as reli- 
able. And, for women whose monthly 
cles are regular, the rhythm method is 
more dependable than is popularly be- 
lieved. But, as Dr. Christopher Tietze, 
director of the National Committee on 
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Maternal Health, says, ‘““The main rea- 
son for contraceptive failure is failure to 
use the contraceptive!” 

Finally, Dr. James Lieberman of the 
National Institute of Mental Health be- 
lieves that many women still cannot ac- 
cept the seemingly miraculous idea that 
they can and should be the decision- 
makers in their own childbearing. When 
Benjamin Franklin first invented the 
lightning rod, many of his neighbors were 
scandalized because they felt he was 
somehow tampering with the forces of 


15-Ib. wash loads! 


And because Norge has the biggest drum, the biggest 
wash loads come out uniformly dry every time. 

Together . . . fast, economical Gas and the versatility 
of a Double-Duty Norge make this dryer your best buy. 
At your dealer or Gas company now. 
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nature. Do some women feel this way 
about conception control? 

That is the kind of question that the 
usual research project or survey does 
not cover very wel!, and Dr. Lieberman 
would like to know how a cross-section of 
thoughtful American women feel about 
it. He is one scientist who understands 
that no expert can tell a woman what to 
do unless he first understands what she 
feels and believes. 

Perhaps there is a streak of emotional 
brinkmanship in most people, an impulse 


...costs less, too 


to gamble. In fact, many doctors believe 
that there are some people who cannot 
enjoy physical love without some hazard 
or danger. But most people want to be 
intelligent and responsible about some- 
thing as serious as creating a new life. 

For thousands of years the human race 
had to leave the whole matter to chance. 
Now chance can be just about ruled out. 
But husbands and wives need more self- 
awareness so they can adapt their emo- 
tions to the opportunity for controlling 
destiny that science has provided. END 
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The Poetry 


It was a dingy day in one of the 
dingiest streets of dingy London, and 
suddenly, above the grind and din of the 
traffic, I heard children’s voices chant- 
ing, “Shining Popocatapetl! Shining Po- 
pocatapetl!’’ There they were, seven- or 
eight-year-olds, hair flying, arms linked, 
feet giving the hop, skip, jump of relief 
after being let out of school, as they sang 
out remembered words from W. J. 
Turner's poem, Romance. “Shining Po- 
pocatapetl!”’ 

I stood still, listening and, I confess, 
feeling a swell of pleasure and gratifica- 
tion, because these children, an hour 
earlier, had been at one of my poetry 
readings. In the tour of that autumn I 
had read poetry to more than 8,000 chil- 
dren of all ages and backgrounds, some 
of them even tougher children than those 
grubby little sparrows 
once again, as had happened time and 
had 


London and 
time again, some of the poetry 
stayed. 

Gratification, pleasure, but no sur- 
prise, because I believe children are 
“naturals” for poetry 
antagonized by our grown-up prejudices 


if they are not 


and ineptness. They are naturals because 
children and poets are curiously akin: 
poetry is play in the fullest sense of the 
word. “Divine play,’ Professor Dover 
Wilson, the 
scholar, calls it; and, he says, poets might 
be called super children, “the boys who 


eminent Shakespearean 


never grow up, the Johnnies-head-in-air 
at whose stumbles the world laughs be- 
cause it cannot see the stars on which 
their gaze is fixed... .” 

There have, of course, been many 
great poets who are in no way childlike: 
the professor says Pope was middle-aged 
at birth, Milton is the grand old man of 
English literature, while Matthew Ar- 
nold could never get over being a school 
inspector; but it was not of such men 
that he was writing, but of Blake, Cole- 
ridge, Wordsworth, Shelley, Keats, the 
great Romantics, above all Shake- 
for his whole life Shakespeare 
was dressing up, playing, dreaming —and 
these are the poets for children. Yet how 
seldom do they hear or read this im- 
mortal stuff? 

“And why should they?’ it might 
be asked. ‘‘What good does poetry 
do? What use is it?” 

No use at all—in one sense; no help in 
these operations of acquisition and dis- 
tribution of matter, or what Wordsworth 
more simply calls, “getting and spend- 
ing.”’ But to be engrossed in that and 
nothing more is strangely sterile and 
wearisome; we are, I believe, put into the 
world to live in it and enjoy it, and 
poetry is of the utmost use in this. A 
love and understanding of poetry brings 
a perception, a sort of sixth sense, that 
makes its possessor quick to life—quick 
in the sense of being very much alive— 
quick to the world around him. It 
rescues him from dullness, gives him a 
sense of forn nental discipline. 


speare 
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These may seem large 
claims, but they are true— 
as any lover of poetry will 
found—and it does 
not take much money or 
brains to start this love ina 
child. Do you remember 
how in Betty Smith’s A 
Tree Grows in Brooklyn, in 
that poorest of poor Irish 
families, the ignorant little 
mother, in her desire to bet- 
ter her children, made them 


have 


read a page of Shakespeare 
and a chapter of the Bible 
every evening because she 
had heard these were the 
two best books in the world? 
We may besure much of the 
reading flowed over all their 
heads, but she gave those 
two children something the 
richest child may lack: a 
familiarity with the vision 
and language of true poetry, 
with great words. 

“But,”’ many people will 
object, ‘‘poetry is such 
dreary stuff: it says in a 
highfalutin way what could 
just as well be said in prose; 
it is sissy; it is affected.” 
These are common miscon- 
ceptions about poetry—or, 
more than misconceptions, 
downright lies. 

Poetry, to those who 
know it, is the least dreary 
of all subjects; it opens en- 
tertainment of which we 
have not dreamed. What it 
says could not possibly be 
said in prose because a poem 
has an intrinsie built-in 
rhythm, which is why it is 
poetry. It is this rhythm 
that makes it not only mem- 
orable but rememberable. 
(Try remembering whole 
paragraphs of prose and you 
will see the difference. ) And 
poetry is anything but sissy: 
all the way down the ages 
it has rung with courage, 
starting with the Anglo- 
Saxon Battle of Maldon, 
one of the oldest poems in our language, 
with its defiant: 

“The will shall grow harder, the courage 

keener 

Spirit shall grow great, as our strength 

falls away...” 

As for being affected—if poetry is 
that, it is bad poetry. 

Naturally there will always be some 
children who dislike poetry, as some dis- 
like music, and there will be some who, 
very sadly, will have been irrevocably 
antagonized at school. 

During my poetry tours, giving read- 
ings in libraries and schools, it was borne 
in on me how seldom children in school 
hear a poem with which they are not re- 


quired to do something: learn it, analyze 
it, at the very least draw it. Should not 
some time be kept in which the child can 
hear, taste, feel poetry by listening to it? 
Only listening. 

I should like to see banished from the 
teaching of poetry that stock command: 
“Put into your own words.”’ Any sensi- 
ble child shrinks from this because he 
knows it is impossible—if he tries, the 
poem will be killed, stone dead—and yet 
the paradox is that the same command, 
made in another way, can be most enjoy- 
able, leads to riches, and makes the poem 
even more alive. If, for example, one 
asks: ‘‘What does the poet mean when 
he says: ‘the star that bids the shepherd 
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fold ...’?’’ This leads to the evening star 
Hesperus, to astronomy and perhaps 
other poems about stars. 

Another custom that I should like 
done away with, or carefully reconsid- 
ered, is what they call “learning by 
heart.” There is nothing wrong with 
learning by heart, if it really is “by 
heart,’ and not with the parrot top-of- 
the-head, usually against-the-will, 
method. So often memorizing is this, or 
else a relentless grinding that drives the 
poem in and in. It may stick, but it sticks 
with hate, not with love: “Splendid 
memory exercise,” say some school- 
teachers. Yes, but were Shelley’s To a 
Skylark, or Milk for the Cat, or Stopping 
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by Woods on a Snowy Evening written as 
memory exercises? 

School, though, is a far way off in a 
little child’s life. Before he gets there an 
interested parent can see that poetry is 
so sturdily rooted in him that it will sur- 
vive any possible maltreatment. The 
best way to implant this sturdy love in a 
child is the simplest way, to let it grow 
naturally with him from the very begin- 
ning, even before he can talk. 

Every time a mother sings or says a 
nursery rhyme to her baby she is intro- 
ducing him to poetry, because nursery 
rhymes are true poems, with all poetry’s 
gifts of language, rhythm and unexpect- 
edness. There is scarcely a mother or 





father who does not do this, but, sadly, 
they do not go on: Mother Goose and her 
rhymes should be the first step into an 
exploration that will not only enrich and 
interest the child but the parents also. 

Only a handful of poets have ever suc- 
ceeded in writing poetry for children, 
true poetry as distinct from verse or 
jingles. Blake, Christina Rossetti, Rob- 
ert Louis Stevenson, Walter de la Mare 
were masters of this most difficult art; 
only a few other poets have succeeded. 

It is true that some of the verse written 
for children is amusing, likable, some 
of it deserves to be loved, but most is 
doggerel, and soon a child whose ear is 
tuned, mind made alert, is ready to go 


beyond these children’s 
poets, far, far beyond; 
this is the time a _ wise 
parent gets to know the lo- 
eal library and the chil- 
dren’s librarians; the time, 
too, when a little money 
should be invested in one or 
two good anthologies—in- 
vest is the right word, be- 
cause it will pay lasting 
dividends. 

What sort of anthology? 
I think the first a child owns 
should give a range of old 
and new poems, and per- 
haps not too many of them, 
because a too-tightly- 
packed anthology can be 
bewildering. To me, the best 
anthologies are those with- 
out illustrations—illustra- 
tions can take the imagina- 
tion out of poems—and, 
ideally, the book should be 
small enough to be slipped 
into the pocket or handbag 
or satchel to be used any- 
time, anywhere. 

To have a father or 
mother who erupts into po- 
etry on any and every occa- 
sion would be most embar- 
rassing, but where a poem 
is applicable it can, as it 
were, be slipped in, to en- 
rich the occasion, as the oc- 
casion enriches the poem. A 
poem can change mysteri- 
ously: sometimes it will 
seem to have nothing to say 
at all, and then suddenly 
will shine out in its full 
meaning. Often this hap- 
pens when the occasion fits 
it: even the time of day 
makes a difference— poems 
about fireworks, ghosts, 
stars, dreams make far more 
impact in the evening. When 
the first snow comes, it will 
add greatly to the wonder 
if a child can look at 
the flakes through a mag- 
nifying glass and see the 
intricate, almost  silver- 
smith’s pattern, and then listen to 
Francis Thompson’s Snowflake with its 
exquisitely turned rhythm that seems to 
chisel in air the shape of the flake: 


«.. So purely, so palely, 
Tinily, surely, 
Mightily, frailly, 

Insculped and embossed, 

With His hammer of wind, 

And His graver of frosi.” 


Or, going out into the white quiet, re- 
member and say Elinor Wylie’s Velvet 
Shoes. 

Watching trains could bring Auden’s 
Night Mail; watching ships, Caryl 


Brahms’ Any Boy; the first wild cherry 
trees in their beauty always make me 
think of Housman’s Loveliest of Trees; 
cooking, with fat sizzling in the pan, of 
de la Mare’s 
“Ann, Ann, come quick as you can 
There’s a fish that talks in the frying 


” 


Overs 


One of the obvious times for poetry 
reading is at what used to be called 
“story time,’’ when children are ready to 
go to bed, and calm and quiet are desir- 
able. Nowadays this time is often filled 
with television, but no television has the 
value nor the magic of reading aloud, nor 
can it bring the sense of communication, 
the closeness between mother or father 
and child. 

The path and pace of “‘poetry stories” 
lend themselves peculiarly well to eve- 
ning story time; they usually take only 
a few minutes to read, and how poets 
can tell stories! 

Longfellow’s Pegasus, his The Three 
Kings; Tennyson’s Lady of Shallot; 
Seott’s Young Lochinvar; Noyes’s The 
Highwayman; Browning’s The Pied 
Piper of Hamelin and Christina Ros- 
setti’s Goblin Market are tremendously 
alive when read aloud and should fill any 
audience with excitement and wonder. 

I have found that children detest 
whimsy; they love unexpectedness, but 
on the whole they are grave, and poems 
with a moral have a sure appeal. On the 
other hand, poems that we adults think 
humorous are often not in the least 
funny to children: Jabberwocky simply 
makes them stare in surprise, while 
Belloc’s Cautionary Tales are taken with 
complete seriousness by anyone under 
10. That is not surprising: Matilda was 
burned! King Henry died of eating string! 
Small children, I have found too, like 
Edward Lear, but older ones react as if 
they were being talked down to, a fatal 
thing. 

It is always better to err on the 
side of being difficult rather than easy; 
children will listen to poets as difficult as 
Donne—part of The Whale for instance— 
to Gerard Manley Hopkins, Dylan 
Thomas. They take the unusual phrase 
or image more easily than grown-ups 
ean because they, the children, are not 
accustomed to the old coinage of speech, 
the clichés that have worn smooth and 
fall so naturally on our ears that instinc- 
tively we challenge anything else. 

The phrases in Dylan Thomas’s poems 
such as Fern Hill are new minted, and 
the images do make sense: “about the 
lilting house’’—houses, says the literal- 
minded person, do not sing; no, but they 
hum with the rhythm of life. “Happy as 
the grass was green’’: that young, un- 
conscious growth. “‘Owls... (were) bear- 
ing the farm away’’: that feeling, when 
falling asleep, of the world receding, like 
a wave born back on those distant hoot- 
ing cries. Too much explanation can rob 
a poem of its effect, and (continued) 
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POETRY continued 


now and again in our readings we use a 
poem just for the sheer sound of it. For 
instance, Gerard Manley Hopkins’ Star- 
light Night. No child could understand 
it—many grown-ups cannot even after 
many hearings—but it only takes that 
marvelous opening: 


“Look at the stars! look, look up 
at the skies! 

O look at all the firefolk sitting 
in the air!” 


and the children are caught. “‘Do you 
understand the words?” a small girl was 
asked when found reading such a poem. 
“No, but I love every word of it!’’ she 
said. 

Not only do children catch and re- 
member words, they can use them to ex- 
press thought; almost all children, given 
the chance, can write poetry. It is easy 
to tell if the poems are suggested or 
sponsored by a grown-up; a child’s own 
poem is always a little imperfect, yet 
fresh, direct. 


Peta understandably, get excited 
when their children write interesting 
poems, but in 999 cases out of 1,000 it 
does not mean they have a poet in the 
family. The serious poet seems to de- 
velop his gift later than this, often after 
adolescence; his fireworks come when he 
is a young man, before he settles into his 
maturity of writing; but children, even 
the most workaday of them, like my 
London sparrows, can produce extra- 
ordinary work, give amazing response, 
because they have a fresh, untainted eye. 

“Grown-ups are great glancers,”’ says 
the poet Henry Behn in his Worlds of 
Innocence. ‘“‘They say, ‘Yes dear; how 
nice; how pretty; how exciting,’ but they 
have not really seen. Blake saw a world 
in a grain of sand; children see a world in 
every least thing. Unfortunately we have 
to teach them to forget to see. If we 
didn’t,’ says Mr. Behn, “‘they would go 
right on looking at the universe in a sea- 
shell or a rusty old fork, and the work of 
the world would never get done.”’ 

Most of us have to come down to this 
plodding workaday world; we cannot be 
poets unless we are born one of that 
tribe, but if you love poetry, every time 
you read a poem you can share their 
vision; if you teach your children to love 
it, they will never altogether lose that 
eye. 

But you must be patient and unafraid. 
Your children will not like all the poems 
you read them—certainly not at first 
hearing—nor is it desirable they should; 
often they have to grow into a poem, 
grow up to it, but they can apprehend 
far more than they can comprehend. Ap- 
prehension and comprehension are not 
the same thing. Words and images that 
do not mean much to them now will 
presently unfold, in Annis Duff’s words, 
“like a flower from a seed to illuminate 
and enrich their experience, and the 
more a child’s mind is filled with such 
things, the less room there will be for 
trash and ugliness.”’ 

If you can give him a love of poetry, 
your child» will have a standard of 
thought and vision within himself, and 
no matter how poor, humdrum or cir- 
cumscribed his lot may turn out to be, 
you will have given him riches. Keats’s 
realms of gold is no exaggeration. END 
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Recipe Index 


Here is a handy listing of recipes appear- 
ing in this issue, including those from the 
Journal kitchens and our advertisements. 


APPETIZERS 


Parisian Party Dip, page 128. 
Western Chili Dip, page 120. 


BREAD 


Maryland Beaten Biscuits, page 133. 


CAKES 


Election Cake, page 114. 
Shadow Cake, page 114. 


COOKIES 


Horseshoe Cookies, page 114. 
Soul Cakes, page 114. 


DESSERTS 


Flaming Peaches with Mincemeat, page 118. 
Gooseberry Cobbler, page 123. 

Hawaiian ‘Spree, page 114. 

Indian Cider Pudding, page 114. 

Philly Velvet Cream, page 34. 

Raisin Bread with Applesauce, page 114. 
Scotch Cloud, page 114. 

Sweet Potato Pudding, page 114. 


ENTREES 


Duke of Burgundy Eggs, page 114. 
Karo Fireside Beans, page 16. 
Turkey in the Straw, page 114. 


FISH 
Saucy Shrimp Curry, page 128. 
Stuffed Striped Bass, page 109. 


FRUIT 

Cherries Simmered with Maple Syrup, page 120. 
Dole Pineapple and Yams, page 67. 

Oranges Marinated in Honey, page 123. 

Stuffed Oranges, page 134. 


GRAVY 

Flavorful Meat Gravy, 
Giblet Gravy, page 13: 
Pan Gravy, page 133. 

Quick Onion Gravy, page 115. 


MEAT 

Baked Rib Roast Pork, page 120. 
Mock Goose, page 114. 

Stuffed Breast of Veal, page 116. 
Stuffed Crown Roast of Pork, page 116. 
Stuffed Rolled Beef, page 116. 


PASTA, RICE 
Baked Wild Rice with Carrots, page 120. 
Fettucine alla Parmigiana, page 132. 


PIES 


Apple Walnut Galette, page 129. 
Bourbon County Mince Pie, page 133. 
Brittle Pumpkin Pie, page 133. 
Candied Kumquat Pie, page 130. 
Cherry Jubilee Pie, page 130. 
Cranberry Apricotine Pie, page 130. 
Crunchy Nut Mince Pie, page 136. 
Exotic Banana Pie, page 130. 
Lancaster Sour Cream Pie, page 130. 
Orange Ambrosia Pie, page M29. 

Pear and Pecan Streusel Pie, page 129. 
Pumpkin Pie Amandine, page 130. 
Sugarbush Squash: Pie, page 129. 
Tamed Wild Grape Pie, page 129. 
Tropical Eve Pie, page 130. 


POULTRY 

Chestnut-Stuffed Cornish Game Hens, page 118. 

Chicken, Austrian Style, page 114. : 

Roast Pheasant Stuffed with Grapes and Nuts, 
page 123. 

Roast Turkey, page 132. 

Turkey in the Straw, page 114. 

Turkey, No-Baste Way, page 60. 


SALADS 

Asparagus Salad a la Mimosa, page 114. 
Hearts of Palm Salad, page 120. 

Snowy Strawberry Mold, page 128. 
Tuna Crisp, page 173. 


SANDWICHES 
Monte Carlo Sandwich, page 114. 


SAUCES 


Speckled Pepper Butter, page 114. 
Vermont Cranberry Sauce, page 133. 
SOUPS 

Charleston Oyster Soup, page 132. 
Cream of Chestnut Soup, page 114 
Peppery Potato-Tomato Soup. page 120. 
Turkey Potage, page 114. 

Watercress Soup, page 120. 


STUFFINGS 


California Wine Stuffing, page 116. 

Cape Cod Oyster Stuffing, page 116. 

Corn Bread Stuffing, page 132. 

Florida Orange Stuffing, page 116. 

Georgia Pecan Stuffing, page 116. 

Jersey Tomato Stuffing, page 116. 

Kansas Sausage Stuffing, page 116. 
Mincemeat Stuffing, page 60. 

Pennsylvania Mushroom Stuffing, page 116. 
San Joaquin Stuffing, page 116. 


VEGETABLES 


Baked Beets, page 120. 

Baked Onions, page 114. 

Baked Pumpkin, page 123. 

Brussels Sprouts and Chestnuts, page 133. 
Chantilly Potatoes, page 114. 

Creamed Onions with Walnuts, page 118. 
Dole Pineapple and Yams. page 67. 

Karo Fireside Beans, page 16. 

Pumpkin Puffs, page 118. 

Stuffed Cucumbers, page 134. 

Stuffed Tomatoes, page 116. 

Succotash, page 123. 

Sweet Potato-Apple Casserole, page 133. 
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RICHARD C. HOTTELET Speer VR Is) DALLAS TOWNSEND 





burg KRNR Pennsylvania Allentown WHOL, Al You don’t need much of a radio station to give you a quick sketch of the news. 

oona , DuBois WCED, Erie WGO, Har- ; cay , “Aa : j 

vialaivg bibs BeHCRGAWERD Gchic te GENRE < ee is oo why there’s nothing sketchy about the news on a CBS Radio 
Philadelphia WCAU, Pittsburgh-McKeesport etwork station. 

WEDO, Reading WHUM, Scranton WGBI, State . r 7 

Balleae WREG soanLigt wi DAGaate It’s the one that really fills you in. Complete news on the hour. At least 10 

WMBS, Williamsport WWEA Rhode. Island minutes of hourly news weekdays. Outstanding news features like “World ° 
rovidence out arolina Anders ’ ” ‘ , . } 

WAM Charleen ESGe Cookie Sune News Roundup and “‘The World Tonight.” And top reporters all the time. 
Spartanburg WSPA, Sumter WFIG, South Da- The men who deliver our news have the depth and experience and insight 

ota Rapid City KOTA, Yankton WNAX Tennes- r y ; “y ; ; 7 
sae CY ocke ARCOM Ea aicannaE. you want. The eight cor? espondents in this ad, for example, are voices you rec- 
Harriman WHBT, Johnson City, WJCW, Knox: ognize. And they are only eight of a famous world-wide staff. 

; ; : : 3 : 
sete enercet ree Coe But don’t take our word for it. Tune in on your CBS Radio station (listed 
Dallas KRLD, El Paso KIZZ, Harlingen KGBT, opposite) for one whole day. 

Houston KTRH, Lubbock KFYO, San Antonio You’ll know what’s happening in the world. And around the corner, too. 


KMAC, Texarkana KOSY, Wichita Falls KWFT 
Utah Cedar City KSUB, Salt Lake City KSL 
Vermont Barre WSNO, Brattleboro WKVT, 
Newport WIKE, St. Johnsbury WTWN Virginia 
Norfolk WTAR, Richmond WRNL, Roanoke 
WDBJ, Staunton WAFC Washington Seattle 


KIRO, Spokane KGA, Sunnyside KREW, Walla = ’ 

Walla KUJ, Wenatchee KUEN West Virginia Th CBS R dd. N. tw Ie 
Beckley WJLS, Charleston WCHS, Fairmont e a 10 ; e OF. 
| WMMN, Parkersburg WPAR, Princeton WLOH, 
Welch WOVE Wisconsin Green Bay WBAY, 
Madison WKOW, Milwaukee WEMP, Wausau 
| WXC O Wyoming Casper KATI, Lander KOVE. 
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e Journal Wishes You a 
yst Delicious Christmas 


Y TO MAKE - FANCY TO GIVE 


-cook Candies... 
inute Gift Jellies ‘es 
le Cookies Galore 
yw-frosted Ham... 
iming Puddings 


JR COVER: 


w to Make 
o Woolly Coats / 
ym One 

d Blanket 


RE BOOK PUBLICATION: 
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Y a anit 

AROLINE AND 
Neeley mad ain inl PD 

e White House Memories 

Miss Shaw, 


verness to the Children 5 ag ) 
Ta od aiecieral ee 





So magnificently 
ae in the spirit of 


Phy DEODOR 


setts C Oita ky Mas, 


After shave and spray deodorant—$2.75 


Two cakes glycerine soap—$2.50 





ta: 
&IVE 
SSN save cREM 
— RECREATES THE ERA 


CURRIER j 
&IVES “4 OF MANLY ELEGANCE 


SHAVE TALC 


CURRIER & IVES CURRIER & IVES 


vu“ DUAL 





After shave, cologne, shave talc—$4.00 


CURRIER & IVES CURRIER & IVES 








After shave, cologne, spray deodorant, instant lather, 
glycerine soap and shave talc—$7.50 


CURRIER & IVES 


A superb collection of men’s toiletries 


After shave and pre-electric shave—$3.00 











«prresistible, 


Mr. Currier 
. iva SO kissable Mr] 
: ; - lves” 








No man can resist the woman who gives him a Magnificent full color reproductions of famous 


luxurious new Currier and Ives gift set for Christmas. Currier and Ives prints make each set capture the 
\ an resist the manly elegance of true spirit of Christmas. And each set comes in its 
jew grooming aids for men. Ideal for own distinctive and different gift box. There’s a gift 


set priced right for every man on your list... from 
$2.50 to $7.50. aso avaiLaBLe IN CANADA 


r your gift list, they give year ‘round 


erfeccaion and pleasure. 





oe 


4 ®~  R. Keith of New York, known for combining fashion 


7 aS, We 
a a's 


iO maintain the magic of your hair color—its 
siear, fresh flattery—the right shampoo is vital,” 
says R. Keith. “With ordinary shampoos, we often 
3ee color change or turn cloudy. But Clairol has 
nswered this shampoo problem with a co/lorfast 
shampoo, which won't change hair color. Great way 
to keep up the compliments!” Speaking of compli- 
ments, you'll love the way this luxurious lather 


© CLAIROL INC, 1964 


with flattery, adds new zing to the “natural swing” 


Be SANG EDUC GEM Cheer mcs why... 


leaves your hair—shining-clean, gloriously silky. 
Very different from other leading shampoos, this 
colorfast shampoo by Clairol was created specif- 
ically for women who color or lighten their hair. In 
two unique formulas: Clairol Blue for all delicate 
blonde shades of lightened and toned hair. Clairol 
Green for all red, brown and black pn 

shades of tints and lasting rinses,  (_GoodHousekeeping - 





BLUE—for blondes GREEN—for tint and 
a k = 


CLAIROL? SHAMPOO the colorfast shampoo 


Five strong nails and how they grew . 





At last...a nail hardener for the entire nail. Quickly absorbed. 
Makes nails strong so they can grow long. 


Nails breaking, peeling, splitting, chipping? 
Too frail to grow long? Now your nails can 
be strengthened to grow beautiful...with 
Helena Rubinstein’s remarkable new brush on. 
Strong and Long.™ Mg tag The minute your nails are dry, they 
It’s different from anything you've tried | ; iii a ~~ ready for polish. That simple. So why b 
before. Strong and Long is quickly ab- = ae trouble? Strengthen and conditionyc 
sorbed; your nails actually gain added nails with Helena Rubinstein’s Strong a 
strength as you apply. And it works on the Long. Then, see how they grow. 


whole nail at once, not just the tips. Fors 
shields. There’s no sting. No unpleas< 
anything. And there’s nothing to do k 





* ‘ ee 
a i ch re 
3 Seas “ 


Sp ce 


No shields needed. 


New...Strong and Long sy Helena Rubinstein’ 
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AN EXSTORNRY* OPPORTUNITY 


‘(OR BOOKLOVERS WITH CHILDREN AND / OR GRANDCHILDREN... 
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HE PURPOSE of this suggested trial membership is 

to demonstrate, by your otvn actual experience, 
bur things highly important for every reading family. 
lirst, that membership in the Book-of-the-Month Club 
| a certain ‘way to keep from missing the new books 
du fully intend to read; second, that you will pay 
nthe average 20% less for those books you want 
an you otherwise would; third, that you will have 
wide choice—more than 200 books a year; and 
yurth, that under the Club’s new Book-Dividend sys- 
m, you can acquire useful and beautiful volumes—as 
ell as fine high-priced library sets—for trifling sums. 


< HOW CAN IT BE DONE? The Club’s Book- 


lividend system is comparable to the traditional 





F THE CLUB’S UNIQUE BOOK-DIVIDEND SYSTEM 







oh... RABBIT 
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.. « WINNIE-THE-POOH 
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IN A TRIAL SUBSCRIPTION TO THE Book-of-the-Month Club... 


| The Sooper-Pooh Package 


FOR $] [ RETAIL PRICES TOTAL $9] .96 | 


THE SUGGESTED TRIAL: YOU AGREE TO BUY THREE CLUB SELECTIONS OR ALTERNATES IN 
THE NEXT 12 MONTHS FROM AMONG AT LEAST 200 THAT WILL BE MADE AVAILABLE TO YOU 


THE POOH LIBRARY 


Complete in four volumes 


All that A. A. Milne ever wrote about POOH, plus 
all the famous drawings by Ernest H. Shepard, in a 
new edition designed by Warren Chappell. 


Winnie-the-Pooh: Christopher Robin and Pooh 
and their friends having wonderful times getting 
in and out of trouble. Over 100 illustrations. 


The House at Pooh Corner: More adventures for 
Christopher Robin, Pooh, Piglet, Eeyore, Owl, 
Kanga, Little Roo, and their new friend, Tigger. 
More than 100 illustrations. 


When We Were Very Young: 44 poems, includ- 
ing the one about the three little foxes “who 
didn’t wear stockings, and they didn’t wear 
sockses.” More than 125 illustrations. 


Now We Are Six: 35 stories in verse that have en- 
deared themselves to so many readers one cannot 
imagine what the world would be like without 
them. Over 150 illustrations. 





THE POOH RECORDINGS 
Read by Maurice Evans 


RECORD NO. 1 


Winnie-the-Pooh: In which we were introduced to 
Winnie-the-Pooh, and the stories begin. 


Winnie-the-Pooh Goes Visiting: Winnie-the- 
Pooh’s visit to Rabbit turns into a near-disaster. 


Winnie-the-Pooh Goes Hunting: Whether one 
knows a Wizzle from a Woozle is important. 
Pooh and Piglet discuss the subject with much 
intensity. 


RECORD NO. 2 


Eeyore Loses a Tail: Poor Eeyore is depressed about 
the mysterious disappearance of his tail until 
Pooh finds it for him in a most unusual place. 


The Heffalump: Catching Heffalumps in a Cunning 
Trap is quite tricky and has unexpected results. 


Eeyore Has a Birthday: Gifts of a burst balloon and 
a pot “to put things in” make Eeyore happy. 





BOOK-OF-THE-MONTH CLUB, Inc. 


A93-12 


portion of the amount members pay for the books they 
buy is accumulated and invested in entire editions of 
valuable books and sets through special contractual 
arrangements with the publishers. These are the Club’s 
Book-Dividends, Under this profit-sharing system 
members have received over $330,000,000 worth 
of books (retail value). 


* YOU HAVE A WIDE CHOICE OF BOOK- 
DIVIDENDS « If you continue membership after this 
trial, with every Club choice you buy you receive one 
Book-Dividend Certificate. This Certificate is then 
exchangeable upon payment of a nominal sum—usu- 
ally $1.00 or $1.50—for one of the Book-Dividends. 
More than 100 different volumes are at present 





345 Hudson Street, New York 14, N. Y. 


Please enroll me as a member of the Book-of-the-Month Club and 
send me THe Sooprr-Poout Packace, billing me $1. I agree to purchase 
at least three monthly Selections—or Alternates—during the first year | 
am a member. Members’ prices for these books average 20% less than 
retail prices. I have the right to cancel my membership any time after 
buying these three books. If I continue after this trial membership, I am 
to receive a Book-Dividend Certificate with every Selection—or Alter- 
nate—I buy. Each Certificate together with a nominal sum can be 
redeemed for a Book-Dividend which I may choose from a wide variety 
always available. (A small charge is added to all shipments to cover 
postage and mailing expense.) PLEASE NOTE: Occasionally the Club will 
offer two or more books at a special combined price. Such purchases are 
counted as a single book in fulfilling the membership obligation. 


MR. 


MRS, © cette etree e ewe e etre eee rete ee eee eee eee ems t teen ee eeas 
MISS (Please print plainly) 


LCR S Men Proce Ra ces Teale Sales cP  a Cas CANS ete ash YSNs aie’ > aol APSO ola pene? 


Coy aie = is aaten adits ah Ay yack orehe emanerg ZONE ear STATCs ~ «s,m seen: 5-67 





or : % . : The trademarks BOOK-OF-THE-MONTH CLUB and BOOK-DIVIDEND are regis 
‘ofit-sharing systems of consumer cooperatives. A available, and others are constantly being added. tered by Book-of-the-Month Club, Inc., in the U.S. Patent Office and in Canada. 
aan eS UUNNNEDecgesa rece nl 
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from one jar of Best Foods...a 


CRAB DELIGHT DIP 
1 cup BEsT Foops® Real 
Mayonnaise 
/ 2 cup dairy sour cream 
1 tablespoon chopped parsley 
] (6-1/2 ounce) can crabmeat, 
drained and cleaned 
1 tablespoon sherry 
1 teaspoon lemon juice 
Salt and pepper to taste 


Jombine all ingredients. Chill at 
east 2 hours before serving. Serve 
jith crackers or crisp, raw vege- 
ibles. Makes 2 cups. 


YEVILED HAM CORNUCOPIAS 
sornucopias: Cut 20 slices of thin- 
liced white bread with round 
ooky cutter. Flatten with rolling 
yin, then spread on both sides 
vith Real Mayonnaise. Roll up to 
orm cornucopia and fasten with 
oothpick. Bake on ungreased 
ooky sheet in 350° (moderate) 
ven for 12 to 15 minutes or until 
ightly brown. Remove toothpicks. 


Deviled Ham Filling: 
tablespoons BEST FOODS Real 
Mayonnaise 
(4-1/2 ounce) can deviled ham 
hard cooked eggs, finely chopped 
tablespoon prepared mustard 


Zombine ingredients. Chill. Fill 
ach cornucopia with | generous 
easpoon. Sprinkle with chopped 
yarsley or paprika, 


Em 


og, setae eisai, 


3 
What's the secret behind those 7 
piping hot and bubbly Cheese ' 
Canapés? Best Foods! And” 

lending a certain can’t-be-copied 
something to that divine Paté? . 

Best Foods! And what makes 
“standing room only” around those 
plates of Cucumber Bites, Deviled 
































Mayonnaise 
[+1 f 











new world of festive appetizers 














HOT CHEESE CANAPES 
White bread slices 
Slices of cold, assorted 
meats or shrimp 
1 cup BEsT Foops Real 
Mayonnaise 
1/2 cup finely shredded 
American cheese 


Ham Cornucopias and Crab Dip? 
Best Foods again. That light, tees 
delicate flavor...that full-bodied ie 
texture...opens up a new world of eget 
exciting tastes in appetizers. 

Best Foods is the versatile one, the 
reliable one, the one to bring out 
the best in everything you serve. 



























































Cut bread into small shapes. To 
with meat or shrimp. Combin 
Real Mayonnaise and cheese 
Spread mixture completely ove 
appetizer. Broil 4 inches frot 
heat, until bubbly and brown. 


FROSTED PATE 
1/2 pound liverwurst 
1/2 teaspoon grated onion 
1/4 cup BEsT Foops Real 
Mayonnaise 
Salt and pepper to taste 
2 ounces cream cheese 
2 tablespoons BEST FOODS 
Real Mayonnaise 
Pimiento 


Mash liverwurst. Blend in onio1 
1/4 cup Real Mayonnaise, sa 
and pepper. Mound into desire 
shape. Chill. Blend cream chee: 
and 2 tablespoons Real Mayor 
naise. Spread paté with mayo 
naisé mixture, garnish wit 
pimiento. Makes about | cup pat 


CUCUMBER BITES 
I large cucumber, peeled if 
desired 
1 cup BEsT Foops Real 
Mayonnaise 
1/2 cup dairy sour cream 
1/4 cup shredded carrot 
3 tablespoons finely chopped 
radish 
1 tablespoon finely chopped 
parsley 
Salt and pepper to taste 
> 
Cut cucumber into 1/ 2 inch slice 
Hollow out each slice about 1/ 
inch. Chill slices. Chop pulf 
combine with remaining ingred 
ents. Fill slices with mixture 
Serve remainder as dip. 







this is no place for ite 
Pecan best”... bring out the best wi 
Best Foods Real Mayonnaise . 


- CVCIMEER BiT¥S 


Awoman’s 
mustache 


We're calling a mustache a 
mustache, so we can tell every 
woman how easy it is to remove 
every trace of facial hair with 
Nudit® by Helena Rubinstein. 

There’s nothing like it...a 
complete depilatory treatment 
in one kit. And all it takes is 
minutes. 

First, you cream on Nudit, to 
melt away hair below the sur- 
face. Then, you follow up with 
Helena Rubinstein’s exclusive 
Super-Finish® Cream to leave 
your skin feeling smooth and 
deliciously pampered. 

It’s so feminine...so fragrant. 
Truly effective and so much 
nicer than unsightly shaving or 
messy bleaching. 


Nudit for 
the Face. 





your legs? 


It shows! Leaves ugly stubble 
every time. With Nudit there’s 
nothing but satiny smoothness. 
Melts hair away below the sur- 
face. And the “Growing-in” time 
is longer. 


Nudit for the Legs. 
1.50 at fine cosmetic 
counters everywhere. 


Helena Rubinstein 
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COVER PHOTOGRAPH BY FRANCESCO SCAVULLO. The two children on our cover are all set for the holidays in their festive coats and knit caps 
carrying Christmas-bread wreaths. We show you how to make the caps on page 122, the coats (both are easily made from one blanket) on pag 
125, and the bread wreaths on page 104. . ‘ ? 
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MOV <i. NG 2? 
: Change your address in advance 
and get this FREE Moving Guide. 


Please send us the address label from New Home Journal 
this issue before you move and we will ame cpriaty : 
send you—FREE—a copy of NEW HOME : 
JOURNAL, the 64-page illustrated guide __"Y N°™ Aldtes§ ee 
that will help you save time, trouble City 

and money when you move. 


Mail to: 

LADIES’ HOME JOURNAL 
INDEPENDENCE SQUARE 
DEPT. NHJ 
PHILADELPHIA, PA. 19105 
Please send me 

a FREE copy of 







ATTACH YOUR ADDRESS LABEL HERE 





Sie SS Sip. coe 
Date Moving 





POSTMASTER: Send Form 3579 to Curtis Subscription Service Division, Philadelphia, Pa. 19105. 
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FOR SALE ONLY BY FRANCHISED JEWELERS AND JEWELRY DEPARTMEN 





av Nos HONORED 
Rennie GIFT 
IN ALL THE WORLD 





Ue ee ee et Le World's Fair 2620—Solid 14K gold —$160. 


What better way to express your love and affection than with a magnificent 
Longines, the world’s most honored watch. Every Longines, whatever its type — 
whatever its purpose —is made to be the finest watch of its kind. 


The Longines you give this Christmas is a watch for a lifetime. For decades to 
come, your Longines will continue to servé, to give pleasure and comfort. 


Your Franchised Longines-Wittnauer Jeweler will be honored to serve you 
and your family with magnificent diamonds and jewelry—and Longines, 
the World’s Most Honored Watch. Gold Medal 2100—Gold-filled —$79.50. 


Bi 
i 








LONGINES-WITTNAUER WATCH COMPANY, INC. 
Site CM Eom Melee Re Ber Bella a Oe lacy 
Geneva * Longines-Wittnauer Building, Fifth Avenue, New York 
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IRESTONES NEW 1965 
Grito I MAS ALBUM FEATURES 


1965 ACADEMY AWARD WINNER 

WLC ANDI NO nosomewes rons 

IC DAMON: Se Dam 

inn Aout | > 
WASTE eal 
IMES Ne CRICKEN lll 


4.98 VALUE $100 
FOR ONLY 


QUANTITIES LIMITED, GET YOURS TODAY! 









Il these stars plus the exciting Young Americans choral group appear on Firestone’s New 1965 
hristmas Album. In addition, you get the bonus of Julie Andrews singing a thrilling new song 
ritten especially for this recording by Edward Thomas and Anne Croswell, entitled “The Bells 
ot Christmas”. Also included are traditional favorites such as: “Hark The Herald Angels Sing”, “Joy 
o the World”, “It Came Upon A Midnight Clear” and many others. This inspiring new album, 


WF 


vailable in Stereo or Hi-Fi, is a $4.98 value and is yours 





or just one dollar at most Firestone Dealers and Stores. 





Wait ‘til the neighbors 


SEE EM ON 
YOUR BEAUTIFUL 
TREE! 


May 
lu: 


... the most beautiful 
bulbs in the world! 


SPARKLE 
LIKE JEWELS! 


COOLER, TOO! 
(Bulbs shown actual size) 


Fancy bulbs or standard...be sure to 
get General Electric...always dependable 


Outdoor Indoor Outdoor —_Indoor Outdoor —_Satin- 
Twinkle Twinkle Bright Multiple = Multiple Glo 


GENERAL €@ ELECTRIC 


10 








BY LOIS BENJAMIN 


HAVE YOU HEARD... 

There is something new under 
the Christmas tree, after all. And 
no, Virginia, it doesn’t cost a mint, 
isn’t trimmed with mink, could be 
just what Whosis wanted, and 
might, just might, be as much fun 
to give as to receive. 

Such as: 

An absolute sugarplum of A 
Child’s Christmas Cookbook— bound 
in red shiny paper and filled with 
enough goodies to keep Santa’s 
smallest helpers happy, busy and 
out of mischief during the longest 
days of the year (the ones just be- 
fore December 25). Published by 





eee oe 
| JULES FEIFFER 
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the Denver Art Museum ($1.95), 
it’s got a dandy section called “A 
Gift Is Something You Make,” 
which tells them how to create a 
pomander ball, a decoration 
for the back door, Krisp 
Kringles and tre 
cookies. There are 
delightful recipes 
forSanta’sSnack, 
TinSoldierTarts 

and Dolly’s Lol- 

lypops. There's 

even a_ section 

called ‘What Shall 
I Do Now?” (an- 


swer: make some- 







ty » “my, 
Ye, 


thing pretty );and there’s e 

a splendid page for when rs 
Mother is tired called ‘Why Not 
Fix Your Own Lunch?” There are 
15 suggestions, and every single one 


starts “Spread peanut butter...” 





BUT WHAT ABOUT THE IN 
CROWD? HAVE THEY READ... 


Jules Feiffer’s new definitive 
book on comic books, which ex- 


ee 















amines, in glorious color and tongue- 
in-cheekiness, the Golden Age of 
Superman, Captain Marvel, Bat- 
man and Robin, the Green Lan- 
tern, The Human Torch, Wonder 
Woman and Captain America. The 
Great Comic Book Heroes (Dial 
Press, $9.95) is absolutely Shazam! 
for pop-art buffs, serious comic- 
strip connoisseurs, aging ado- 

lescents, nostalgic grown-ups 
and the rest of the “hip’’ cul- 
ture crowd. At last (whew!), the 
whole truth about Lois Lane, 

Clark Kent and Superman. 

Feiffer even remembers—or al- 
most does—the origin of the word 
SHAZAM! When Billy Batson said 
it, he became Captain Marvel and 
instantly acquired: ‘‘Solomon’s 
Strength; Hercules’ Wisdom; 
Atlas’ Stamina; Zeus’ Thunder; 
Achilles’ Heel and Moses’ Mother— 
or something. .. .” 

Also for the IN crowd, or maybe 
for very square electronic geniuses: 
A quickie course in computer talk, 
via the new round jigsaw 
puzzle that’s called 
Computer Talk. 
found jigsaw 
puzzles were very 
IN last year, 

and now there 
are so many of 
them that the 
IN-nest people 
don’ t 
bother st 
playing 
with 
them any- 
more. They simply \ 
frame them to hang on 
the walls, or mount them on 
pedestals like mosaic table | 
tops. Computer Talk 
(Springbok Editions, 
$3.50) may not be dec- 
orative, like Chinese 
plates or Art Nouveau 
hats or a Della Robbia 
sculpture from the 
Minneapolis Institute 
of Arts(those are all jig- 
saw puzzles), butwhata 
conversation piece! 
Based on the Spectra 70 
“Language Wheel” from RCA’s 
Electronic Data Processing divi- 
sion, itillustrates, in concentric cir- 
cles, 10 of the most spoken ‘‘dia- 
lects” or languages in the mechan- 
ical world. There’s Stylus Matrix 
Printing, Hollerith Punch Card 









Have You Heard? 


Code, Fortran, Cobol and, of course, 
Binary Code, which, as everybody 
knows, is the language a computer 
talks to itself. It goes 00011100- 
100001110000—and like that. 


HAVE YOU SEEN... 


The easiest, prettiest, neatest 
Christmas packaging ever? Just 
pack all your presents in a bold tin 
can. Look, Ma, no sticky tape, 
lumpy corners, paper that won’t 
quite meet in the middle, ribbon 
that won’t stay tied. If you pack it 
in a “‘Can-Tainer,” all you have to 
do is close the lid and smile. Comes 
in pint ($1), quart ($1.50) 
and gallon ($2.50) sizes, 

in 10 different colors, 
with etchings, even. 
And the nicest 
part is that no- 
body will say 
it’s such a 













package I hate to-spoil it. They get 
to use it later, see—as a canister, 
vase, pencil cup, powder-room 
wastebasket, Tinker Toy box. . . 
Now who could ask for a better 
way to wrap up Christmas? 


AND HAVE YOU SEEN... 


The prettiest poinsettia ever 
planted in a Christmas pot? It’s 
pale pink, a brand-new variety 

developed this year by the 

U.S. Department of Agri- 
\ culture. They were prob- 
| ably fed up to their mis- 


~ 


tletoes with the same-old 
red-and-greenery, just like 


r the rest of us. Write the 


U.S.D.A.’s Vegetables and 
Ornamentals Research Branch, 
Beltsville, Md., for a 
list of suppliers. 


AND HAVE YOU 
HEARD... 


What the people 
who really have every- 
thingaregiving eachother 
this year? In West Ger- 
many, the newest gift for 
ladies is a self-defense hand- 
bag. It costs $100, but it’s 
got a nifty false bottom with two 
pushbuttons (one for tear gas, 
one for perfumed ether), and 
inside there’s a roomy cosmetics 


pocket that contains—surprise!— 
two simply elegant stilettos. END 








i es 





! aro [ace Cooktes ... for holiday giving and eating! 


1 cup sifted flour 1/2 cup Karo Crystal-Clear Syrup 
bup chopped flaked coconut or nuts (light corn syrup ) 
/2 cup firmly packed brown sugar 1/2 cup margarine 1 tsp. vanilla 


ix flour and coconut. Combine Karo Syrup, brown sugar and margarine in 
avy saucepan. Bring to boil over medium heat, stirring constantly. Remove 
om heat; gradually blend in flour mixture, then vanilla. Drop onto foil- 
fvered cooky sheet by scant teaspoonfuls, 3 inches apart. Bake in 350° F. 
idderate ) oven 8 to 10 minutes. Cool 3 to 4 minutes on wire rack until foil 
ay be easily peeled off. Remove foil; place cookies on rack covered with 
sorbent paper. Makes about 4 dozen cookies. 


Surely the most festive Christmas cookies ever. They're light, 
lovely and deliciously easy to make with Karo. See how lacy 
and elegant these Karo cookies are—you can serve them to 
company, give them as gifts, hang them on the tree. And they're 
so crisp and crunchy the kids will love eating them, too. 

You'll find that Karo Syrup adds appealing new 

flavor and appetizing new texture to all kinds 

of food—meats, vegetables, sauces as 

well as desserts. When the recipe in 

your cookbook calls for light or dark 

corn syrup...always use Karo. 
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Junior Journal 


The big game revival is sweeping the country, and 
suddenly just about everybody is working jigsaw 
puzzles, playing charades, checkers, pool, Monop- 
oly and almost every other game you can think 
of. Right in line with the current craze are the 
two new old games below—both fun to look at as 
well as play. The first is an updated poster version 





What’s the perfect Christmas? For David Mc- 
Callum, it’s being home in California with his 
family; for Robert Vaughn, a trip to the Holy 
Land, “ where, of course, Christmas really began.” 








of tic-tac-toe. In- 
stead of making 
X’s and O’s with 
a pencil, you cut 
out the amusing 
portrait squares, 
use themas mark- 
ers. From John 
Reynolds, Box 
202, Bronxville, 
N.Y., $2.50 ppd. 


Take your pick (or 
take both) of what 
we thinkare the two 
greatest ways to be 
seen at this year’s 
round of holiday 
parties. The first 
(top, left) isadream 
to dance in. All soft, 
floaty, white chiffon 





with jeweled straps, 





it’ssuretomake you The Supremes—Diana Ross, Florence Ballard, The second, a 
look and feel a little \\ Mary Wilson—think the perfect Christmas is a beautifully hand- 
like a very kicky “big turkey dinner with our fa sin Detroit.” carved and 
Christmas angel. Designed for Mr. Mort by Stan Bob Dylan will probably be with friends in painted elephant 
ley Herman (a winner of this year’s Coty Award California, but “Christmas in Tibet, digging all ring toss is really 
see more award-winning fashions on page 86), $70. the beautiful flowers,” is a childhood fantasy. a small work of 


The second is a really unexpected switch—a art; $45 at Scarabaeus, N.Y.C. (Or, if your piggy 
mere sleeved slip of a dress in pink jersey, col bank isn’t that fat, make your own vérsion—you’ll 
lared, cuffed and belted in navy-blue satin. The need wood, poster paints, extra-large cup hooks.) 


total effect? Very French, very sophisticated, 


especially now when everyone else looks like a 
baby doll. A Mr. Mort Boutique design, $25. At 
Lord & Taylor, N.Y., I. Magnin, San Francisco. 





Sonny and Cher want to be where there’s snow 
“but wherever we are, if we can be together, we’ll 
be happy and have a wonderful Christmas.” 





Peanuts fans (and who isn’t ?),be 
sure to watch“ A Charlie Brown 
Christmas,” a_ half- 





hour color car- Ps Ap Pr 
4 “ is t | will toon special " 
oy to the world, peace on earth, good will t 
¥ : I 5 - 2 on C.B.S. 
men—this, after all, is what Christmas is about. TV ; LIVE 





A touching reminder of this is “Our Hearts Cry laecen: 


é 1G, og 
ber 9. my T0 
Andgeta % é. 70 LIVE! 


Out for Peace,” a booklet of essays and paint- 
ings by orphaned children and teen-agers from all 
over the world (the painting above, for example 





Peanuts 
is by nine-year-old Huang Dao Sun of the Hua sweatshirt to F ‘ 
Shing Children’s Home on Taiwan). You may Liza Minelli: ‘Christmas day in New York is the watch it in. In ss ee 
obtain the booklet by writing Mr. Jerald Hu most exciting and, for me, sentimental of all.” bright-bright colors, 
singer, Christian Children’s Fund, Inc., Rich Lesley Gore: “I'd like to be working with the your favorite Peanut on the front, words to live 
mond, Va. 23204, enclosing 20 cents postag U.S.O. entertaining troops at Christmastime.” by on the back; $4.50, sold almost everywhere. 
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on ever 


Who but one of the 

world's finest creators of fragrances 
could bring you the one present that's 
perfect for every man you know. 

Black Watch by Prince Matchabelli 

is the scent that's dashingly 

different on every man. 

It strengthens the rich, rugged differences 
that make each man an individual— 
unique, irreplaceable in a 


woman's heart. 


—— 


y mE int YOuT life 


LACK WATCH 


a 


That's what Black Watch and only 
Black Watch can do 

that’s why Black Watch 

is right for every man to wear. 
It's a gift he'll love 

The Man's Fragrance 


by PRINCE MATCHABELLI & 


One of many good grooming 
gifts for gentlemen 
from Black Watch 








Aren’t You Too Young 


To Feel So Tired? | 


Tov notice it day in, day out...even the 

simplest chores seem to be just too 
much for you. You get up tired and you 
go to bed tired. And your mirror tells 
you that you look as tired as you feel. 
Because fatigue shows up fast on your 
face, and those lines of tiredness make 
you look older than you are—older than 


you should look. 


There Is Always A Reason Why 
You Feel And Look Tired 


Of course, there’s no single reason for 
that tired look and feeling. But if you're 
one of the 40 million women between the 
ages of 15 and 45 who have a period every 


reasons why you can have that needless 
tired feeling. Doctors have proved this 
beyond doubt: As a woman, you may lose 
much more blood-iron every month than 
you replace through the foods you eat. 
Thus, without being aware of it, you can 
lose energy-producing iron. It is this loss 
of precious blood=iron that can leave you 
always looking and feeling tired. 


Medical Authorities Say: 
Women Need Twice As Much Iron 


Yes, even if you’re only 5 feet 2, you 
need twice as much iron every day in your 
diet as your 6-foot husband. It isn’t 
likely that you eat as much iron-rich 


ds, s »you may develop the kind of iron 


you of your energy 





having the kind of iron- 





poor blood that can make vou very much | 
less than the voman, wite ance mother 


you could be? 


Erase That Tired Look From Your Face 
And Get Rid Of That Tired Feeling 


Don’t let the periodic drain of precious 
blood-iron rob you of a full measure of 
living, when it’s so easy to replace any | 
iron that is lost Put extra iron in vour 
blood by taking Geritol regularly to make 
up tor vour mont! losses Re ‘ ber 
you've been taking vitamins and still feel 
tured, vitamins alone can’t restore blood- 
iron. But Geritol . Just two Geritol 
tablets, or two tablespoons of Geritol 
liquid, contain f the iron in a pound of 
calves’ liver. In only one day Gt ritol ) 
is in your bloodstream earrving stre 


and energy to every part of your body. 
Cheek youl docto * and if iron- 


blood is your problem, get the irot 


= tu 


¢ Geritol. Feel stronger fast, 


back from 


need by takin 


in 7 days, or money Geritol. 








Pale, Iron-Poor Blood 


Geritol Iron-Rich Blood | 
Geritol, with its impor- 
tant supply of iron can 
change iron-poor into 
good, rich, red blood. 


When you're tired and 
worn-out, your trouble 
may be dueto pale, iron- 
poor blood like this. 


You're NOT going to 
give Rex another 
rhinestone-studded 
collar this year, right ? 
And a nice rubber 
boneoranewboxof | “uy 
biscuits makes Bruce 
yawn just the way a 
human does when he 
gets another purple 
Christmas tie. 

So what are you 
going to get for 
Fido, Fifi, Spot, Nefer- 
titi, Bongo and Petey 
the canary? Well, 
how about: 

e A Puppy Starter Kit 
$5.95 








Nero, 
for a new puppy’s very 
first Christmas, has everything 


he’ll need—and more—to get off 
to a good start, including a dog 
thermometer, vitamin pills, and 
a can of housebreak trainer. 
There’s even a doggy squeeze toy 
that squeaks. 

e And for the inexperienced new 
puppy, there’s a bright-red vinyl, 
almost life-sized, practice fire 
hydrant ($5.49). 

e For the lady dog who wants to 
be alone, there’s a new scent, 
guaranteed to chase away un- 
wanted suitors. It’s called Dog- 
ette Anti-Mating Spray ($1.35). 
If you want to take your dog out 
of the social whirl, tell Santa to 
put a can of this perfume in her 
Christmas stocking. 

e How about a self-service 
Christmas dinner for Fido, so he 
won't get hungry while you're 
out visiting Grandma? Give him 
Pet-O-Matic, a new automated, 
insulated, bug-proof dish. From 
now on, whenever Fido dines at 
home alone, you can just stock 
the inner bowl, put water in the 
top if necessary, and set a timer 
on the closed lid for any time be- 
tween 15 to 12 hours. At feeding 
time, the top will open, water 
will flow into the bowl, and 
presto! dinner is served. This 
automat costs $14.95, at Ham- 
macher Schlemmer in New York. 
e Creatures who live their lives 
in a goldfish bow] might like the 
bow] spruced up for the holidays 
with a new set of aerator orna- 
ments that move when con- 
nected to a standard air pump. A 
cigar-smoking tuna, an erupting 
volcano, and Neptune’s Castle 
with a raisable drawbridge ought 
to keep any guppy happy. 


There are several new Safety 
devices out for dogs who leap 
before looking. A car dog belt 
$2.98) keeps dogs from jumping 
out of cars. A mink-trimmed au- 
tomobile canine safety belt from 
Paris ($122) does the same thing 
more luxuriously. Everybody 
knows that dogs can swim if 
they fall overboard, but they 
usually won’t swim for very long. 
A “Doggie Safety Harness”’ will 
keep seagoing dogs afioat when 





















the dog paddle fails. 
The harness comes 
in four sizes—extra 
large for the Saint 
Bernard who can’t 
\ rescue himself 
} ($4.95-$5.50). Dr. 


Se _/ Fred Kirby, Malibu, 


Calif., lost two dogs 
_, because they stran- 
~/ gled on their own col- 
~ lars. As a result, he 
designed Safe-T-Collar, 
with a spring attach- 
ment that releases when 
dogs or cats get caught 
on branches. Collars 
come in plastic, leather and vel- 
vet, with jewels for more elegant, 
headstrong animals ($1.25 to 
$3.99). 

And if you know some pets 
who are just casual acquaint- 
ances and aren’t on your gift 
list—or your pels know some 
pets—send a pet Christmas card. 
Lydloart Studios has greeting 
cards for dogs, cats and birds, 
birth announcements, get-well 
cards and a complete collection 
of cards for the holidays. Sam- 
ple: “‘Deck the Halls with 
‘Bows’ of Holly.” 


Finally, a Christmas story for 
animals and people who love 
them. It’s the true and very excit- 
ing story ofareal-life Santa whose 
mission has been to give hun- 
dreds of animals the precious gift 
of life—at the risk of his own. His 
name is John Walsh, and for the 
past year he has been rescuing 
sick and starving wild animals in 
the jungles of Surinam, South 
America, where they had been 
trapped by flood waters. Walsh 
began his mission early in 1965, 
on behalf of the International 
Society for the Protection of An- 
imals. Since then he has saved 
hundreds of jaguars, ocelots, 
deer, anteaters, owls and even 
cobras. His fantastic adventure, 
an inspired documentary of the 
Christmas spirit at work, was 
filmed on location at Walsh’s 
camp by Hope Ryden, for CBS- 
TV’s The Twentieth Century. 
Operation Gwamba will be the 
first color show in this series; it 
goes on December 19. 


PET PHOTO OF THE MONTH 






——— 


Smoky, a Siamese cat from 
Tulsa, Okla., with a friend. Smoky 
ts owned by Mrs. E. E. Vallier 








sy 





~ ©1965, Colgate-Palmolive Company 


“If you dont give him 007 
| will? 





Now, dare to give him what he really wants—007, the bold new grooming 
aids that make any man dangerous. 
There’s a 007 gift set for every assignment. The arsenal includes 007 
After Shave, Hair Tonic, Spray Deodorant, Cologne, Shave Cream, Talc and 
| Soap. Each has the license to kill... women. 
Give him as much as you dare. But hurry. If you don’t, someone else will. 


. The full line: For special assignments: When he's traveling light: 
All seven 007 grooming aids, $9.00 007 After Shave, Cologne, Talc, Shave Cream, $5.50 007 After Shave and Cologne, $3.50 
— - 


he, : 











dandruff isn’t one of them. 





Enden’ Dandruff Shampoo really dismisses dandruff. 
Really beautifies your hair. That's why new Enden is an 
improvement over every other dandruff shampoo in the 
world. Enden is really two shampoos in one. Beauty shampoo. 

Dandruff shampoo. In one bottle. (Or jar.) 
Enden makes your hair shine. Controls dandruff. 

















Leaves hair shimmery soft. Controls dandruff. 
3 Makes hair behave. Controls dandruft. All this 

3 i with just regular use. Enden. Two shampoos. All 
in one. That's the point. Get it. 


Helene Curtis 


where beautiful young ideas begin. 


Also available in Canada. 
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even for thousands 
who perspire heavily 


A new-type formula has been found 
to keep underarms absolutely dry — 
even for thousands who perspire 
heavily. After decades of common 
“deodorants,” it took a chemical in- 
vention to make this truly effective 
protection possible — with the same 
safety to clothing —the same skin 
mildness as popular “deodorants.” 
Called Mitchum Anti-Perspirant, it 
is the product of a trustworthy 52- 
year-old laboratory. By the thous- 
ands, women with problem perspira- 
tion are finding the protection they 
need — and never could find before. 
And fully effective as a deodorant, 
too, of course. If you perspire more 
than average—even heavily—get the 
positive protection of Mitchum Anti- 
Perspirant. Liquid or cream. Ea. 
$3.00. Available in Canada. 


Mulehuin  ANTI-PERSPIRANT 


Liquid or Cream 





those horrid 


age Spots” 






fade Se 
them Neate 
out : 


with ESOTERICA 


*Weathered brown spots on the surface of 
your hands and face tell the world you're 
getting old—perhaps before you really are. A 
new cream called Esoterica fades them away, 
as it moisturizes, lubricates the skin. Masses 
of pigment break up, roughness disappears, 
your skin looks clearer, younger. Esoterica 
works equally well on hands, face, arms and 
neck. Makes a wonderful hand cream and 
make-up base. Product of a trustworthy 52- 
year-old laboratory, it is featured by leading 
department stores and drug stores. If you 
want your skin to be free of these blemishes, 
fairer, younger looking, begin using Esoterica 
today. 90-day supply, $2.00. Available in 
Canada and Mexico. 


—Aieham? 


MITCHUM CO., 610 FIFTH AVE., NEW YORK 20, N. Y. 
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Amy Vanderbilt 


CHRISTMAS DINNER 
INVITATION 


Q: When one is invited to 
Christmas dinner, is it a must to 
take a gift to the hostess? If so, 
should a card be enclosed, or 
a verbal explanation be given? 


A: Guests for Christmas dinner 
usually do take a gift to the 
hostess, with a Christmas gift 
tag attached. If there are young 
children in the family, it is nice 
to take some small thing to each 
child, if only a box of lollipops. 
If the family has not yet opened 
its gifts, put yours under the 
tree. Otherwise, give your pres- 
ents to the children individually, 
and leave your hostess gift on 
the hall or coffee table. Don’t 
make a point about the pre- 
sentation if others are there who 
perhaps have not brought gifts. 


GIFT FOR THE BOSS 
Q: Will you please answer a 
question that has caused an 
argument? I say a secretary does 
not buy a Christmas gift for 
her employer. Yet I am told this 
is customary in many offices. 


A: A secretary in a very small 
office where she has been em- 
ployed for a considerable length 
of time might give her employer 
some small, amusing present 
(perhaps dramatizing some pri- 
vate joke between them), but 
generally speaking it is frowned 
upon by business for secretaries 
to give Christmas presents of 
any substance to their bosses. 


CHRISTMAS CARDS: 
SENDING AND NOT SENDING 


Q: My husband died in March. 
Is it appropriate for our 
family to send Christmas cards? 


A: When a death takes place 
immediately before Christmas, 
usually the family finds sending 
Christmas cards much too diffi- 
cult, but in your case, it is almost 
a year now. If you wish to send 
conservative cards, do so. Your 
friends should also choose con- 
servative cards to send to you. 


Q: Is there any graceful way to 
get out of the Christmas-card- 
exchanging game? I always feel 
embarrassed when people we 
have dropped from our list send 
us a card. 


A: The tactful way to handle 
this is to wait until next year and 
see whether you get a card from 
these same people. If you do, 
don’t rush out (probably too 
late) and send them a card. Wait 
until after the holidays have 
passed, and someday when you 
are traveling, send a picture 
postcard with a greeting, saying, 
“So nice to hear from you at 


Christmas. We have stopped 
sending cards.’”’ This way, you 
can pare your list, or cease send- 
ingcardscompletely. Your friends 
may be relieved that they can 
take you off their list, too! 


HAPPY HANUKKAH 
Q: Friends of mine who “have 
everything” are being very sen- 
sible this year in their Hanukkah 
giving to other friends who also 
“have everything.” Instead of 
their usual elaborate gifts, they 
plan to send a box of holiday 
cookies with the enclosed card: 


A HAPPY HANUKKAH! 

We send you this modest token of 
our affection and esteem in lieu of 
our usual holiday gift. This year we 
feel that it is perhaps more fitting to 
make contributions to causes dear 
to our hearts. We hope you will ap- 
prove your sharing in our giving. 


A:] like this idea very much. I 
know people who regularly send 
UNICEF cards which indicate 
that they have made special, 
meaningful contributions at 
Christmas. Instead of sending 
many gifts, they now give only 
within the family circle. This is 
particularly sensible for older 
people to whom shopping for 
gifts is a great chore and whose 
friends are mainly in the cate- 
gory of, as you say, already 
“having everything.” There isa 
CARE card (suitable for anyone 
to send, covering both Christmas 
and Hanukkah) that reads: 


As a holiday greeting to you, CARE 
has received a donation in your 
TUS SN a eS 
help the needy overseas. 


(The front of the card reads, 
“Holiday greetings and joy 
throughout the year.’’) 


CHAPERONES AND 
TEEN PARTIES 


Q: So far, we have not let our 
daughter go to unchaperoned 
parties. Her friends are nice, 
well-brought-up youngsters, but 
their parents simply do not want 
to be tied up on a Saturday 
night chaperoning parties. My 
husband and I have on many oc- 
casions offered our time and our 
house, only to be told that 








chaperoned parties are out of 
date. My husband and I are inour 
thirties and do not consider our- 
selves old-fashioned. Are we? 


A: You are not old-fashioned, 
but wise and loving. If more 
teen parties had a responsible 
adult in the background, def- 
inite understanding as to what 
time the party is to break up, 
and firm rules about not serving 
of liquor, there would be far 
less disintegration of parental 
authority and fewer necessary 
marriages. Know where your 
daughter goes—night or day. 


SIGNING CHRISTMAS CARDS 
Q: When signing Christmas 
cards, what is the best way to 
include the children’s names? 


A:] like it this way: 
THE WILSONS— 


JANET 
JAMES 
JONATHAN 
RACHEL 


ADDRESSING CARDS 
Q: Because my handwriting is 
poor, I would like to address my 
Christmas cards on the type- 
writer. Is this bad form? I sign 
the card in ink and often add 
a personal message, which I 
feel forgives the typed address. 


A: Of course you may use the 
typewriter. (Increasingly, busi- 
ness firms are doing this, and I’m 
sure the post office is grateful.) 
I don’t like to see typed mes- 
sages on the cards themselves, 
but if the handwriting is liter- 
ally illegible, a typed message is 
certainly better than an incom- 
prehensible one. 


TABLE MANNERS 
Q: A friend recently informed 
several women, of whom I was 
one, that it was improper to 
spread preserves or jam on one’s 
toast or roll with a knife—that 
one should use a fork. The other 
women and I contended that a 
fork is for lifting food to the 
mouth, and a knife (the proper 
knife) is for spreading. 


A: Your friend is wrong, you are 
right. But butter put on vege- 
tables from the bread and butter 
plate is put on with a fork. 


An _ illustrated booklet, “Amy 
Vanderbilt’s Table Manners,” is 
available to Journal readers. Send 
25 cents in coin to Miss Vander- 
bilt, Box 1155, Weston, Conn. 


Miss Vanderbilt urges Journal 
readers to join her in using Christ- 
mas Seals on holiday gift pack- 
ages and letters. 





When you do shop by phone, you don’t have to spend twenty minutes getting 
the kids bundled up. And you don’t have to cope with what comes later: drippy raincoats, 
runny noses, tracked-up rugs, chapped faces, muddy halls, all sorts of clothes drying in the 


bathroom. Your favorite stores make it easy for you to shop by phone. Today, for instance. 


Bell System 


American Telephone and Telegraph 
and Associated Companies 
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COMBINATION 
OF 


INGREDIENTS” 








1899 


Aspirin is first produced in large 
quantities. It is the first effective 
pain remedy to be sold without 
prescription. 


1916 


A.P.C. is introduced—the basic 
“combination of ingredients” 
type of product. Claimed to be 
somewhat more effective than 
aspirin. 


1965 


Excedrin® is now available. Medi- 
cal progress has made possible 
its extra-strength formula: spe- 
cial ingredients for quick relief, 
lasting relief; relief of tension, 
relief of depression. Tablet for 
tablet, 50°. stronger than aspirin 
for headache pain. Yet safe 
enough, you need no pre- 
scription. 

Excedrin, the extra-strength 
pain reliever. A product of today! 


© 1965, Bristol-Myers Company 











MEDICINE TODAY 


ALL EFFORTS to popularize the 
‘Pap smear” test have failed to 
get women to doctors’ offices for 
early cervical cancer detection, ac- 
cording to Dr. Hugh Davis of 
Johns Hopkins. In New York 
state, just 11 percent of all women 
are being reached by Pap testing; 
in South Dakota, 4 percent. 

With Federal and Cancer So- 
ciety grants, Dr. Davis intends to 
reach every 30- to 45-year-old 
woman in his state of Maryland 
every few years with a do-it-your- 
self home kit. The woman simply 
douches using a disposable plastic 
pipette filled with an alcohol- 
saline solution. She recovers some 
of the fluid and mails it in a metal 
tube to the Cytological Screening 
Laboratory at Hopkins. 

Using this material to prepare 
the slides, Dr. Davis and col- 
leagues have found six to seven 
“stage zero” (very early) cancers 
per 1,000 women. The test was 
mailed to 50,000 women this year. 
American Cancer Society officials 
are now considering national use. 

This form of Pap smear is con- 
sidered by some authorities to be 
somewhat less accurate than the 
usual office test. Dr. Davis says 
this is not so if lab workers are 
properly trained. Doctors agree 
that the kit is no substitute for 
doctor’s-office Pap testing, but 
rather an effort to develop a pub- 
lic-health program comparable to 
the miniature chest X ray to find 
TB. “The cervical cancer problem 
hasn’t yielded the way it should 
have,”’ Dr. Davis says. (It claims 
the lives of over 10,000 women in 
the United States annually.) 


TOO MUCH OF AGOOD THING Can 
be dangerous, and I well remem- 
ber the struggle I once had to 
save the life of an infant whose 
mother mixed its formula by add- 
ing two tablespoons of a vitamin 
mixture instead of corn syrup. Not 
as dramatic, but potentially just 
as harmful, is the excessive amount 
of vitamins that can be consumed 
by infants whose mothers are 
planning their diets carefully but 
are unconsciously exceeding the 
daily recommended vitamin allow- 
ance when they feed too many 
fortified foods. 

I was therefore delighted to hear 
the Food and Drug Administra- 
tion has recently proposed a new 
regulation that, if adopted, would 
reduce the amount of Vitamin D 
that may be added to food prod- 
ucts. Advising the FDA was the 
AMA Council on Foods and Nu- 
trition, which said, ““The whole- 
sale fortification of such items as 
breakfast food, milk, fruit drinks, 
candy, infant cereals, a variety of 
junior food, bread and margarine 
could and-perhaps has already led 
to excessive ingestion of Vitamin 
D by infants and small children.” 


IS MENTAL ILLNESS triggered by 
hysterectomy ? Many doctors have 
wondered. Dr. Robert Bragg of 
the Wellesley (Mass.) Human Re- 
lations Service compared 1,601 
hysterectomy patients with 1,162 
whose gallbladders were removed 
(because a few people have emo- 
tional breakdowns after any kind 
of surgery). Hysterectomy pa- 
tients, he found, suffered no added 
risk of mental hospitalization—in 
fact, neither group had any more 
mental hospitalizations than the 
general population. Some women 
might experience emotional reac- 
tions to hysterectomy, the doctor 
concluded, but not serious enough 
to require hospitalization. 


THERE MAY BE A DREAM cycle 
that goes along with the menstrual 
cycle. Women may dream more— 
and perhaps need to—just before 
menstrual periods. Dr. Ernest 
Hartmann, director of Boston 
State Hospital’s Sleep and Dream 
Laboratory, studied five women to 
check reports that ““many’’ women 
are “‘tired’’ before menstruation. 
All five showed changes in dream 
time with the menstrual cycle. The 
woman who had the most severe 
premenstrual symptoms also had 
the most dream time (measured 
by brain waves and eye motion 
known to be associated with 
dreaming). ‘‘The tiredness may 
really be a meed for dreaming 
sleep,’ Dr. Hartmann believes, 
“and both probably have to do 
with hormonal changes.” 


“BEATLE FOREHEAD” is the latest 
skin disease: acne outbreaks seen 
by barbers and dermatologists 
under those hair mops overhang- 
ing the eyebrows or concealing 
the sides of adolescent faces. The 
hair becomes dirty easily, col- 
lects bacteria and warms the skin 
to promote blemishes. “First I 
make them get the hair off their 
faces,” says Dr. Lewis Kirkman of 
Salt Lake City. Daily hair-wash- 
ing is among measures that follow. 


WHEN A CHILD gets something in 
his ear, everyone usually con- 
verges on him to get it out. Don’t, 
it’s no emergency, Dr. Ralph 
Caparosa of the University of 
Pittsburgh advises. Don’t even 
try to wash it out—that may make 
the object swell. Let a doctor get 
it out in good time, if necessary 
under a general anesthetic. 


WOMEN ARE NOW OUTLIVING 
the American man by an average 
6.6 years, and the older you get, 
the more you outdistance him. 
The average man of 65 can now 
expect to live 12.8 years, says the 
Metropolitan Life Insurance Co.; 
the average women of 65, 16 years. 
And about a third of all women of 
65 now live to be 85. END 


By Phyllis M. Wright, M. D., with Victor Cohn 










Now-Mazola gives Corn Oil another major advantage ! 


End oily cooking odors 


with new light Mazola 1002 Corn Oil 





New light Mazola... 
! fan HYDROGENATED 

hen 1: teres: . POLY-UNSATURATES 

e Looks light, fries light. LOW IN SATURATES 


e No greasy taste, so easy to digest. 
3rings out food flavors. Makes 
salad dressings without that oily taste. 
Most effective of leading oils in 
cutting down saturated fats. Rich in 
Corn Oil Polyunsaturates. 
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PHILCO 


Ca Gy 
A SUBSIDIARY OF Gord Motor Company, 


SUCH A BREEZE 
FOR THE NEW 
PHILCO WASHER? 


Now Philco gives you a better way to wash. Gen- 
tler. More effective. And with far more room in 
the tub. You can actually wash as much as double 
the average load! 

Philco calls this better way to wash “Blades 
of Water” action. A flexible water-impeller deep 
inside the washer makes 575 strokes a minute. 
Powerful surges of water go through and through 
the wash. These are the “blades” of the new 
Philco. They wash away the dirt, not the fabric. 
HERE’S NEW CONVENIENCE. Philco’s extra-wide 
Contour Top makes loading the easiest ever. Ex- 
clusive Philco Ball Point Balance automatically 
adjusts to off-balance loads, never shuts off in 
mid-spin. And with as many as four programmed 


WHY ARE BIG, BIG LOADS 


wash cycles and two automatic soak cycles, you’re 
ready for any washing job with a new Philco. 
HERE’S NEW DEPENDABILITY. Philco has reduced 
structural and moving parts by 27%. Many com- 
mon washer problems have been engineered 
right out of existence! 

But, most important, here’s a better way to 
wash. One that can handle even really big loads. 

See it this week, and see the new Philco Dryer, 
too. Only Philco gives you Criss-Cross Tumbling 
for extra-safe, extra-thorough drying. And only 
Philco gives you “Blades of Water’ action for the 
best washing job you've ever seen. KA 

| ETS 

a 
| 


| 


waltz through washday with a 


For the name of your nearest Philco Dealer, call 
Western Union by number and ask for Operator 25 


new automatic washer and dryer 


TELEVISION - STEREO PHONOGRAPHS 
RADIO - HOME LAUNDRY + RANGES 
REFRIGERATORS «+ AIR CONDITIONERS 


FAMOUS FOR QUALITY THE WORLD OVER 





A 17-jewel lady's watch 
for only “14.95? 


ae 


all 


(How else can 
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with almost every kind of man’s and lady’s 
watch you can think of. He’ll tell you we 

good watches. Jewelers’ quality 





Bet us yet. 


we make a name for ourselves?) | 


giving you more styles to choose from. 276 
watch styles, to be exact. 

Sure, it costs more to give you more 
jewels and more of a’choice in low-cost 
watches than our big competitors. 

But how else can wemake a name for 
Obl ase ese , 


We 


EAST PETERSBURG, PA 
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Gifts 
she'll remember 
long past 
December 


DRESS BY MOLLIE PARNIS 





enter top: Desert Flower “Goddess Touch” Spray Cologne, 3.00. Left, top to bottom: Desert Flower Dusting Powder and ''Golden” Spray Cologne, 4.00; Escapade Goddess Touch” Spray Cologne, 3.00; Desert Flower Basket 
illed with Fragrance Gifts, 5.00. Right, top to bottom: New! Friendship Garden Toilet Water, Wrapped Soap, Bubble Bath Gift Set, 2.00; New! Early American Toilet Water, Dusting Powder, Bubble Bath Gift Set, 2.25 


scapade... Desert Flower...Friendship Garden...Early American Old Spice — all by Shulton 
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Serve It Hot 


How often have you been disappointed by the tepid 
taste of food meant to be served piping hot? Or even 
worse, been the purveyor of it—cooked up a feast, then 
ruined the effect by serving it lukewarm? Possibly that’s 
because you haven’t treated yourself to any of the mar- 


Classic of hot-food servers, 
the chafing dish. This con- 
temporary model by Gorham 
has a water pan under cook- 
img unit to ensure even heat. 


Rolls, buns, bread and toast 
stay tasty-hol at the table in 
an electrically heated bread 
basketby Norjac.Cotton cover 
is removable for washing. 





poe es. ee Sees A 
Party-size electric percolator 

makes up to 30 cups of 
richly brewed coffee, then 
turns itself down to serving 
temperature. By Sunbeam. 





Photographs by Ben Somoroff 


With everyone eating right 
from the pot, food is always 
served sizzling hot at a fon- 
due party. Enameled fondue 
pot, forks by Le Creuset. 


Electrically heated white 
china platter holds roast, 
steaks, poultry. 16 by 12 in., 
it’s just the right size for the 
Family table. By Cornwall. 








velous new devices that help keep temperatures up right 
at the table. Some actually add flavor, all save precious 
time and should make excellent additions to even the best- 
equipped households—worthy of top place on your 
Christmas list. By Margaret Davidson Home MANAGEMENT EDITOR 













Double-decker warming tray 
saves buffet table space. 
Drawer heats bread, hors 
d' oeuvres. Entrees, coffeestay 
hot on top. General Electric. 
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Two-section electrified tron- 
stone dish is attractive for 
serving vegetables or go- 
together foods. At Ham- 
macher Schlemmer, N.Y.C. 











COLD CEREAL ON A COLD MORNING? 
HOW C-C-C-CRUEL. 


How unc-c-conscionable. 

Why, it’s like sending your kids out on an icy 
morning in their underwear. 

Snowbabies need the warmth of a loving 
bowl of Quaker Oats. Way deep inside where 
the warmth really warms. Cold cereal just 
leaves them out in the cold. 

Nothing to stick to a young, growing rib. 


Nothing to turn on the heat. On a cruel, cold 
morning, everybody needs a kindly bowl of 
warm Quaker Oats. 

Quaker Oats has more protein than whole 
wheat, whole corn or whole rice. So full of 
nourishment, it keeps a body going till lunch. 

And that’s a lot of go, on only two calories 
more per ounce than cold cornflakes. Isn’t that 


a nice warm fact for chubby grown-ups to 
know? Especially since Quaker Oats has the 
hearty, nutty flavor of natural, 
pure, sun-toasted oats. 

On a frosty morning, it 
warms a child’s heart like a 
good morning kiss. 

Don’t forget, mama. 


In some cities, Quaker Oats is called Mother's Oats 











Serve It Cold 


Food that looks and tastes best served icy-cold suffers 
when allowed to warm to room temperature—that’s 
why it’s important to chill cold-beverage glasses, use 
special coolers for serving. But in serving cold foods, the 
lowest temperature isn’t always best. (Isn’t ice cream 









You can chill, freeze (or 
bake) in the aluminum 
liner of this Thermo-Serv. 
Then slip liner into plastic 
shell to hold temperature. 












To keep punch, fruit, ice 
cream, soup or salad frosty 
cold, fill in space between 
two glass sections with ice. 
Hammacher Schlemmer. 


it chilled,” 













This motorized ice crusher 
converts ice cubes into 
crushed ice in almost less 
lime than it takes to say 
frozen daiquint. By Rwal. 


When the recipe says “‘serve 


Salton cold server. Its cold 
cells are chilled in freezer, 
snap under top for serving. 


that’s just begun to melt sweeter than ice cream that’s 
frozen?) The best temperature for many cold foods, then, 
is that of ice—one reason crushed ice is often used in cold 
keepers. The coolers here are among the best we’ve 
seen, all of them helpful, handy for holiday entertaining. 


Pitcher-server by Glacier- 
ware keeps liquids cold with- 
out diluting them. Its inner 
cold cell is energized when 
it’s placed in the freezer. 
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Carbonated drink and beer 
lapper takes up less space in 
refrigerator than its equiva- 
lent in cans or bottles. This 
one is by Reynolds Metals. 


think of the 









These fresh Sunkist Navels almost vibrate with natural Vitamin C 
and pack the extra wallop of more than 50 nutritional elements! 


No seeds. Easy peeling. And before they earn that special Sunkist 
stamp, they’re inspected over and over again for flavor and good- 
ness. If you could see inside oranges, you’d buy Sunkist every time! 


Open up an orange 
and taste the sunshine 
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Sunkist 


from California-Arizona 
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says Miss Donna Marie Langelund 
Highland Park, Illinois 





Free translation: | find 

Delsey bathroom tissue 

the very softest thing 
— next to me.” 
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DELSEY AND KLEENEX ARE REGISTERED TRADEMARKS OF KIMBERLY-CLARK CORPORATION 
fp 


CAN THIS MARRIAGE BE SAVED? 


Netta and Freddy Weed Too Your 


BY DOROTHY CAMERON DISNEY 


There has been, during the past half cen- 
tury, a much less general increase in real 
sexual promiscuity than is sometimes 
supposed ; but one change in custom has 
made itself prominent, often with dis- 
astrous effects. This is the increasing 
tendency toward sexual relations between 
persons who are engaged to marry, or 
are merely “going steady.”’ One conse- 
quence (by no means the only one) is the 
number of premature or forced mar- 
riages. Psychiatrist Horace Gray tabu- 
lated all marriage licenses issued in one 
important California county over a pe- 
riod of 26 months, then checked the date 
of birth of the first child. It transpired 
that 47 percent of the brides under 21 
were pregnant when they stood before the 
marrying official~perhaps in the white 
gown and veil of a virgin—and took their 
wedding vows. At least 20 percent had 
been pregnant for three months or more. 
No one can believe that this is a satis- 
factory way in which to start life’s most 
important enterprise. The counselor in 
this case was Dr. Robert S. Hicks. 
PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of Family Relations 


“Last Friday night Freddy and I had 
the worst fight ever,’’ said 19-year-old 
Netta, a doll-sized blonde, with round 
blue eyes. Sixteen months married, 98 
pounds soaking wet, she was the mother 
of a husky, 36-pound son of 10 months, 
baptized as Andrew, but nicknamed 
Jumbo. “I’ve left Freddy twice since 
our baby was born, and both times he 
begged me to come back, and I got 
over being mad and did it. But this 
fight seems to have burned up all my 
love for Freddy. 

“On Friday we were getting on as 
usual, which isn’t very well, I’ll admit, 
but I was happier than usual. For one 
thing, I had managed to squeeze a new 
three-dollar blouse from my food al- 
lowance, and that’s an achievement on 
a budget of fifteen dollars a week. 

“T had a place to wear the blouse, 
along with a smashing skirt and high 
heels from my trousseau, but the 
trouble began soon after supper. I was 
pinning on my hairpiece to go to 
John’s party—we met John through 
the three guys who have the apart- 
ment across the hall from us—and 
Freddy was supposed to be dressing 
instead of slumped in a chair, yawn- 
ing. We hadn’t been anywhere to 
speak of in weeks, and my oldest 
married sister and Freddy’s parents 
had both offered to keep the baby. 

“We can’t afford to pay sitters. In 
This series is based on information from 
the files of the American Institute of Fam- 
ily Relations of Los Angeles, a nonprofit 
educational, counseling and research or- 
ganization with a staff of 70 counselors. It 
is the oldest and largest marriage-counsel- 
ing center in the world. The true stories re- 
ported here are drawn from interviews 
with couples and counselors involved. 
Names, geographic locations and other mi- 


nor details have been altered to conceal the 
identity of couples who sought counseling. 


fact, we can just barely afford to op 
ate one car, which I scarcely ever 

to drive, pay our rent and eat. A 
it’s a lucky thing we have small ap 
tites and aren’t choosy. Our sup 
had consisted of popcorn, a can 
beans and a butterscotch pie from 
day-old counter at the bakery. 

“Well, I shook Freddy by the she 
der—he had dozed off—and said 
him to hurry up and shave and cha 
into a decent white shirt. The old pl 
number he likes to slop around in \ 
too informal, with me in heels. It lo 
horrible, and, anyway, wasn’t iron 

“Freddy sleeps like the dead, an 
had to scream and holler before 
stirred, although Jumbo also tuned 
and commenced to how] for his bot 
The baby’s howling, and my holler 
and shaking, finally did the trick. 

“All at once Freddy bounced to 
feet, wide awake. He yelled that 
hadn’t agreed to go fifteen miles 
John’s party, which was a big, fat 
that he wanted to go to bed and har 
had enough gas in his tank to drive 
work next morning. I suggested he 
his credit card. 

“Well, I could tell from his na 
expression he wouldn’t do it. I quic 
warmed the bottle and asked him 
please feed the baby and change 
shirt. I told him that my sister, An 
had promised to take care of Jum 
and that we could borrow gaso! 
money from my brother-in-law, K 

“Freddy put the bottle in the bak 
mouth. For a moment I thought 
storm had passed. It had just beg 
Freddy asked me for that old pl 
shirt, which he had been asking ab 
all week. I told him the shirt was s 
in Anna’s dryer. Freddy plunked 
baby in my arms and then shoved 
out of the apartment into the hall. 

“Then I guess he remembered 
loved our baby as much as he ha 
me. Anyhow, the door flew op 
Freddy tried to snatch Jumbo fr 
my arms, but I held on. In the mi 
of the racket one of the boys acr 
the hall—it was Ralph, a real sweeti 
opened their door. Ralph saw us s 
sawing, with the baby dangling 
tween us. Ralph rushed over to hi 
and he had a bright idea. 

“Tt seemed the three of them | 
bought a keg of beer, to take to Jot 
shindig. Why not hold a deck-s 
party at the apartment-house sw 
ming pool? Ralph would phone Jc 
to bring his gang and his bottled goo 

“Freddy likes beer and can’t aff 
it; for that matter, by law he is 
allowed to buy alcoholic beverages 
California. You have to be twenty-o 
and Freddy and I are both ninete 
Freddy thought it over and said C 

“The party laid an ostrich-sized e 
John was furious at the changed 
rangements, and he never showed | 
At least a dozen single girls living 
the building got the word by grapev 
and did (continued on page | 
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“Pay attention, darling, 
this does wizardly things 
for your hair.” 


- 
eR 


~ ©1964 The Procter &Gamble Company 


““Get oe 
the new hair spray that holds and holds, 
yet loves to be combed!’”’ 


Spray it...even when it’s mussed...it combs right back! 
“It all started when those wizardly scientists at 
Procter & Gamble invented F/ex/no/.* It's an 
exclusive new holding ingredient that leaves 
hair soft and flexible—not stiff! A comb simply 
glides through your hair. You have the word of 
Wanda the Witch, this spray holds and holds... 
yet loves to be combed. It really is Hidden Magic!” 


Also available, red label Hidden Magic ‘For Extra Control.’ 





*Flexinol is Procter & Gamble’s trademark for its exclusive holding ingredient 
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MOISTURE CREAM 
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Le - 
ma non-greasy...night cream 
* Deep Magic ‘MOISTURE CREAM’ disappears quickly, 
ann deep into your skin to replace precious moisture, to 
* y soften and smooth your skin while you sleep. You can 
eS actually wake up looking younger! Use Deep Magic 
MN: ' ‘MOISTURE CREAM’ every night . . . It’s the secret to 
i lovely, young-looking skin! #. Stroke upward smoothly, 
paying particular attention to the throat where dryness 
? : or aging dry skin lines are often noticed. 2. Also, smooth 
> ' along the chin lines, around corners of the mouth... 3B. 
and over the eye area, particularly the outer corners. 
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CAN THIS MARRIAGE BE SAVED? 


continued from page 34 


show up, uninvited. Nobody noticed my 
new blouse. All theguysdrank toomuch— 
including Freddy, who had to be on his 
job at 6 o’clock Saturday morning. 

“At midnight the pool lights went out. 
Freddy has been a constant, chronic nag 
at every party I’ve dragged him to since 
our marriage, tugging at my elbow, 
watching to see who I dance with more 
than once, insisting we leave practically 
the instant we arrive. Friday night he 
stayed glued beside the keg. 

“Suddenly I felt very tender toward 
Freddy, and called to him across the 
pool. I suggested we leave the party 
early and go home to bed. He called back 
in a loud, rude voice that he wasn’t 
ready. I was amazed, humiliated and ex- 
tremely hurt; he knew I was offering to 
make love. I asked for our keys. 

“Freddy didn’t budge. He threw the 
keys at me as though he was throwing 
pennies at a beggar. The key ring sailed 
through space and landed—clink, 
clunk—on my bare shoulder. It stung 
like fury. I jumped up and ran around 
the deck and threw the keys back and, 
unintentionally, hit him on the nose. 

“By then, he had jumped up, too. 
And what he did was intentional. In 
front of everybody he slapped my face 
and pushed me into the swimming pool. 
Somebody fished me from the water. 
To do Freddy justice, I guess he had no 
chance at rescue. One of the other guys 
got mad at his brutality and socked him. 

“The two of them were having a fist 
fight when Ralph drove me and the 
baby to my sister’s house, where we are 
staying now. Next morning, to my sur- 
prise, I located him at his folks’ place, 
and learned he had a black eye but was 
otherwise OK. He apologized, and 
begged me to come back. His mom and 
dad think we can save our marriage. 
But me—I just don’t know. 

“Freddy and I got married at the 
wrong time for the wrong reason, that’s 
for sure. We were pregnant. Unlike some 
couples, neither one of us can blame our 
dumbness on our folks or our upbring- 
ing. Anna took me in after our parents 
were killed in a traffic accident, and she 
and Ken gave me everything, including 
a used car on my sixteenth birthday, 
which Freddy kept in good repair. He 
and I went steady our last two years in 
high school. Naturally we intended to 
marry—but much later. Both of us 
expected to go to college in September, 
but in July we got the bad news—and 
our dreams of college went glimmering. 

“Everybody was nicer about our 
hurry-up wedding than we deserved. 
I honestly thought our marriage would 
succeed in spite of its sour beginning. 
During my pregnancy Freddy was aw- 
fully nice and I wasn’t. I looked horrible, 
and acted that way. After Freddy be- 
came a father he turned into a monster 
of selfishness. Our baby weighed ten 
pounds at birth and kept on gaining, 
and Freddy, who boasted to everybody 
about his mammoth son, wouldn’t come 
and help me heave him from his crib. 

“Jumbo had colic for weeks, and 
wailed like a banshee, night after night, 
but Freddy never would get up, and 
very seldom woke. Our sex life went to 
pot. When I felt in the lovemaking 
mood, Freddy felt like sleeping. When 
I felt like going somewhere or like talk- 
ing to him, he felt like making love. 

“I’m a bum cook and housekeeper, 
and I admit it, and he wouldn’t help 
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; 
me. Just a week ago [ watched him hang j 
up a lot of his own clothes, and step 
over a dress of mine lying on the floor, 
as though it was contaminated. He then 
removed four hot dogs from the refrig- 
erator, all the hot dogs there were, and 
cooked and ate them before my eyes. 
“T had to quit my job before Jumbo 
was born. After he was born I had to 
sell my car to pay the obstetrician be- 
cause Freddy was too pigheaded to ‘ 
cept a loan from Ken. This meant I was 
stuck at home all day with a crying 
baby. By evening I was wild for fun and 
adult conversation. When Freddy came 
in from work, it soon got so he walked — 
by me without a word. 
“If everything suited him, he usually 
headed straight for bed and fell asleep 
or else turned on TV and fell asleep in 
a chair. Sometimes he marched into the 
space reserved for him in the garage and 
fiddled with the mashed-up pieces of an 
old wrecked car that belongs to a friend 
of his. In the garage Freddy stayed 
awake and alert, but whenever I fol- 
lowed and tried to talk to him, he in-— 
variably picked up a hammer and began > 
to pound so loud he couldn’t hear. 
“Freddy doesn’t know how to treat a 
wife. I should get a job, an apartment 
of my own, hire some kindly woman to 
look after Jumbo, and have some fun.” 


Aseciie to Netta, I don’t under-— 
stand women, and I guess she’s right,” 
said Freddy, a young man with deep 
dimples, a noticeable shiner and a patch 
of adhesive on his nose. “The two 
women I know best are her and my 
mom, and they seem like people from 
different planets. 

“‘Mom has three kids to look after and - 
a beat-up eight-room house. Everything 
always spick-and-span, and Mom is a 
dandy cook. 

“Our two-room apartment has all the 
conveniences, butsometimes I can hardly 
get inside the door. Netta never picks 
up anything. She changes her clothes 
four or five times daily—from shorts to 
bathing suit, to stretch pants to capris, 
to skirts and halters, and then back 
again—and I must say she looks cute in 
clothes. But nothing ever goes back in 
the closet. One evening I was especially 
tired and didn’t look before I flopped 
down. I gouged myself in the stomach 
on a couple of coat hangers, and she 
thought it was funny and laughed. Al- 
though I’m Netta’s husband, she has 
very little respect for me—if any. 

“After I got married I started drink- 
ing coffee and quit smoking. I gave up 
cigarettes to save money, but Netta still 
smokes a pack every other day. I prefer 
milk to coffee. I drink coffee, so I can 
stay awake at work, and because it’s 
cheaper than milk. At times, looking at 
Jumbo guzzling away, I’ve almost felt 
like grabbing his bottle for myself. 

“I now earn good money for a fellow 
nineteen—approximately $130  take- 
home every two weeks. However, my 
car payments are $100 a month, main- 
tenance runs $50 or so, our rent is $110, 
utilities $15, and consequently we run 
behind. The only item we can cut down 
on seems to be food. 

“So long as Netta was bringing in 
$150 a month from her dime-store job, 
we could have TV dinners, which I cer- 
tainly used to enjoy, and even buy an 
occasional steak. Of course we are al- 
ways welcome to eat dinner with my 
folks or her sister and brother-in-law, 
but unless I’m starving, I don’t care 
to exercise the privilege. (continued) 
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La 
EVERY MONTH 


Tension 


THAT MADE HER WANT TO 


SCREAM! 


Edna knew tension! Every month 
—as her period drew near—‘“‘blues,”’ 
cramps and headaches made her so 
nervous and irritable she wanted 
to scream. 

Now Edna takes Mipot when these 
discomforts start and goes through 
the trying pre-menstrual period feel- 
ing more calm and comfortable! 

And MiIpo. is such a wonderful 
help during menstruation too, be- 
cause these tablets contain: 

@ An exclusive anti-spasmodie that 
helps Stop CRAMPING... 

e Medically-approved ingredients 
that RELIEVE HEADACHE, Low 
BACKACHE...CALM JUMPY NERVES... 
@ Plus a special, mood-brightening 
medication that CHases “BLuEs.”’ 


“WHAT WOMEN WANT TO KNOW" 
FREE! Frank, revealing 32-page book explains men 
struation, Send 10¢ to cover cost of mailing and 
handling to Dept. ¥ 125, Box 146, New York, N.Y 
10016, (Sent in plain wrapper) 


AND COMFORTABLE WITH 


MIDOL 
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CAN THIS MARRIAGE BE SAVED? 


continued from page 36 


“Although Ken and Anna are people 
I admire and like, they spoiled Netta 
rotten, and furthermore I don’t want to 
get in any deeper with Ken. I already 
owe him $53. Three months ago, Netta’s 
grandmother died and she boo-hooed 
until finally I felt so sorry for her I 
asked what I could do to cheer her up. 
She wanted some Liebfraumilch, a wine 
we tasted once at a party. 

“Knowing I would need to show proof 
I was twenty-one, I discussed my prob- 
lem with Ralph. He 7s twenty-one, and 
he lent me his driver’s license. I drove 
to a liquor store miles on the other side 
of town and asked for a bottle of Lieb- 
fraumilch and handed Ralph’s driver’s 
license to the dealer. But I dropped my 
own driver’s license, and the so-and-so 
pounced on it. When he had both 
licenses, he called a cop, and I couldn't 
prove I was twenty-one, even though I 
could prove I was supporting a wife 
and baby. ,That caper cost me a $53 
fine. Ken paid my fine with no lecture 
thrown in for free. He’s one swell guy, 
but I wish I could pay my debt to him. 

“T owe Mom four dollars for gas; my 
credit card has been canceled. I guess 
maybe my folks spoiled me, too. As a 
single guy I had no board to pay. I could 
use every dollar I earned to support my 
car—a Corvette that I can easy push 
up to 140 on a straightaway. I would be 
crazy to let Netta drive my Corvette, 
which is in super condition, except on 
special occasions like her birthday. I was 
kept so busy scrounging parts and re- 
pairing her old heap, which she banged 
up constantly, I was relieved when she 
had to sell it. 

“It was me who insisted Netta quit 
work. I thought if she stayed home she 
weuld learn to cook and clean. She 
didn’t. And when I tell her to pick up 
her clothes or change Jumbo or iron a 
shirt for me, she claims I’m harping. 

“A month ago she harped so much 
about a career I told her she could leave 
Jumbo daytimes with Mom and get a 
job. She hunted, and discovered she 
couldn’t earn enough to cover payments 
on a second-hand car, plus gas and in- 
surance, and also pay a baby-sitter. 

“Sixteen months ago, I myself was 
planning on a career as a research chem- 
ist and a college degree, but I realize 
I’m no brain and probably wouldn’t 
have made the grade. My high-school 
marks, except in shop, were lousy. Actu- 
ally, I kind of like my present job—I’m 
an apprentice mechanic in an aircraft 
plant— although I have to get up at five 
A.M. to be at work at six. I don’t reach 
home until late afternoon, depending on 
traffic. It often seems to me I’m either 
so hungry I can’t stand up—I don’t eat 
breakfast and frequently lack cash to 
buy lunch—or else so exhausted I’m 
dead on my feet. 

“Netta can sleep all day, but she 
prods me awake whenever I doze off in 
the evening and either wants to go 
somewhere or talk-talk-talk about noth- 
ing. Or else she wants to make love when 
I’m too tired or am mad at her. For 
recreation I am working on an MG, 
which a friend of mine bought for $20 
after it slammed into a tree; he and I 
expect to sell the MG at a fat profit 
when we can get up the money to buy 
all the parts we need. That type work 
relaxes me. 

“But when I relax, Netta gets mad, 
follows me into the garage, claims I 





How to make 


vaporizer 


steam 
a better 


cold-fighter 


than ever 


Clinical study 
shows VapoSteam 
“Super-Activates’’ 





steam—brings more 
relief than plain 
steam! 


Doctors 
have long 
recom - 
mended 
vaporizer 
steam to 
bring chil- 
dren night- 
time relief from a cold’s sleep- 
robbing effects. 

Now, steam can work even 
harder in your vaporizer. Help 
bring even more relief, thanks to 
an amazing Vick product: 
VapoSteam ! 


A recent clinical study shows 
Vicks VapoSteam ‘‘super-acti- 
vates”’ the steam! Improves its 
efficacy. Makes it work harder. 
Brings soothing relief of nasal 
congestion and cough. 

Only Vicks VapoSteam provides 
“super-activated”’ steam medi- 
cation. Because it’s the only medi- 
cation formulated to work within 
your vaporizer—right in the water 
itself. 

Next time, to help give your 
child’s cold all-night relief, pour 
Vicks VapoSteam into the water 
of your vaporizer and “super- 
activate”’ the steam! 


See how this clinically-proven 
medication helps your child to 
a more comfortable, refreshing 
night’s rest. 






Get the most 
out of your 
Vaporizer 
with 
VapoSteam 


a 
VapoSteam.- 


from the makers of Vicks® VapoRub® 


don’t love her and Jumbo, and star 
fight. I do love and want hg bz 
she loves me and ought to come bac 


N etta and the baby returned to Fre 
after our first interview,” the couns 
said. “At the conclusion of four in 
views (financed by Freddy’s pare 
incidentally), they were far better 
justed and were getting along amazin 
well—most of the time. 

“These youngsters, like so many ¢ 
ers, had no preparation whatever 
hurry-up marriage and instant pare 
hood. They not only needed counse' 
and advice. They needed assistance f1 
their elders, who were unaware of tl 
financial plight—because Freddy | 
unwisely kept them in the dark. 

“He held a taxing job, and was 
tempting to get by with four or | 
hours sleep and on a diet that would 
considered inadequate in many unc 
privileged countries. It was no won 
that his once lively, normal interest 
sex had dwindled. Netta’s diet was o 
a slight improvement on his, but she 
get sufficient sleep. 

“I pointed out to Freddy that 
male pride might be laudable, but t 
if he collapsed from malnutrition ; 
fatigue, he well might leave behin 
widow and an orphan. To Netta I 1 
ommended a book by Hannah Li 
Help Your Husband Stay Alive! A fan 
conference was called, and the cou 
frankly confessed their circumstance: 
Freddy’s parents, and to Ken and An 

“Ken, a tactful man, immediately 
upon a way of being helpful with 
offense to Freddy’s dignity. He advan 
$175 to subsidize the purchase of © 
necessary parts for the wrecked MW 
and declared himself a third partner 
the enterprise. To his surprise and mi 
I will admit, Freddy and his friend sc 
put the car in running order, and sol 
for $800. The profit was split three wa 

“Freddy’s mother, a tactful wom 
lent Netta a treasured cookbook < 
offered to answer questions by te 
phone about any recipes that struck | 
daughter-in-law’s fancy. Netta lear 
to cook fairly well, and Freddy, 
gourmet, enjoyed most of the dishes ; 
served. And he learned to praise th 
all, too. Netta still does not regard cor 
ing or housework as ‘creative,’ but s 
now accepts such chores as a part of | 
job as a wife. She now gets up and coc 
breakfast for Freddy, and returns to k 
if she’s sleepy; the night before, s 
makes him sandwiches for lunch. | 
alternate Fridays, Netta and her moth 
in-law, or Netta and her sister Am 
drive to the supermarket together a 
Netta stocks up on specials. 

“The couple’s budget problem | 
been slightly eased. At my suggestic 
and again with Ken’s assistance, Net 
and Freddy moved away from the apa 
ment building and the gay swimmir 
pool gatherings of footloose gals a 
guys that had triggered many of th 
quarrels. Ken located a house for ths 
for monthly payments of $90 and 
down payment. It is in a pleasant, noi: 
child-oriented community; most of t 
neighbors are young married coup! 
and parents like themselves. Althou 
Netta and Freddy still wage the bat 
of the budget, nowadays they seldc 
battle each other. Indeed, as Netta to 
me recently, she and Freddy sometim 
feel tied down and are nearly alwa 
broke but nearly always happy. It seer 
they are growing up. Last month th 
both turned twenty.” EN 


“> THE GREAT LEG... 
AS HANES SEES IT 


*¥ Take a puff on 

S* Little Cigar...the 

@ new, nylon shade cribbed 
from the color of young 
tobacco leaves. 

It will light up your 

leg life, maybe even 
your love life. For, where 
there’s smoke there's... 
And if this is one of 
the breathless ways 
Hanes sees your legs, 
imagine all the other 
looks in store for you. 
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eNerry (christmas tissues from Kleenex 


New! At stores everywhere Sars, 
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KLEENEX IS A REGISTERED TRADEMARK OF KIMBERLY-CLARK CORPORATION 


Project: You 


Forparties: Night—bright makeup, glit— 
tered with gold, shimmered with silver. 





Hair: Now's the time 
to go all out. Streak it, subtly or 
boldly, with gold or silver spray. 
Sprinkle it with gold or silver stars 
(easy to come by from the five—and—ten) 
Add a hairpiece—curls at the crown or 
cheek, a ribbon—twined or bow—trimmed 
braid down your back. And give hair a 
quick pre-party set with the cologne 
you plan to wear later on in the evening. 


La) iy Eyes: Silver or gold 
Ki) “ “i/ liner, shadow, mas-— 
\\ eR Laan MRT t YES Ch COL EBX 
ne wildly flattering under 
night lights. Also news: shadow, ap- 
plied in a squared-off design (see il- 
lustration). Tip lashes (fake ones and 
your own) with glittery mascara. For 
fun: a star spangle at corners of eyes. 





Face: Use anew, misted—with-gold pow-— 
der or liquid makeup; for highlights, 
smooth pearlized cream makeup on cheek— 
bones, under browbone. And don't for-— 
get a pearlized blusher or cream rouge. 


Nails: Finish your manicure with jazzy 
gold or silver polish, used alone or 
shimmered on over a favorite color. 
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| Pacguitt 


Good-bye cuticles. 
Good-bye fuss. 
‘Good-bye dripping. 
Good-bye long waiting. 
§ Hello Mani Magic. 


Removing cuticles really is this simple 
with new Mani Magic® from Pacquin. 
Just apply the crystal-clear cream and, in 
3 to 5 minutes, brush-wash your cuticles away. 
Isn’t that a lot faster than whatever you're 
using now? Hello, Mani Magic. 
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Yes, even lipstick spots 


At last! A dishwasher detergent that really does both! 
(1) cleans difficult food stains (2) ends water spots 


You need a dishwasher detergent that does more than stop water spots. 
Now it’s here! 


No matter what the stain—dried-in grease, sticky chocolate, gooey 
syrup, filmed-in milk, stubborn tea stains, dried-up egg—even lipstick 
spots—now you can have glasses, silver, dishes, pots that are cleaner, 
brighter than any other dishwasher detergent can make them—and 
without water spotting. 


Electrasol’s even-flow formula c/eans without clinging. This is due to 
an extraordinary wetting agent that makes water “wetter” so it cleans 
even the most difficult stains—then rolls right off your dishes. Will not 
spot, film or streak...no matter how hard the water...no matter what 
make your dishwasher. No wonder Electrasol is recommended by every 
leading dishwasher manufacturer. 


ELECTRASOL 
for dishwashers 


By the world’s largest maker of dishwasher detergents 
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Try new giant size Electrasol for greater convenience! 


42 





a: Our Christmas-gift list this 
vear is longer than it’s ever 
been. My husband and I have 
already bought nearly a dozen 
presents for each of our two 
children—not to mention gifts 
for each other and for relatives 
ind friends \re we going 


overboard ? 

A: Surprisingly, your Christ- 
mas-gift list is almost exactly 
the national average. In 1964, 
the average family bought a 
total of 30 Christmas gifts— 
from 6 to 16 for each child. 
You'll be typical if you spend 
close to $200 for gifts this 
season. Average family spend- 
ing on Christmas gifts last 
year was an all-time record 
of $170. And the total will 
undoubtedly hit another new 
peak by the end of this season. 


Qa: My husband is buying me 
i diamond pin for Christmas, 
ind I am to choose, within 
reason, the one I want. Beauty 
vill be mv first consideration, 
of course, but I’m curious to 
know what makes a diamond's 
ilue rise over the vears 


A: Cut, clarity, color and carat 
are the yardsticks used in 
measuring a diamond’s pres- 
ent and future value. Asa rule, 
the value of one large diamond 
(measured in carats) will rise 


faster over the years than the’ 


value of several smaller stones. 


Q: We’rewondering what share 
of my mother’s medical ex- 
penses is tax deductible. She’s 
over 65 and would be allowed 
to deduct these expenses in 
full. But my husband and I 
pay all her medical bills. Can 
we get any deduction for this? 
A: Although you and your 
husband are under 65, you 
may be able to deduct in full 
the medical expenses you pay 
for your 65-year-old mother if 
you furnish more than half her 
support (you need not be able 








to claim her as a dependent). 
If you do furnish more than 
half her support—and the 
medical expenses you pay do 
count as support from you— 
you can deduct in full the 
medical expenses you pay for 
her. 

If necessary, you can meet 
the requirement of furnishing 
half her support by making 
additional cash contributions 
to her in the remaining weeks 
of 1965. 


Q: My husband, an engineer- 
ing consultant, has had an un- 
usually good year financially 
as a result of several big, un- 
expected assignments. But he 
anticipates a return to a nor- 
mal intome next year. Is there 
any way of avoiding a crush- 
ing tax bill for 1965? 

A: Yes, you may be able to cut 
your 1965 income-tax bill by 
“income switching’’—which 
means postponing some of 
your 1965 income until early 
1966 and paying some of your 
1966 expenses before Decem- 
ber 31 of this year. 

For example: If your hus- 
band can, he might delay 
sending out bills for his ser- 
vices until January. Payment 
for these bills would be ap- 
plied to next year’s income 
instead of this year’s. 

If the two of you are plan- 
ning to sell any property at a 
profit between now and the 
end of the year, you may use 
the installment method of re- 
porting income in order to 
defer paying tax on some, or 
all, of your profit until later 
years. A warning: You must 
not take anything over 30 
percent of the selling price 
this year; if you take even a 
31 percent payment, you'll 
have to report the entire 
profit as 1965 income. 

You also can incur and pay 
in the remaining (continued) 
















HE’LL HAVE A WHIRL mixing drinks HE’LL LIGHT UP instantly with General 


with General Electric’s “lowboy” Electric’s Cigarette Lighter. No flints, fluid, 
blender. Full 32-0z. capacity, yet or fumes. Gives fast, even lights. Recharges 
only 10'/2 in. high for easy storage. automatically. Windproof, too. 





BRIGHT IDEA... give him General 
Electric’s Shoe Polisher. Power 
handle has professional buffing 
wheel action...gives brilliant shines 
—easily, quickly, neatly. Oak chest 
holds all accessories. 
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IT’S CATCHING! With General Electric’s Automatic fan-forced 
Fire Starter he'll start fireplace and barbecue fires quickly, 
safely—without odor, kindling—or loss of temper. 






WATCH HIM GO for General Electric’s Automatic Slicing WHAT A LIFT he'll get from General Electric’s 








Knife. It’s cordless...carves anywhere, indoors or out. Re- — MV-1 Portable Cleaner! Less than 12 inches Ve 4 
charges in its storage rack. Slices everything perfectly— i Schl long...lightweight...really great for cleaning ome e 
from ripe tomatoes to a holiday turkey. Easy to hold. y ¥ car, workshop. All attachments are included. es 


Looking for gifts hell unwrap with a smile? 


as 

FREE DECCA LP ‘‘RUDOLPH”’ ALBUM fea- * > y WATCH RUDOLPH THE RED-NOSED REINDEER ON 
turing Burl Ilves—with purchase of any a TV! In full color on Sunday, December 5, over N.B.C 
G-E Housewares Product. At partici- ...a special gift for all the family from General Electric. 
pating stores...or send Use & Care aart General Electric Co., Housewares Div., Bridgeport, Conn. 06602 
Book cover to: Rudolph Record Offer, 
General Electric Co., Bridgeport, Conn. = PB / P 

nae : u, Te Lg MNporrda TOQUE, 
06602. For additional albums mailed to 7 ogress ls Our Most Important Product 


album with names and sddrestes: offer ff VS -% GENERAL ELECTRIC 


ends December 31, 1965. « a 
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16 kinds of — 
Kraft Chocolates 





Kraft makes chocolate the way fine candy shops do—extra rich 


KRAFT 
in this richer Chocolates 


cho cola te : : | . : ican dy shops The fancy candies come from Kraft 
—now at yo re. Sonat nee Aer 






with extra milk. Then Kraft cradles sixteen different centers 


Ll 


late. The result= 2 





SPENDING YOUR MONEY continued 


weeks of 1965 some deductible 
expenses you now might plan 
for 1966. In addition, there are 
two types of expenses which 
may even be prepaid and de- 
ducted. These are 1966 interest 
and 1966 state and local taxes. 
A prepayment in 1965 will, of 
course, depend on the willing- 
ness of your lender to accept 
prepayment of interest and 
the willingness of your local 
taxing authorities to accept 
prepayment of taxes. 


wine ary 


A: Yes, there certainly is. You 
must take measures now to 
pay in 1965 medical expenses 
you anticipate in 1966. 

For example, expensive 
dental work planned for early 
next year might be rescheduled 
and paid for before the end of 
December. If there are medi- 
cal tests or any surgical opera- 
tions to be performed soon, 
try to arrange to have them 
done and paid for now. 

A few such shifts from next 
year to this year could add 
enough to your total medical 
bill to push it over the 3 per- 
cent line, giving you a medi- 
cal deduction for 1965. Your 
two-year medical outlays re- 
main the same; you’re just 
rearranging the timing. 


A: Tip the doorman 25 cents 
for each bag carried into the 
lobby when you arrive ($1 
should be tops) and for actu- 
ally finding you a taxi. 

Tip the bellhop 25 cents for 
each bag carried to your room 
(but not less than 50 cents) 


and for delivering routine 
items like newspapers, ciga- 
rettes, ice; for special orders 
(soda, extra glasses), tip 50 
cents-$1; for a meal brought 
to your room, 15-20 percent of 
the check. 

Leave the chambermaid $1- 
$2 for any really big clean-up 
job; otherwise, if your stay at 
the hotel is short, no tip is 
expected. 


A: Yes, even if you pay her as 
little as $50 in one calendar 
quarter (three months). Be- 
ginning in January, the Social 
Security tax rate is 8.4 per- 
cent of her total wages, of 
which you are obliged to pay 
half. Failure to pay Social Se- 
curity taxes on wages to house- 
hold help could mean a big 
back-tax bill plus stiff penalty 
interest charges on you, as 
the employer, when your maid 
reports her earnings for tax 
purposes. 


A: Yes, if you do five or more 
loads a week. It costs about 
55 cents a load if you do five 
loads a week at home and 
about 45 cents if you do eight 
loads a week at home. The to- 
tal cost at a self-service laun- 
dry is about 57 cents a load. 


A:If you're typical, you'll 
spend a total of nearly $3,000 
on ‘‘marriage equipment,” 
meaning engagement ring, 
wedding clothes, living, din- 
ing and bedroom furniture, 
linens and blankets, kitchen- 
ware and flatware, a TV set, 
and other hardware for your 
‘instant household.” END 
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Little Mie-Wen in Formosa already 
knows many things . . . the gnawing of 
hunger . . . the shivering of fear. . . the 
misery of being unwanted. 

But she has never known love. Her 
mother died when she was born. Her 
father was poor—and didn’t want a girl 
child. So Mie-Wen has spent her baby 
years without the affection and security 
every child craves. 

Your love can give Mie-Wen, and 
children just as needy, the privileges 
you would wish for your own child. 

Through Christian Children’s Fund 
you can sponsor one of these young- 
sters. We use the word sponsor to sym- 
bolize the bond of love that exists be- 
tween you and the child. 

The cost? Only $10 a month. Your 
love is demonstrated in a practical way 
because your money helps with nour- 
ishing meals . . . medical care ...warm 
clothing .. . education . . . understand- 
ing housemothers ... 

And in return you will receive your 
child’s personal history, photograph, 
plus a description-of the orphanage 
where your child lives. You can write 


Write today: Verbon E. Kemp 


HRISTIAN CHILDREN'S FUND, Inc.—G% 


Richmond, Va. 23204 
Name 


I wish to sponsor a [] boy OD girl in 
(Country) 22 a ae Se Or, 
(J Choose a child who needs me most. 
I will pay $10 a month ($120 a year) 
I enclose my first payment of 


Send me child’s name, story, address, 
and picture. 

I cannot sponsor a child but want to 
give: $2 we ee ee : 
(] Please send me more information 





Address 
City 


Sifte._- 2 eee = ZIP 


SHE NEEDS YOUR LOVE 





and send packages. Your child will 
know who you are and will answer your 
letters. Correspondence is translated at 
our overseas Offices. 

(If you want your child to have a 
special gift—a pair of shoes, a warm 
jacket, a fuzzy bear—you can send 
your check to our office, and the entire 
amount will be forwarded, along with 
your instructions.) 

Will you help? Requests come from 
orphanages every day. And they are ur- 
gent. Children wrapping rags on their 
feet, school books years out of date, 
milk supplies exhausted, babies aban- 
doned by unwed mothers. 

Since 1938 thousands of American 
sponsors have found this to be an inti- 
mate, person-to-person way of sharing 
their blessings with youngsters around 
the world. 

Little Mie-Wen and children like her 
need your love—won’t you help? 
Today? 

Sponsors urgently needed for chil- 
dren in: India, Hong Kong, Korea, 
Japan, Formosa, Brazil. 

















27 Years Service 


LHJ125 
Government Approved, Registered (VFA- 
080) with Advisory Committee on Volun- 
tary Foreign Aid. Gifts are tax deductible. 


Husbands vs. 
Wives Vs. 
Christmas 





"Tis the season lo surprise 
him— but what with? 
When it comes to presents, 
happy is she whose 
husband really needs a bathrobe. 
The rest of us may like 
the nifty solution proposed here. 


by Peg Bracken 


Husbands—and the gifts their wives 
give them—pose one of the big un- 
solved Christmas problems of our 
time, ranking right beside those pretty 
Christmas seals that won’t stick to the 
shiny paper. 

Indeed, I think it oufranks them. 
Those seals are going to remain the 
same, Christmas after Christmas. 
Probably taste the same, too, And 
you'll keep on buying them because 
you always forget that they stick only 
to each other. 

But the matter of gifts for hus- 
bands becomes gravely worse, each 
passing year. Each additional service 
stripe on a wife’s sleeve means that 
there’s one less thing to give him for 
Christmas. (At the jolly Yuletide shop- 
ping season, happy is she whose hus- 
band honestly needs and wants a 
nice, new bathrobe.) 

As with so many perplexities in this 
imperfect world, this one has no per- 
fect solution. But lately I’ve glimpsed 
some ideas and approaches, fitfully 
glimmering like an old string of Christ- 
mas-tree lights, and I'd like to give 
them to you, once we’ve taken a clear- 
eyed look at the problem and how it 


grows. 

The fact is, a husband—like a car— 
usually comes to you in stripped-down 
condition. Each Christm nd birth- 
day and anniversary, hings go 


along all right) you add some a 


>esso- 


Illustrations by David Renning 
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ries. Binoculars. Home-movie screen. 
Nice cigarette lighter. Attaché case. 
And so forth. 

So, as time ticks along, the original 
stripped-down model becomes a true 
luxury wagon, complete with over- 
head cams, whatever they may be, 
and a carriage bell. But then what? 

“Well, why can’t you give him an- 
other good-looking sweater or some- 
thing?” asks the little brand-new bride 
across the street. You can, dear, you 
can. And you probably will. But it 
probably won't light any particular 
candles on his Christmas tree. 

Which brings us to the crux of the 
matter: Men are different from women. 
Not only do they have more muscle than 
women do; they have a lot of it in their 
heads, when it comes to simple-hearted 
enjoyment of pretty things to play with 
oT wear. 

It’s this way: When a woman sees 
a Flamingo cashmere sweater—Fla- 
mingo is a happy mating of Tropic 
Sunset with Red Rapture and a dollop 
of catsup—she thinks, purely and 
simply, OH, BOY. 

Then she reflects further. Luckily 
she hasn’t a thing she could wear it 
with! So if she gets it, she’d also have 
to get (WOW!) a new skirt, too. Al- 
though, to come right down to it, a 
skirt wouldn’t be as all-around prac- 
tical as (OH, WHEEE!) that little 
Apassionata Pink knit suit she saw 
yesterday at Yvonne's. ... 

But a husband is different. He sees 
a green alpaca sweater. And he thinks, 
I guess that'd be OK if I needed a 
sweater, but I don’t. Anyway, I’ve got a 
green sweater. (Actually he doesn’t. 
He has a blue sweater, that blue 
sweater you gave him your first Christ- 
mas to bring out his lazy-lagoon blue 
eyes. But if you ever noticed, most 
husbands don’t know the difference 
between green and blue.) 


And so, early on, a wife’s Christmas 
gift-giving embarks on its fairly pre- 
dictable course. 

First, she attacks his hobby—say, 
photography. Gives him a tripod she 
knows he wants—OK, though hardly 
a star-spangled surprise. Or heaps new 
ionastatic, synchrojet film winders on 
him till he cowers in a corner, won- 
dering what nonsense is coming at 
him next. 

Phase 2 is highlighted by terribly 
posh versions of what he already has: 
another attaché case, but this time in 
alligator; another cigarette lighter, 
this time in gold. 

Phase 3 (Sheer Panic Phase) brings 
on the life-size stuffed bulldog that 
meows, and other whimsies. Finally, 
then, the program is usually phased 
out into Something for the House— 
the antique porcelain-handled dessert 
forks, the lovely mohair throw. 

To say that any of these items puts 
a man in orbit would be inexact. At 
very best, nothing much has happened 
to make Christmas happen. 

Well, I know a girl who is trying. 
Only last week she told me about 
it—how she became uneasily aware, 
last year, that her husband’s Christ- 
mases lately had lacked a certain 
bounce. 

But she wasn’t about to quit, she 
said—throwing in the towel with an 
“‘after-all-Christmas-is-for-the-chil- 
dren.”” That would be the coward’s 
way (as well as an untruth, for no one 
is wholly impervious to the magic of a 
wrapped-up object with his name on 
it, no matter how fast the magic dis- 
appears with the unwrapping). Any- 
way, she had high hopes for a karate 
coat she bought him, to wear by the 
pool, it they ever have a pool. 

But—just for insurance—she de- 
cided to make it a four seasons’ 
Christmas, with boxes not to be 


opened till breakfast on the first day 
of spring, and summer, and fall. The 
spring package was a sack of new 
golf balls (though it might have been 
grass seed). The summer one was a 
bookshop gift certificate for some 
hammock reading. Autumn’s was the 
price of two theater tickets. 

Now, there (I thought) is a girl with 
her mind on her work. This is cer- 
tainly a present with a plus-factor. 
And my friend said her husband liked 
it. Very much. 

Then I heard of another imagina- 
tive wife with another approach. She’d 
bought her husband one more fine big 
Civil War book for his collection. But 
what else? 

Well—she reasoned—any red- 
blooded, true-blue marriage involves 
some knobbly chores, more or less 
divided. 

And how nice—she reasoned fur- 
ther—if she could give him a year’s 
sabbatical from one of the knobbliest. 

What she chose was the next 52 
Saturday afternoons. It was on Satur- 
days that the kids perennially needed 
chauffeuring, which he usually did, at 
the expense of the football games and 
golf matches he vastly enjoyed watch- 
ing on television. 

So—after figuring how she could 
cope otherwise with car pools and 
taxis—she typed and framed a neat 
declaration of his Saturday-afternoon 
independence. Conscience-clear, come 
high water or drop-in guests, he was 
gloriously off the hook, free to lounge 
in splendid disarray in front of the 
TV set. 

I do believe these wives are on the 
right path, a path greenly hedged with 
mistletoe as well as holly. 

For these are both, in their ways, 
gifts of time and of love—surely the 
basic ingredients of a truly merry 
Christmas. END 





“There must be 
a simpler way to 
get my wash 
as clean 
as I like it.”’ 


The secret’s in the tablet. And because Salvo /s a tablet it 
delivers more detergent cleaning power than most women get from 
old-fashioned powders. Salvo is much easier to use, too. No 
measuring, no spilling, no waste. Shouldn’t you give it a try? 


It's always so simple with Salvo 











The 
Children Santa 
Forgot 











Their Christmas flO 53 RO * 
is in your hands Fe mm i Gs ene y 1 TT \\ | 
ae ars \ TA \ 
Christmas is a time when each of us, deep P-Stee R 
down, hopes for a miracle. This is espe- ; 
cially true of the about-to-be-forgotten 
children described on these pages—chil- 
dren who are being cared for by accredited 
agencies of the United Funds and Community 
Chests in their localities. 

Why should you give again, when you have 
already contributed to these agencies and paid 
taxes to support families such as these? Because 
Christmas is a time for extras of the mind and 
spirit—that no agency’s budget and no welfare 
check can provide and no child can survive with- 
out. Here your gift will buy a lonely child his first 
real look at childhood; a hope that tomorrow will 
indeed be better. 

Any of these 17 children might, but for an acci-. 
dent of birth, be your children. Their names have been disguised, 
but their stories are, unfortunately, true. 

If there is one child who speaks directly to your heart, please 
send your dollars directly to the local organization that has spoken 
up in his behalf. Wherever extra money is contributed, every 
penny will be used for another child in the same community who 
shares the same dreams. Here, then, is a way for each of us to make 
a miracle happen for a child who has almost—but not quite—stopped 
believing in happy endings. 


Christmas is a real tree 
that’s alive and green and smells 
better than anything. 


eae z ra A LIGHT IN THE DARKNESS. Richard Mario 
Pep rotee 3 aa || APR = died so soon after his son was born that one 

of | / Oe might say he had never done anything for the 
boy. But he did. Little Rickie is the only 
person of normal intelligence in a family of 
mental defectives. 

Rickie’s grandmother, mother, aunt and 
uncle all are mentally retarded. They live 
together in a top-floor walkup in a crowded 
tenement. Rickie’s mother is only 29, but 
she looks twice her age. She has a very high 
voice, which is frequently angry and de- 
manding. But she loves Rickie, and tries to 
encourage him. 

Rickie’s mother understands that people 
who are not able to do well in school are 
likely to live out their lives on welfare. That 
is what has happened to all her family. She 
wants Rickie to be different. 

The miracle is that eight-year-old Rickie 
is different. He is doing well in school be- 
cause school is a much happier place to be 
than home. It has (continued) 





Christmas is a very 
private place to keep a 
doll nice and safe. 


Illustrations by Tracy Sugarman 
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New and noodle deep = 
in a gourmet sauce - PR 
Noodles Romanoff by Kraft Yaa 


ROMANOFF! The real thing- and rich sour cream 
makes it that way! There’s nothing side-dish about this delicacy. Kraft 


uses real egg noodles—plump and tender with a curly new shape to keep from sticking 
together. Enough sauce, and then some. Authentic Romanoff sauce made rich with sour 
cream, fine Kraft cheese and delicate seasonings. (You get lots more than noodle in each 


delicious forkful!) And this dinner comes complete in a single package, ready for 


you to cook up fresh in 12 minutes. Quick enough to be the main course tonight. 


Kraft Home Cooked Dinners 


The quick kind you cook up fresh 


Kraft Presents The Andy Williams Show, Mon., 9 PM (EST) on NBC 





You can put a Corning Ware 
casserole right on the burner. 


‘Thats because its not a casserole. 


It's a saucepan. 

But some people call it a casserole 
because it looks like a casserole 

Others call it a serving dish because 
it looks like a serving dish 

That's one of the beauties of a Corning 
Ware saucepan. It can be whatever you 
like. It all depends on how you look at it 

If you want it to be a saucepan, you 
use it with the detachable handle and cook 
chili, stew, spaghetti sauce or anything 
else a Saucepan cooks 

Click off the handle and you can use 


it as a casserole for making lasagna or 
macaroni and cheese. 

Take it to the table and you can serve 
whatever you make in it—beautifully. 

One Corning Ware saucepan does the 
work of two or three ordinary utensils. 
And it’s much easier to wash. 

When you stop to think about it, what 
you call a piece of cookware that does all 
these things is not important. 

What's important is that you have it. 


CORNING % 


WARE 


COOKWARE BY CORNING 
RNING GLASS WORKS 


FCO 



















HILDREN continued 


ooks and flowers and pictures and 
usic. 

And at home there is really no one to 
alk to—not about the things he talks 
about at school: colors, trains, animals, 
tars. 

Rickie knows these things are in books. 
hat he wants for Christmas is a chil- 
dren’s encyclopedia, a whole row of 
books with beautiful bright pictures like 
the ones in the school library. Rickie 
eems to need the books more than most 
children do. 

Send contributions to: Rickie’s Fund, 
Community Council of Greater New 
York, 225 Park Avenue South, New 
York, N.Y. 


NOTHING TO CALL HER OWN. San- 
dra’s heart must be very hard to break. 
For all of her 12 years, life has been try- 
ing to break it. Yet nothing seems to dim 
her bright smile. She is a stranger to bit- 
terness, and she loves people. She never 
cries. 

By some miracle, she does not even 
know that her childhood has been what 
the court records called ‘‘severely de- 
prived.” A sordid, grindingly poor home, 
mother of subnormal intelligence, who 
married two men who deserted her and 
never cared about the children they had 
fathered. Sandra’s two older sisters were 
placed in adoption; three brothers were 
put in institutions. There are still two 
little ones at home. 

Sandra never had asingle thing to call 
her own. For most of her life, she has 
worn whatever charitable strangers 
wrapped in bundles and gave her. No- 
body taught Sandra how to behave, or 
what was good or bad, or how to play 
with other children, or how to say a 
prayer. 

Yet the social workers who are now 
caring for Sandra at the children’s home 
say she is poised, intelligent, well- 
mannered, and deeply religious. “‘She’s 
the kind of child,” one staffer said, 
“that other children fight to be best 
friends with.” 

This will be Sandra’s first Christmas 
in the children’s home—and, in a way, 
her first Christmas anywhere. She is too 
old to believe in Santa Claus, but she 
still believes in the goodness of life and 
in wishes coming true—somehow, some- 
day. When that day comes, Sandra 
wants a record player and a few records, 
because she says music makes even 
mean people feel better. 

Sandra’s Fund, United Fund and Com- 
munity Council of Houston and Harris 
County, 215 Main Street, Houston, Tex. 


SOMETHING BEAUTIFUL TO GIVE. 
At Jennifer’s age, most girls giggle a lot 
and daydream about being grown up. 
But Jennifer, at 11, has had to be grown 
up for as long as she can remember. Her 
parents are completely deaf, and as the 
oldest of three children, Jennifer serves 
as the family’s voice, interpreter and 
link to the world. 

She is as proud of her fluency in sign 
language as any little girl entrusted with 
a great treasure. Her bright blue eyes 
flash as she ‘‘tells’’ her mother and father 
about her day at school, or about some- 
thing funny her little brother said. And 
her small, expressive face shines when- 
ever she “talks” to them about her big 
dream. 

Jennifer longs for art lessons; all the 
decorations in their house are things 
she has made, and though she has never 


had a single lesson, teachers at the 
neighborhood community house believe 
she has genuine talent. 

Jennifer’s father works in a generator 
plant for $56 a week. The family lives 
in a Federal housing project, and there’s 
barely enough money to cover food and 
clothing, let alone art lessons. 

So Jennifer tries not to talk about 

her dream too much. But one day, she 
says, she will learn to be a fine artist. 
And then she will travel and teach other 
children in far-off places how to make 
beautiful things. The agency would 
like to give her a year’s worth of art 
lessons and supplies. 
Jennifer's Fund, Health and Welfare 
Planning Council of Memphis-Shelby 
County, 900 McCall Building, Memphis, 
Tenn. 38103. 


VIOLENCE IS PART OF EVERY DAY. 
The story of the first Christmas is 
Diane’s favorite. She wants so much to 
read it herself, but, although she is 10, 
she doesn’t know how. A year ago, 
Diane didn’t even know what a story 
was. She didn’t know anything except 
fear. Her caseworker says she was like 
a small, hunted animal. Thin and wiry, 
she had grown up in a family of eight 
children, in a home where violence, ill- 
ness and hunger were part of every day. 
No stray puppy or cat ever survived 
more than a month or two in their 
house. Diane’s father, an unskilled 
laborer, had never held a regular job. 
The family was often on relief. 

But Diane’s instincts for survival were 
strong. She had learned all the jungle 
rules: grab food from boxes or cans; 
fight before you talk; run before you are 
caught. At school, she hid under desks 
or behind doors. 

A community agency offered Diane 
three weeks at a special day camp; her 
school put her into a special class where 
she could get more attention. And 
Diane responded. In a year, she has 
come a long way out of her frightened 
little animal world. 

But her home hasn’t changed; it is 

still a place of violence and poverty. 
And Diane will never be really free until 
she learns to read. She needs daily special 
instruction, so that by next Christmas 
she can read, for herself, about angels, 
shepherds and the spirit of Love. Daily 
private tutoring for Diane would cost 
$5 an hour; and she needs many, many 
months of such tutoring. 
Diane’s Fund, Community Health and 
Welfare Council of Hennipin County, 
404 South 8th Street, Minneapolis, 
Minn. 


“A REAL CHRISTMAS TREE THAT 
SMELLS.” Roger once wrote “I love you, 
Mrs. C.”’ on his caseworker’s dusty car 
window. But he rarely smiles. He al- 
ways seems to be sitting on the sidelines 
waiting for something to happen. 

Roger is only eight, but he helps his 
mother care for his four younger 
brothers. Peter, five, and Steve, two, 
are blind. Roger tries to describe the 
world to Peter as he dresses him. When 
Steve stumbled into a rusty fence, it 
was Roger who pried him loose and 
stopped the bleeding. Roger has also 
learned how to diaper the babies, but he 
doesn’t like it much. 

Roger would like to be a cub scout, 
but he doesn’t have time to go to pack 
meetings. After school he does the mar- 
keting, and often has to persuade the 
grocer to extend their credit. Roger’s 
father earns $50 a weekas (continued) 
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Here’s a dish 
your family will 
warm up to! 


Homemade chili. Delicious! French’s Chili-O Mix makes it good 
and quick. Just stir together ground beef, canned tomatoes, and beans 
if you like. French’s seasons ‘em just right with a lively blend 
of south-of-the-border spices that’s mildly sensational. 

Makes a great Sunday night supper dish—but why wait? 

Try all 15 of French’s Sauce and Gravy Mixes. 


OEE LEE 





Good things to eat come from 1 Mustard Street 


THE R. T. FRENCH CO., ROCHESTER, N. Y. 





batch of Toll House Cookies. 


There are 50 
loving smiles in every 





There’s something special about a Toll 
House Cookie. It’s the magic of Nestleé’s" 
Semi-Sweet Chocolate Morsels. These lit- 
tle nuggets of pure chocolate stay whole 
during the baking. Then when you bite in, 
they melt deliciously in your mouth! 





You can’t buy real Toll House Cookies 
in any store. You bake ’em yourself—a nice 
big batch in a surprisingly short time. How long has it been 
since you’ve enjoyed the special magic of Toll House Cookies at 
your house? Too long? Better get 
some Nestlé’s Semi-Sweet Choc- N ESTL es 
olate Morsels right away and do 
something about it. The easy Fe anaes 
authentic recipe is on the back of uae 
every package. —_— 

Nestlé’s makes the very best chocolate 


Happy up your family... 
bake up a batch of Toll House*Cookies 








CHILDREN continued 
a janitor. The family lives on a noisy 
street in a crowded row house furnished 
with the soiled remnants of fire sales. 

Last Christmas, Roger was dis- 
appointed when they couldn’t afford a 
live tree “that smelled.” He found a 
small, discarded aluminum one in an 
alley the day after Christmas, but he had 
no decorations. This year Roger dreams 
of trimming a live tree with magical 
believes it 
them all, 


vision of a proper 


ornaments. He somehow 
would be a good omen for 
and so Roger has a 
Christmas tree, complete with orna- 
ments, lights and tinsel. 

Roger’s Fund, Health and Welfare As- 
sociation of Allegheny County, 200 Ross 


Street, Pittsburgh, Pa. 15219. 


THE CHILD WHO WANTS TO TYPE. 
Last year Hilda asked permission to 
take a course in typing that was offered 
as part of the public schools’ summer 
program. Since she was only 10, the 
school officials shook their heads. But 
lilda’s classroom teacher supported 
her; she said Hilda was exceptionally 
bright and ambitious. So the little girl 
was admitted to the typing class. She 
had to sit on five books to reach the key- 
board 

Hilda is the sixth child in a family of 
eight. Her father is a construction 
worker. He makes $70 a week— when the 
weather is good. But often in the winter 
he is laid off. Hilda’s brothers and sisters 
work when the y can mowing lawns, 
baby-sitting, running errands. Every- 
Ody works, vet it is still hard to feed 
10 and pay the $60-a-month rent for 
their two-bedroom house. 

They are a cheerful, happy family, 
even though the furniture is shabby and 
the house is so crowded. The windows 
look out over a junkyard in an Atlanta 
slum. But Hilda’s outlook is not limited 
to what she sees from the windows. Her 
the time 


shining eyes are on the future 


when she can help the family to have a 
little more. She wants a typewriter of 
her own so she can continue practicing. 
When she gets more proficient, she 
hopes to earn money as a typist—money 
for some clothes and perhaps some toys 
for the younger children. 

Hilda’ 
the Atlanta Area, 215 Palmer Building, 


11 Marietta Street, N.W., Atlanta, Ga. 


Fund, Community Council of 


A CHANCE TO WALK. Joshua was born 
with a rare joint-and-muscle disease. 
At the time, the doctors believed that 
he would be mentally retarded, and so 
Joshua was committed to a state institu- 
tion when he was a month old. 

For the next four years he knew no 
world outside. But it gradually became 
clear that the diagnosis had been wrong. 
The devoted staff watched with wonder 
as Joshua developed into an alert, en- 
gaging little boy of normal intelligence. 
Since his own parents could not be 
found, the staff found a foster family 
dedicated enough to give Joshua the 
opportunity of the normal family life he 
has been denied since birth. 

Physically, Joshua is still completely 
dependent—he has no strength in his 
arms or legs. But in every other way he 
is catching up with other four-year-olds. 
On his first car ride the wind going past 
the window was a new sensation: “It 
keeps talking to me, but I can’t catch 
what it’s saying.” 

When Joshua’s friends from the insti- 
tution visit him, they marvel at his 


patience and courage. He has finally fnas- 
tered feeding himself with a special 
spoon, with the support of a wrist sling. 
Now he is ready to reach out further. 
This Christmas what he wants most to 
support his newly found independence is 
to graduate from his wheelchair to a 
walker. His courageous foster parents 
have no money for extras, no matter 
how vital. 

Joshua’s Fund, United Community Ser- 
vices of Greater Milwaukee, 606 East 
Wisconsin Avenue, Milwaukee, Wis. 


“ONCE WE TOOK A BUS TRIP.” It is 
hard for her mother to believe, but eight- 
year-old Ellen, the youngest of her seven 
children, is doing above-average work in 
school. She loves to draw, to listen to 
music, and to read—even though the 
only source of light in their home is a 
single 25-watt bulb. 

Of Ellen’s six brothers and sisters, one 
is a school dropout, one is unemployed, 
two have been in trouble with the law. 
She never knew her father. The s!um 
tenement they live in will soon be torn 
down, and Ellen’s mother has no idea 
where they will go next. They have 
moved four times in the last two years. 
But with only a welfare check of $290 
a month, the next place will be another 
tenement. 

Ellen has never had a Christmas 
present, but she has two lovely memo- 

ries. One was a day at the beach with 
her mother; the other was the bus trip 
they took when they moved from Ar- 
kansas to California. They were special 
because they gave Ellen a glimpse of the 
bright world outside the slums. 

Ellen dreams of seeing Disneyland— 
the responsible agency believes that a 
world faraway from poverty and ugli- 
ness would give Ellen additional incen- 
tive to keep on studying so that one day 
she can move out of the shadows for 
good. A Christmas trip to Disneyland 
would be remembered forever. 

Ellen's Fund, United Community Fund 
of San Francisco, 2015 Steiner Street, 
San Francisco, Calif. 


“SOME PLACE OF MY OWN.” Grace 
is the youngest, only eight. Her two big 
brothers and her sister seem to take up 
most of the space in the cramped apart- 
ment. Grace is a big-eyed, wistful little 
girl who loves dolls and playing mother— 
maybe because her own mother is in the 
hospital so often with something called 
a breakdown. 

Grace’s mother was married at 19. 
Her girlish dream of a happy home did 
not last long. Her husband turned out 
to be an alcoholic. He drifted away, and, 
in a way, it was better. 

But the bleak prospect of trying to 
raise four children with no money was 
too much for Grace’s mother. She had 
high standards for her children, but she 
felt hopelessly discouraged and alone, 
and grew so depressed that she entered 
a mental hospital. 

But she has responded to treatment, 
and has been able to make some sort of 
home with the help of welfare checks. 
Grace and her sister share a room with 
their mother. The boys sleep in the liv- 
ing room. There is only one closet for 
everybody. 

Grace is a fastidious little girl. She 
likes to look neat. She has a much- 
prized doll named Peggy that she tries 
to keep clean, too. Grace knows exactly 
what she wants for Christmas: ‘A pri- 
vate place where I could keep my clothes 
and Peggy, some place (continued) 
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OPEN STOCK & SERVICES FOR 4, 6, 8, 12, IN COMMUNITY® STAINLESS, FROM TOP LEFT: FROSTFIRE, DRIFTWOOD, PAUL REVERE, CANTATA. IN ONEIDACRAFT® DE LUXE STAINLESS: TEXTURA, TEMPO, LASTING ROSE, SHASTA, CHATEAU. 





Christmas gifts for a lifetime—a beautiful tableful, or a few serving pieces, 
or one of the choice combinations below. 
Let that special someone know your preference. For this, indeed, is the 
preferred stainless. Such superb design, such craftsmanship 
could only be...SOLID STAINLESS BY ONEIDA SILVERSMITHS. 


THE SO-PIECE SERVICE FOR 8, IN COMMUNITY STAINLESS SET OF 6 STEAK KNIVES, IN COMMUNITY STAINLESS HOSTESS SET, IN COMMUNITY STAINLESS 
(}LLUSTRATED), $59.95; IN ONEIDACRAFT DE LUXE (ILLUSTRATED), $19.95; IN ONEIDACRAFT P (ILLUSTRATED), $9.95; IN ONEIDACRAFT 
STAINLESS, $39,95. OTHER SETS FROM $19.95 TO $199. DE LUXE STAINLESS, $14.95. DE LUXE STAINLESS, $6.95. 





What do 

you give 

a bed-wetter for 
Christmas? 





All the wonderful gifts all children loye—plus one thing more. The gift 
of a dry bed forever after. Pacific Research International is the largest 
organization of its kind in the world. During the past 15 years, we've 
helped tens of thousands to stop bed-wetting. Safely. Permanently. We 
can help your child, too, providing the bed-wetting isn’t caused by organic 
defect or disease. This year give your child a merry Christmas and a 
very dry new year. 






















' Mail to: Pacific Research International, Department A-4, P.O. Box 8171 
| Portland, Oregon 97207 


VI.D.'s please note: A scientific paper, *‘People in Distress’’ is available. 


°/ease request on your Jetterhead. 
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CHILDREN continued 


where the boys wouldn’t throw their 
dirty sneakers and their dumb guns.” 
There is room for a sturdy chest of 
drawers in one corner of the bedroom. 
Fund, United Community Ser- 
vices of Metropolitan Boston, 14 Somer- 
set Street, Boston, Mass. 


Grace's 


HE MUST RIDE BEFORE HE WALKS. 
For Timmy, a bike isn’t a toy at all. 
When the therapist puts him on the 
three-wheeler, he is so content he almost 
forgets how hard it is to push the pedals. 

Timmy is four; he has had cerebral 
palsy since birth. He wears braces and 
wants to walk more than anything in 
the whole world. His doctors say if he 
pedals very hard he may walk next year. 

But a bike of his own is out of the 
question this Christmas. There are five 
children in Timmy’s family, and his 
father, who has a severe speech handi- 
cap, is unemployed. They live in two 
rooms. There are no sheets for the beds, 
and the children sleep together—cross- 
wise—in one bed. 

Timmy’s parents are proud. When his 
school offered to let Timmy come for 
treatment without paying the $5 monthly 
fee, Timmy’s mother, who works long 
hours as a nurse’s aide, insisted they 
could manage somehow. 

Now the schoo! staff makes up a lunch 
to supplement the meager meal Timmy 
brings from home—but they don’t want 
his mother to know. 

Timmy knows there can be no shiny 
red bicycle this Christmas—but he 
dreams about it. 

Timmy's Fund, Community Health and 
Welfare Council, 2400 Reading Road, 
Cincinnati, Ohio 45202. 


THE WINDOWS ARE CLOSED. Pau! 
likes to draw, but he uses only purple 
crayons—the color of sorrow. He draws 
houses with all the windows shuttered 
and the door closed, but he always puts 
a mat outside the door, and it 
“Welcome.” 

He is 10 
younger 


says, 


years old, but he looks 


beeause he is too thin, and 
small for his age. He also looks older, 
because his eyes have a shuttered, dark 
like the windows in his pictures. 
children in Paul’s 
youngest. 
They live alone. When a neighbor called 


look 

There are six 
family—he is next to the 
welfare authorities and reported that 
the little ones had been begging for food, 
there was a box of salt and an onion in 
the kitchen; nothing else. 

Paul’s mother had died a year before. 
After that, their father, a laborer, had 
begun drinking, lost his job, and finally 
walked out on his children. 

After the welfare people found them, 
the children begged to be allowed to stay 
together. The oldest girl, 18, said she 
could manage, with help. They were 
settled, with public assistance, in a de- 
cent apartment, with money for food 
and clothing. They are managing, but 
the strain had begun to show on Paul. 
He locks himself in a room and draws 
his sad houses. Though he is passing in 
school, his teachers say he could do 
much better—if only he felt that anyone 
cared. 

Paul’s family-has never had a Christ- 
mas tree, and these six children know 
there won’t be one this year either. They 
talk about a tree, sometimes, and about 
the pretty lights that might decorate it. 
And Paul talks about the two things he 
would want for Christmas, if it were a 


real Christmas: a camera, ang some 
one to help him do better in school. A 
tree, a camera and a sympathetic tutor 
to open the doors and windows in hi 
world would add up to a real Christmas 
for Paul. 
Paul’s Fund, United Community Fun 
and Councils of Essex and West Hudsor 
Counties, 45 Branford Place, Newark, 
N.J 


“WHY CAN’T WE MOVE TO SOME 
OTHER PLACE?” Buddy’s asthmz 
keeps him out of school most of the time 
When he was smaller, his mother used te¢ 
stay home and tell him stories. That was 
before his father was killed by an auto- 
mobile. Now his mother has to go out 
and clean other people’s houses, s¢ 
Buddy is alone a lot of the time, whic 
isn’t much fun when you're only nine 

Buddy’s younger sister and brothet 
play in an alley. Nobody who coule 
move about would want to stay in thei 
apartment—in the basement on the edge 
of the river. When it rains, water washe 
in. Everything stays damp and milk 
dewed, and Buddy stays home fron 
school again. 

When Buddy asks his mother why 
they don’t move, she always says some 
thing about the back rent. 

Buddy doesn’t really understanc 
about back rent. But his mother ha: 
watched it creeping up behind her lik 
a huge black cloud since Buddy’s fathe 
died. The landlord is willing to settl 
for $250, but even that seems an im 
possible amount. The family could ob 
tain housing in a project with sunny dry 
rooms where Buddy could breathe with 
out choking. But to pay up the bacl 
rent and pay the first month’s rent in ¢ 
new apartment would require $350. A 
new home would be the best Christma: 
present Buddy and his family coulc 
have. 

Buddy's Fund, Health and Welfare 
Council, 1617 John F. Kennedy Boule 
vard, Philadelphia, Pa. 


SHE DOESN’T LIKE CHRISTMAS 
“T can’t stand Christmas! It’s all mad 
up.”’ Mrs. Wilkes, her foster mother 
looked down at Felicia’s small face witl 
the green eyes. ‘‘Maybe it will be dif 
ferent this year,’’ she said gently. 

Felicia is 10 now, and she’s learnec 
not to trust anything magical since the 
November day the police came to thei 
apartment. Felicia and her little brothe 
and sister had been alone there for thre 
days. There was no heat. The electricit} 
was turned off. There was no food 
Felicia’s father had disappeared. Thi 
police found her dazed mother wander 
ing around the neighborhood. He 
mother cried when they told her abou 
the children. ‘‘I don’t know what’s th 
matter with me,’”’ she sobbed. “I can’ 
help it. Please put me in a mental hos 
pital.” 

The children were separated anc 
placed in foster homes. The Wilke 
family took Felicia. They live in a mod 
est bungalow in a pleasant neighborhood 
Theagency pays the Wilkeses to take car 
of Felicia, but there’s very little mone} 
for anything extra. 

Felicia does well in school, but ther 
are days when she just stares ahead o 
her, withdrawn and alone. Mrs. Wilkes 
patient and understanding, gives Felici: 
affection without expecting much in re 
turn. This Christmas Mrs. Wilkes woul 
like to be able to afford a pretty gree 
wool dress to match Felicia’s eyes and : 
big doll that she can cuddle, (continued 
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in Canada by Parker Brothers Games, Ltd. 


‘BOOBY-TRAP® 
Parker Brothers Spring-Bar Game 


 Spring-bar. It's one false move and —! 


Winnie the Pooh 
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WINNIE-THE-POOH® 

Parker Brothers Picture Story Game 
Beloved A. A. Milne characters are moved on 
apicture-story board. Kindergarten youngsters 
play by color; no reading, no counting! 
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itement runs high as players try to remove 
counters from game tray without triggering 


FAMOUS PARKER GAMES 


16 Gifted Ideas for Christmas Giving 


Perfect gift? A Parker Game — and here’s a delightful Holiday selection 
to choose from! Intriguing newcomers, time-tested ever-popular favorites, 
games for children, games for adults. Games for the entire family to play together. 
Take your pick — 16 fun-filled ways to say ““Merry Christmas!”’ 
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PARKER BROTHERS 


Real Estate 
Trading Game Equipment 





SORRY” 
Parker Brothers Slide Pursuit Game 
A really fine family game! Fun for adults, yet 
easily learned, with a balance of luck and skill 
that gives even the youngest a chance to win! 


MONOPOLY® 
Parker Brothers Real Estate Trading Game 


Buy, sell, trade, even bluff your way to a real 
estate empire! Everyone can bea millionaire, or 
go broke, in the world’s most popular game. 





CAT AND MOUSE CLUE® 

Parker Brothers Exciting Chase Game Parker Brothers Detective Game 
Lively action as mice scamper around board 
avoiding hidden cats. But cats are smart too 
in this hilarious hunt that youngsters love! 


A thrilling game for the amateur “private 
eye”. Players try to uncover the who, where 





and how from clues to a tantalizing mystery. 





CHILDREN'S HOUR® 
Parker Brothers Pre-School Games 
Three different games, each delightful and 
easy to play, for pre-school boys and girls. 
Colorful and complete in one sturdy box. 


RISKI® 
Parker Brothers Continental Game 
Dramatic contest for contro! of continents 
and the world, pits power against power as 
crises mount, Realistic as today's headlines! 


FORMULA1° | 
Parker Brothers Car Racing Game 
Big-time racing game where driving skill pays 
off! Instrument panels show tire and brake 
wear, speed, laps to go! No two races alike! 


o 





PIT®°—FLINCH® 


ROOK*—MILLE BORNES® 
Parker Brothers Popular Card Games 
Four all-time favorite card games offering 
hours of party and family fun for chiidren and 
grown-ups, too. You'll surely want all four. 


PROBE tn. 
Parker Brothers Hidden Word Game 


New, fascinating word game 
challenge! Players ferret out op- 
ponents’ secret words, letter by 
letter to build up a winning score! 


CAREERS® 
Parker Brothers Game of Optional Goals 


Exciting and competitive as each 
player sets his goal for achieving 
fame, fortune and happiness in 
his choice of eight occupations. 


SPILL AND SPELL® 


Parker Brothers Dice Word Game 


Spill the 15 lettered cubes, create 
crosswords with the letters that 
come up. Unique scoring. Hours 
of fun... alone or with a group! 
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WO STICK COORONG WITH HD SCOUR CLEAN UP 


TEFEN 


DU PONT 
APPROVED FINIBH 


...to be SURE of the BEST ask for 


TEFLON MIRRO 


All that glitters is not gold. 


NO-STICK COOKING 
NO-SCOUR CLEANUP 





And all that says “‘non-stick”’ is not MIRRO. 


Du Pont TEFLON® is truly a miracle. 


Nothing sticks to it, 


even burned-on foods. And it rinses clean, without soaking or scouring. 
But, to provide this miracle, month after month, TEFLON must 
be properly applied, on a properly prepared surface. 


Some materials won’t take a TEFLON finish at all. Fortunately, 
the finest cooking material of all .. . even-heating aluminum .. . acts 


like it was made for it. 


And MIRRO, the finest aluminum, earned 


the first Seal of Approval that Du Pont awarded, for doing the job 


exactly right. 


Certainly you want no-stick cooking and no-scour cleanup. To be 
sure you get it, make extra-sure you get TEFLON-Finished MIRRO. 
There’s a complete selection of range-top utensils, ovenware and 
electric fry pans, wherever the finest aluminum is sold. They’re the 


finest to give .. . finest to own. 
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MIRRO ALUMINUM COMPANY, Manitowoc, Wis. 54221 
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THE FINEST ALUMINUM 


MIRRO SELECTED BY 
HOUSE OF GOOD TASTE 
New York World's Fair, 1964-1965 


World's Largest Manufacturer of Aluminum Cooking Utensils 
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things that Felicia will know wereselected 
especially for her—just as though the 
Wilkeses were really her own family. 
Felicia’s Fund, Welfare Council of Met- 
ropolitan Chicago, 123 West Madison 
Street, Chicago, Ill. 


“A DOLL WITH A BROWN FACE LIKE 
MINE.” Last Thanksgiving, someone 
sent Mary Ann’s family a big basket of 
food. Mary Ann had never seen so much 
food at one time before—she did not 
even know what some of the things in 
the basket were. 

Mary Ann’s home was a room and a 
half, with no heat, no refrigerator, no 
table, no chair. The family of seven 
shared two big beds and a crib. In win- 
ter, Mary Ann stayed home from school 
because it was too cold to go out with- 
out shoes. After Mary Ann’s father 
abandoned them, there was never enough 
money for more than two small meals 
a day. 

Operation Headstart has made Mary 
Ann’s life a little brighter. She has been 
placed in foster care. She has three meals 
a day, clean clothes, a bed of her own. 
But she still does not know any of the 
special joys of being a small girl. Her 
foster parents long to give her a real 
Christmas, but they can’t afford it. 

If there is a Santa Claus, and Mary 
Ann sometimes doubts it, she dreams of 
a big doll who walks and talks, “with a 
brown face and curly black hair like 
mine.” And maybe a carriage to wheel 
her in, or a set of toy dishes so they 
could have tea. 

Mary Ann's Fund, Social Welfare Plan- 
ning Council, 211 Camp Street, New 
Orleans, La. 70130 


LEARNING TO BE FOUR YEARS OLD. 
Whenever Johnny learns something 
new, his round little face gets rounder 
and brighter, and he cries: “I did it! I 
like it!’ A few short months ago, four- 
year-old Johnny couldn’t do even three- 
year-old things. He couldn’t use a spoon 
or fork; he couldn’t go down a play- 
ground slide. 

But doctors found that Johnny wasn’t 
retarded. He was starved—for gentle, 
patient guidance. Johnny’s mother 
couldn’t give him that guidance. She had 
had three children—Johnny was the 
youngest—in a stormy five-year mar- 
riage with a disturbed husband. Finally 
she had found the courage to take the 
children away and try to start over. 

But there was no way to care for them 
alone in a cramped double room on the 
$47 a week she earned working for a 
printing company. She turned to a day 
nursery for help. There, a community 
nursery teacher showed Johnny how to 
use a spoon, and how to play in a play- 
ground. She read him a story about 
Santa Claus, the first story he ever 
heard. His days in the nursery are the 
biggest gifts he has ever had. 

He wonders if the Santa Claus story 
is true, and so he doesn’t dare wish too 
hard for a tricycle like the one he rides 
in the nursery. His teachers say a tri- 
cycle would help Johnny’s coordination, 
but even more important it would make 
him believe that the world outside the 
nursery can bea bright, happy place, too. 
Johnny's Fund, Community Service 
Council of Metropolitan Indianapolis, 
615 N. Alabama Street, Indianapolis, 
Ind. 


A FRIEND FOR CHRISTMAS. In an 
orphanage, everybody gets something 


for Christmas. But Ronnie wants some- 
thing very special. He wants a friend. 
Somebody who would be there, just for 
him, on Christmas morning, to play 
games with, toss the new ball to, or 
just to talk to, about anything. 

Ronnie is 11. After his parents died, 
Ronnie lived with a mentally retarded 
aunt. When he was 10, Ronnie stole a 
bike, and was finally placed in a chil- 
dren’s home. 

Someday, when Ronnie is ready, he 
hopes to have a foster family. Right now 
he has nobody at all. 

Last summer, a warm-hearted young 
student who was employed as a recrea- 
tion worker came to play games with 
the children. Ronnie liked her so much 
he always tried to steal a few extra 
moments with her. One day she offered 
to teach him to swim. By the end of her 
summer visit, Ronnie was a good swim- 
mer, and he had his first friend. 

If Ronnie could have his friend come 
back to visit him over the holidays, he 
would have something more precious to 
him than any Christmas toy: a feeling 
that someone cared, a sense of con- 
tinuity. A two-week Christmas visit 
from his summer friend would be won- 
derful, and the memory would last a 
long, long time. 

Ronnie’s Fund, United Community Ser- 
vices of Greater Des Moines, 700 Sixth 
Avenue, Des Moines, Iowa. 


A CHILD WHO NEEDS TO BUILD. 
The smile, when he does smile, is sud- 
den—and irresistible. Freckles, sandy 
hair, sunburned nose—he ought to be 
Huck Finn, full of innocent mischief. 
But Joey has no heart for mischief, and 
he has never known joy in his 11 years 
of life. He has never known love, or com- 
fort, or regret. 

Joey’s mother married a soldier when 
she was 17. She had four children; and 
ran away from them when Joey was 414. 
The children went to live with their 
grandparents, and heard nothing from 
her until three years later when she re= 
married and wanted them back. 

One month after their return, Joey’s 
mother ran away again. This set the 
frightening pattern for Joey’s life. Her 
second husband took out his anger on 
the children. Joey, the eldest, got most 
of the beatings. 

Joey began to have nightmares. He 
became a chronic bed-wetter; he stole 
and lied and bullied other children. At 
10, he was placed in a home for seriously 
disturbed children. 

Joey has been there a year now; his 
teachers say he is the most forlorn—and 
perhaps the most appealing—child they 
have. He is happiest when he is building 
something with tools, learning to con- 
struct his own world instead of trying 
to destroy the world around him. If he 
goes on building, there is hope for a 
normal life for Joey. A set of sturdy 
hand tools would help him start con- 
structing the kind of future he so des- 
perately needs. 

Joey’s Fund, Community Welfare Coun- 
cil of San Diego, 520 E Street, San Diego, 
Calif. 


Editor’s note: Readers in cities not men- 
tioned above may want to know that special 
Christmas gift centers, sponsored by local 
United Fund and Community Chest agen- 
cies, are functioning in most localities. These 
centers are variously known as Christmas 
Bureaus, Holiday Bureaus, Christmas Ex- 
changes or by similar designations. Local 
Community Welfare Councils will be able 
to put readers in touch with these Christ- 
mas centers and, thereby, with other chil- 
dren who deserve a merrier Christmas than 
they now face. END 
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HONESTLY, BETTY, I’M ASHAMED TO SERVE 
COFFEE AT THE LUNCHEON NEXT WEEK 
-WITH MY ROUGH, ‘HOUSEWORK’ HANDS. 
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MARY MILD, MA’AM. HERE 
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IVORY LIQUID. IT HELPS 
HANDS LOOK YOUNG 
AGAIN...KINDA LIKE 
YOU HAD A MAID, LIKE 
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Your shape is the same, but inside you're new. 


| @N ; Funny. You don’t look Italian. 
\ 4 \ Li 


; And quite different from the other members of your 
distinguished family. : 


You're a savage. 
And a delight. 


You’re a savage delight. 





For sweetness you’ve got cinnamon, allspice, gingeE, 
And sugar. For spice, red peppers, garlic, paprika, % 
celery seed. And cloves. All blended with pure oil * 
and vintage vinegar and then homogenized so every § 
drop is perfect perfection. % 


» You've got all the lure of the islands behind that i 
' | exciting label, Wish=Bone, a 
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Tahitian 
Isle — 
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A SPICY-SWEET 





DRESSING 





NEU) TAHITIAN ISLE DE 
' J a [e = &e 7” rt. a > 
Also try Wish-Bone Italian - Deluxe French - Garlic Flavored French - Golden eae - Russian - Monaco Fre 
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Dear Santa Claus, 


How can you tell 

who are the good children 
and who are the bad 
children? 

Please tell me as quick 
as you can. 


Love, 
MELISSA R. 
, New York City 





Dear Santa Claus, 


TI love Christmas because 
at Christmas there is 
pretty white snow 

and everybody 1s nice to 
everybody. Even 


grown-ups. 
Love, 


SHARON G. 
Chicago 














Dear Santa Claus, 


I think you should 
leave a big present for ' 
my grandma. 


_ She knew you when 


you were a kid. 


Love, 
JORDAN B. 
Syracuse, N.Y. 


Illustrations by Pau! Davis 
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Dear Mr. Santa Claus, 


My favorite Christmas 
present is a scarey book. 
I want to read it to my 
brother. He is 4 and he 
likes to get scared. 


Love, 
FRANCIS K. 
Pittsburgh, Pa. 


Hi Santa, 


Could you leave a nice 
doll for my sister so 

she will have something 
to play with? 

My mother always 
makes me play with her. 


Love, 
PETER D. 
Cleveland, Ohio 
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Dear Santa 





Even in the space 
age,most boys and 
girls still like 
to confide their 
Christmas dreams 
to Santa. Here is 
a sample from his 
mail bag, as edit- 
ed by Bill Adler. 





Dear Santa, 


My dog Ginger would 
like a bone for 
Christmas. 
Please wrap it in nice 
Xmas paper.’ 

Love, 


JOHNNY G. 
Hollywood, Calif. 















Hello Santa Claus, 


I wrote to you last 
Christmas that I wanted 
a surprise and you left 
me a book. I don’t want 
any more surprises. 

I just want a toy. 


Love and good-bye, 
CHARLES B. 
Denver, Colo. 

















Dear Santa Claus, 


I wish you could come 
to my house but you 
can’t because I have the 
measles and your rein- 
deer might catch it. 


Your pal, 


Mary C. 
Wheeling, W. Va. 














Dear Santa, 
Can you give a pretty 
present to my teacher, 
Miss Lewis, and tell 
her it came from me, 
Jeffry? 
I think it will help me 
a lot. ° 

JEFFRY W. 














Des Moines, Iowa 


Dear St. Nick, 


Could you send me 
a snorkle and flippers? 


’ I am learning to be a 


deep sea diver in the 
bathtub. 
ZACK W. 
Muncie, Ind. 














Dear Santa, 


I think you better talk 
to your helpers. 

You left me nice toys 

at Christmas but they 
break too quick. 


Love, 
Rita B. 
San Francisco, Caltf. 



















Dear Santa, 


I am not just good th 
day before Christmas. 
I am good the whole 


week. , 
Your friend, 


TrubyY L. 
Lincoln, Nebr. 


(continued on page 136) 
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Prairie Winter A warm, nostalgic 


evocation of the pleasures ol childhood and the 
magic of Christmas long ago. By Margaret Creal 



















Until I was eight years old I lived in the little 
town of Grenfell, Saskatchewan, where my father 
was rector of St. Michael and All Angels’ Church. 
There were trees in Grenfell, and the long, bright 
summer evenings were sweet with the smell of honey- 
suckle. We had our own fairgrounds, where on Em- 
pire Day—in those days still known as Queen Vic- 
toria’s Birthday—horse races were held, and High- 














Wy land games, and schoolchildren paraded to the skirl 
ly ; of bagpipes. Also Grenfell was on the main line of 
yj Y UA the Canadian Pacific Railroad, and twice a day a 
Vj, Se y trans-Canada Limited streaked through the town, 
“tl } disappearing into the east in the morning, into the 
\ iB WY west in the evening. I liked to wave at the travelers 
i iY 
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whose faces went by in a pale blur, and sometimes 
a traveler waved back at me. That pleased me. I, and 
my town, had been recognized by the world. 

I have never gone back to Saskatchewan; no one 
is left there now. My mother was moved to Toronto, 
where my two brothers live with their wives and 
children. Almost every year we have a family reun- 
ion, either here in Dutchess County, New York, or 
in Toronto. On these occasions my brothers and I 
reminisce about our prairie childhood, correcting and 
embroidering upon one another’s recollections of 
names and faces and their relationship to memorable 
events in our early years. Our spouses, Easterners 
all, smile tolerantly at tales they have heard a dozen 
times, and my oldest children are particularly enter- 
tained by those that most sharply contrast my child- 
hood in a prairie town with their childhood in and 
around New York City. (continued on page 126) 
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When a miraculous Christmas tree takes root in a man’s parlor, it’s a sign 
that the giving and loving should never end. a ese Choa 


Forever is such a very great while. But some things do last that long. Come, 
let me show you. Come, low tS downward with the swirling snows of a 
Sate o a day some decades | yee od as eternal as tomorrow. Look 
house in a river village. 
at Ne the parlor sean ear 














Three windows, three 
solid frame house, and t 
Devoyon ete colar te! 
parlor chimney; a prayerful it 
beneath the tree next mor 


. 










th oe a wets Hi elee 
Luchak, the maid, numbly wild 
rin the) (coninued on page 118) 
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‘Y SO atte walle 

> Paar mutans cae meee 
stared through the window 

enthralled by the eternal tre 








| Ta COSTE Cs pop-art trappings. Gathering 
or this type of ‘‘puttin’ up” is as 


Spiced Tomato Conserve meee ie ee Cot 


simple as adding a few lines to your supermarket shopping list. Containers can 
be anything—a pickle jar, old or new; an odd goblet; 
a pretty glass; that bridge-prize bowl you never use. Make the 
felt Santa and his reindeer with the pattern on page 111 and let whimsy reign as to color 
and mien. Please note how incredibly easy are the recipes, also on page 111. 





Spiced Kumquats bee (CB Atte Ct Ce eam sa Apple Chutney : oi 
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Photograph by Bernard Gray 
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Candies 
Without Cooking- 
Or Almost 


1. Rainy-Day Fudge 

2. Quick French Mint 
Marzipan Pear 

4. Apricol-Coconut Square 

». Quick Glacé Bonbon 

6. Chocolate Oatmeal Crisp 

7. Turkish Delight 

8. Turkish Delight 

9. Fast Penuche 

10. Raisin Cluster 

11. Marzipan Peach 

12. Mixed-Nut Brittle 
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The sweetest gift for anyone—child 
or teacher, aunt, uncle, parent or 
grandparent—is candy you make 
yourself, All of these from the 
Journal kitchens have the look and 
taste of luxurious confections, but 
not a one of them requires special 
skill or special equipment. Our French 
Mints and Marzipan are quickly 
stirred up with, among other things, 
packaged mashed potatoes and con- 
fectioners’ sugar. No cooking what- 
soever! For Raisin Clusters, you 
merely melt the chocolate. What’s 
more—big news—-we have a fudge 
that' works, even on the rainiest day. 
Recipes on page 104. 









November . 3 
at the Lape gee ‘Sth Bone 
and New » myork City. 





1. Old-Fashioned 
Sugar Cookie 
2. Italian Almon 
_ Cookie 
_ 3, Santa’s Macaféon 
| 4, Mexican Wine 
Cookie 
5, Spicy Dutch 
- Cookie 
Tyrolean Cookie 
Christmas Chew 
8, Spritz 
9, Madeleine 


ae Sa 
vane Mince Cradle 
‘Lebkuchen 


Cookie | % ‘ 
18, Lemon-Filled Sut a 
Cookie \ 


«Chocolate Rum-D@ 
. Old-Fashioned 
Steer peels 


























SA Pom icceCie Mm acoe meno my sce 
creations like these are so 
easy to make from hams canned 
or cooked on the bone? 
Buffet stars all, these hams 
are perfect for holiday 
parties—-the first two 
are served cold and 
can be prepared well 
ahead of time. The 
Frosted Ham wears a 


snowy robe of cream cheese 
and sour cream; a wreath of cranbe 
with sweet-gherkin leaves. 
Garnishing the Ham in Aspic is no longer | 
the time-taking procedure it used - 4 
to be—if you use our new tricks. 
Our way with Ham En Croute 
brings forth super-succulent, 
moist meat, wrappedina 
heavenly crust. How-to's for these = 
and five more holiday hams on page 107. : 








5 
% 


Mi THE JOURNAL KITCHENS ~ 








7aSsogd 10H 


Gray 


nard 


Ber 


y 


Photograph by 











Once upon a time the red-hot poker 
sizzled in the cider, the pitcher burbled 
on the hob to make the comforting 

hot quaffs of Christmas. Here are a 
baker’s dozen plus. Some for the children 
come in from the cold. Some for 

the grown-ups in a party mood. 

Others, like the nogs, chocolates, syllabub 
and posset, are so rich they might serve 
as desserts. All recipes on page 98. 
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Jewels for Christmas are 
homemade jellies—the so- 
phisticated cousins of those 
Grandmother made. These 
gifts take less than five 
minutes of cooking time. 
Gone are the anxious mo- 
GOLEM O)i eat amma 
jell? A little packet or bot- 
tle of pectin makes you a 
goddess of infallibility . . . 
if you follow directions! 
Garner the garnets of red- 
wine jellies; make a jar of 
emeralds from créme de 
menthe. Our Christmasy 
crowning jewels, from left 
to right: Champagne, Sage 
and Apple, Brandied Apri- 
cot, Rosemary and Grape- 
fruit, Spiced Grape, Port, 
Créme de Menthe, Bur- 
gundy, Ginger Beet. Here 
is the recipe for our savory 
Rosemary and Grapefruit 
Jelly..In a large saucepan, 


~. measure 214 cups unsweet- 


ened canned grapefruit 
juice and 4% cup fresh 


Photograph by Bernard Gray 








lemon juice. Add 7 cups of 
sugar and mix well. Place 
over a high heat and bring 
to a boil, stirring con- 
stantly. The moment it 
starts to boil, stir in 1 bot- 
tle liquid fruit pectin. Then 
bring to a full rolling boil 
and boil hard for one min- 
ule, stirring constantly. Re- 
move from heat, skim, stir 
in 2 teaspoons dried rose- 
mary and pour quickly into 
scalded glasses. Or use fresh 
rosemary -—- plunge the 
spray into boiling water for 
one minute. Remove and 
separate into large or small 
sprigs, depending on the 
size of the glass. Place one 
in each glass before pouring 
jelly in. Makes about 6 
rein bo Av) Se) MB [el Avameocolt TOO) 
paraffin. If you package 
your jelly in a thin-necked 
jar, as we did, be sure to 
send along an iced-tea 
spoon for scooping. Recipes 
continued on page 97. 
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Tiny Tim and all the Cratchits 

would have loved our 

flaming Christmas Carol Pudding, 

(far right), we feel sure. 

But, unlike those of Dickens’ time, 

this one didn’t bounce all day 

in a wash boiler. We crumbled and 

packed together in a bowl 3 canned 

ready-cooked puddings, steamed 

15 minutes, or just 10 under 
pressure, An outrageous recipe 

but glorious! Find it on page 113, 

where everything flames—the baba 

shown below, bananas, baked 

apples, cherries, 

fruit compote, crepes suzette. 


BY POPPY CANNON 


FOOD EDITOR 








Photograph by Bernard Gray; Illustration by Guy Deel 
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Like cathedral spires, two dozen slender white tapers in tiny silver tear-drop holders 
form an elegant Christmas centerpiece brightened by a scattering of red carnations. 


eee 


< ee seo To set off a very special Christmas dessert (Baumkuchen) on a sideboard, candles are 
raniums in a shallOw casserole. _ set in old copper molds, filled with salt (to hold candles upright) and bunches of holly. 
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Shedding light on this holiday cheer—a table of cheeses, breads and Swedish glogg—a tall brass candlestick stands on an inverted old French 
wood grain measure, wreathed in dry pine cones and porcupine pompons. Short white candles in brass holders form a circle around it. 
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Amid a red, gold and crystal setting, a centerpiece of four Venetian 


Holiday Penieeettntsns center always in readiness: brass tray, 
glass candlesticks and lichen roses sprinkled with Christmas balls. 


coffeepot, napkins, mugs and a ring of red and orange candl 
Shopping information on pagel 
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off to all the 
big parties that a 
Christmastime 
rr brings. The 
dresses on these 
pages, both 
from original import 
designs. Forecast: 
snow or no, it’s * 
going to be a 
white Christmas. 
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Great white way with puffy 
ORO MAYS te 
PM onan ako 
Cama uy oe Oe 
Aner Tel Van ea kT 
Pains (emt Co 
Matching ruffled cape 
swirls up into a big 
shoulder bow. Fabric by 
Stoffel. Vogue Design 1552. 
Coiffures by Alan 
of the Kenneth Salon. 


Sackviews on page 125. 
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My life with 
aroline and John-John 






published by Farrar, Straus & Giroux. 


F. Kennedys, a Family A 





Photograph @ 1959, 1964 by Mark Shaw, from his t 


GAD. SMa a eter I 
_- -- We moved to Washington, where S kenne oughi a lovely old red-brick house at 3307 N Street, in the Georgetown district. Caroline and 
I had the third floor to ourselves. I used to keep h (1; about 7 o'clock, because her hard-working father took such delight in seeing her evenings.” 





The governess of the Kennedy family begins her White House memories of 
America’s most idolized—and closely watched—children. By Maud Shaw 


At my home in England I have a gold- 
embossed scrapbook with an inscription writ- 
ten by Mrs. Jacqueline Kennedy, widow of 
the late President Kennedy. It is a simple 
sentence, which I like to feel epitomizes nearly 
40 years of caring for other people’s young- 
sters—words which now, in my retirement, 
can be treasured. Mrs. Kennedy wrote: 

“You brought such happiness to all our lives 
and especially to President Kennedy, because 
you made his children what they are.” 

Mrs. Kennedy gave me the book when I left 
her and little John and Caroline, after seven 
and a half momentous, happy years. 

I had nursed the children from the cradle, 
and come to love them as if they were my own. 
Happily, they repaid me with their own love 
and affection. 

I like children—just as well that I do, be- 
cause that has been the foundation of a life- 
time’s work. It is rewarding work, and exact- 
ing, too, as I know after so many years of 
helping to bring up children in many parts of 
the world, including the United States. In 
fact, it was an American post I left in October, 
1956, to return to England—exactly a year be- 
fore I was destined to meet the Kennedys. 

I first heard of them in midsummer, 1957, 
when I had a letter from my friend Mabel 
Stratton, a nurse who specializes in baby care. 
She asked whether I’d be interested in return- 
ing to America; there was a job going with 
Mrs. Jacqueline Kennedy, wife of a senator 
from Massachusetts. She was expecting a 
baby in December, and naturally wanted to 
engage an experienced nurse for the child. 


@ 1964 by Mark Shaw 
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1965 by Mark Shaw 
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Miss Shaw and John-John: “For seven and a 
half happy years I nursed the Kennedy children, 
and came to love them as if they were my own.” 


I wrote to Mrs. Kennedy at her Park 
Avenue address in New York. She replied, 
arranging an appointment. 

So I came back to America, arriving on 
October 15, 1957, for the start of the most 
wonderful years of my life. 

For Mrs. Kennedy I always had respect 
and admiration, all the greater after her hus- 
band’s death, when I saw how she overcame 
her tremendous grief to build her life anew. 


SAE oy 3 J Sirs. Bers c 
pea, a oe “it aaa) 


President Kennedy was a man I felt hon- 
ored to know. While shouldering the problems 
of the Western world, he always found time 
for his family, and those near to him. He liked 
to break off from his office work when Caro- 
line’s kindergarten school was in recess at 
midmorning, and come out to the White 
House lawn to watch them play—he knew 
that I usually brought little John down for a 
romp with the older children. 

The President had adopted my habit of 
calling the children by clapping hands; he 
would watch them fora while, clap his hands— 
and be surrounded. Usually he took the chil- 
dren into his office for a minute or two, and 
handed round the candy before shooing them 
out again into the sunshine. 

John, especially, loved to be with his daddy. 
Some of the finest times they had together 
were at Camp David, a Presidential retreat 
in the mountains near Washington. We used 
to go there in the summer for long weekends. 
Sometimes the President would take his son 
there in the helicopter—big moments in John’s 
life. If the children and I went on ahead of the 
President and Mrs. Kennedy, John would 
hover around the landing patch, looking up 
in the sky for the first sight of the whirlybird, 
listening for the first sound of its clattering 
blades. When he heard it, he used to dance 
with delight. ‘““The chopper’s coming, Miss 
Shaw!” he would pipe. “The chopper’s 
coming!”’ 

As soon as it landed, John would run to 
greet his father, and they would have a little 
talk together. Very often on (continued) 








Even during the 1960 campaign for the Presidency, Senator Kennedy managed to relax with his wife and baby Caroline, and to quiz Miss Shaw about his 
daughter’s progress—‘‘no matter how tired he was, how terribly overworked .. . he always found time for that look in the nursery for a peek at Caroline.” 


83 
From the book to be published in April by New American Library of World Literature, Inc. Copyright © 1965, Maud Shaw and Southern News Services Ltd., Maidstone, England. 
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Mark Shaw 


1964 by 


1961, 





‘Almost every afternoon Mrs. Kennedy would come 
upstairs to play with the children.” 





“IT remember when Mrs. Kennedy had to appear on television, and shyness made her nervous. It showed up on the screen, but I think it only added to 
her natural likability. I see this shyness in Caroline, too. Yet... she was always a contented and easily manageable child—a sheer delight to look after.” 


those relaxed weekends John dragged his 
father—not too unwillingly either—round to 
the helicopter hangar, and there they played 
games. John liked to get the pilot’s helmet on 
and push the control stick around and press 
the buttons, flick the switches and make all 
the right noises for starting up and taking off. 

I have a wonderful memory of the time I 
went looking for John on a certain Saturday 
afternoon. Since Caroline was older—and 
usually riding her pony—I tended to leave 
her to her own devices; but I kept an eye on 
John. This time I had a good idea where he 
would be—down in the hangar. Sure enough, 
he was. And so was the President. Both of 
them were sitting at the controls of the heli- 
copter, with flying helmets on. The President 
was playing the game seriously with his son, 
taking orders from John the Flight Captain, 
thoroughly absorbed in the make-believe. I 
tiptoed away, leaving father and son very 
happy together. 

Little Caroline was the first person to con- 
firm to her father that he had been elected 
President, and I think I shall always remem 
ber with pride how it came about—and his 
quiet, simple reaction to the marvelous news 

1t finally realized his greatest hope. 


It happened in the morning after America 
had gone to the polls to choose between John 
F. Kennedy and Richard Nixon. At about 
7:15 that morning, Caroline woke me in my 
room in the Kennedy home in Hyannis Port, 
and asked to go and see her daddy in his 
room—she was then not quite three years old. 

The November day was dark and rainy, 
but I awoke with a feeling of excitement. 
When I had gone to bed, shortly before one in 
the morning, the election reports on television 
told of a close race. No one expected a final 
result before breakfast time, and while I pre- 
pared Caroline’s cornflakes and eggs, I was 
wondering what the outcome would be. 

We had breakfast together in her room. 
Caroline was as happy and cheerful as ever. 
While I was waiting for her to finish, I walked 
across to the window. The rain was dropping 
in buckets outside. And then, on the front 
lawn, I noticed a man in a dark suit, standing 
there soaked to the skin. He didn’t try to take 
cover, just kept looking around, rather watch- 
fully, taking an occasional glance toward the 
nouse. 

Who could he be? Certainly not one of Mr. 
Kennedy’s aides. And then I understood: He 
was a Secret Service man—the President’s 


bodyguard. I realized then that Mr. Kennedy 
must have won. 

Caroline came over to the window, and 
asked who the man was. 

“He’s a friend of your daddy’s,”’ I told her. 

She nodded, unconcerned. ““May I go and 
see Daddy now?” 

“Yes, right away,” I said. ‘““But when you 
wake him, I want you to give him a nice sur- 
prise. Will you say, ‘Good morning, Mister 
President’ this time?” 

Caroline nodded eagerly. It seemed like a 
game. 

“*Will he like that ?”’ she asked. 

“Yes, I think he’ll be very pleased,” I said. 
I took her hand and led her along the corridor 
to Mr. Kennedy’s room, knocked gently on 
the door, opened it and let Caroline in. 

Mr. Kennedy was just a hump in the bed- 
clothes. Caroline shot across the room, jumped 
on the bed and pulled the covers from her 
father’s tousled head. He grunted, opened his 
eyes and smiled at his daughter. 

Caroline said nothing until Mr. Kennedy 
had given her a hug and a kiss. Then— 

““Good morning, Mr. President,’’ she said, 
her eyes shining with delight. 

“Well, now, is (continued on page 131) 
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‘The first person to address her father as ‘Mr. President’ | 
was little Caroline, eyes shining with delight.” 
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“In the White House, the children and I were given rooms over the pillared portico looking out onto the sweeping lawns in front. John’s room was blue 
and white, Caroline’s was decorated in pink and white. There were toys in abundance, but Caroline loved best to play with her very own baby brother.” 





© 1965 by Mark Shaw 
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1 star was born at 
New York's 
Embassy Theater 
lonight, smack 
in the middle of the 
first reel, as this 
marvelous creature 
made her way down 
the center aisle 
lo her seat. 
Lfler the movie, 
dazzled reporters 
asked about her 
dress. “It's a 
sleeveless dinner 
shift in orange 
salin-back crepe, 
banded with red, 
purple and royal 
ue and dé STLVE d by 
Gayle Kirkpatrick 
for Alelier,”’ she 
said, and waved 
good-bye. Dress, 
6-16, $40; stole, 
520. Arpad bracelet, 
K JL earrings, 
Vademoiselle shoes 
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“She must be someone important, Don’t look now, but the girl in 
Mildred,” the lady in the the gray and mauve moire suit 
last row whispered to her companion. entering the restaurant with 
“Everybody's staring at her.” her two handsome 
“Why that’s only Susan Smith— escorts just turned the head of a 
she lives across the street from me,” Very Important Man. (He was 
Mildred answered. “She does wondering where he could 
look stunning in that gold buy a suit just like it 
moiré dress.” By Leo Narducci for Guy D., for his wife.) By Don Simonelli 
cone-shaped dress has a for P.R.L., mauve jacket tops 
mandarin collar, belled sleeves, a gray Sleeveless dress with 
zips up the back. 3-15, $45. KJL ; dropped-waist, slightly gathered 
earrings, Fiorentina shoes, skirt; 5-15, $85. Walborg bag, 
bag from Walborg. Contemporaries shoes. 


* Enter * 
Dazzling 


Come on—shimmer, glimmer, glow. Turn a few heads. Because a 
smash grand entrance means the rest of the evening 1s sure to be 
a hit. Enter dazzling in party clothes like the ones here—new spar- 
klers designed for us by this year’s Coty Award-winning designers. 


by Trudy Owett 


FASHION EDITOR 





What to wear to a1 th eater, all th entrance. The shape of your dress is up to you 


s 
nighttime, dress-up affairs you'll be going to this __ skinny, clingy, free-form, all are “right’’ and right 
season? The current thinking is this: | hes to now. So are feathers, moirés, metallic fabrics. So 
have the time of your life in ough make you are baby-pale or neon-bright colors. It’s a season 
feel brave, beautiful, a little bit daring. They ought of dazzle for everyone—as the award-winning 
to have the impact and the star quality that make designers express so brilliantly in the clothes 
others ask “‘who’s that?’’ when you make your here, none of which, happily, will break the bank. 


~ * 


The devastating creature below, The other passengers were 
making the entrance of the buzzing—who’s the mysterious 

evening al New York's Plaza beauty who boarded the TWA 
Hotel, is fooling everyone 7 


jet in a marvelous pink 
Jull-length evening coat, read 
a book all the way to New 
York, was met there by a man. 
shocking-pink wool jersey by a beagle and two little 
Deanna Littell for Zacari boys? No one ever found out. 
Dress, 6-16, $70. Pin, Vogu but the double-breasted 
Jewelry; I. Miller shoes; and jewel-buttoned 
ostrich boa by Gregory. Shading flared coat is by Victor Joris 
the eves of the dazzled men for Cuddlecoat. 3-13, $150. 
in our story: sunglasses by 


You'd never guess she’s really 
shy as a sparrow, in that 
slip-shaped column of 


Mademoiselle pumps; 


J \ / » 
Lugene and Sutain Kayser-Roth gloves. 


* * 








* 


“Really,” she said, 
clutching her escort’: 
hand tightly, “I’m 
not who you 

think I am.” But 
the flashbulbs kept 
popping, and 
secretly she was 
enjoying every 
minute of it. After 
all, she told herself, 
I wore this swingy, 
trumpet-sleeved 
blue and pink satin 
back crepe dress by 
Stanley Herman fo 
Mr. Mort because 
wanted to enter 
dazzling. Dress, 
515,940, KE 
earrings ; Herbert 
Levine pumps. 


* 


All hairdos by 
Vittoric Enn 


f Italy Salon 





* 


She wore this Newsy 
silve 7 dre ss lo 
Arthur (the New 
York discotheque), 
and guess what? 
Someone asked 

for her autograph. 
By Sylvia de Gay 
for Robert Sloan, 
dress 1s of 
aluminum-surfaced 
nylon, gunmetal 
bands of the 

same fabric 

al low waist, hem. 
6-14, $70. 

Shoes from 
Conlemporaries. 


* 








Here’s a deliciously different new kind of tomato soup from Campbell! A wonderfully smooth tomato-cream soup, 
with juicy pieces of tomato in it. So rich, with sweet cream and pure butter, all you have to add 
is water. Try Campbell’s new Bisque of Tomato Soup today! It’s truly elegant! 















Stylish Wraps 


Because we found a pineapple glass and a little plastic 
pineapple, we made up our favorite pineapple 
conserve. To affix the pineapple, we just 


poured in a little fresh paraffin; set the pineapple in 


Give preserves in containers that proclaim what's inside 
(below). Quick Strawberry Conserve, of course (p. 98 

in this jar sealed with a velvet ribbon backed 

with adhesive that comes in a spray can. The plush 


strawberries on the side double as pin cushions 





Above: If you don't happen to find these glass 
jewel boxes from Hong Kong for your 

candies, gussy up transparent corsage boxes 
from the florist or the five-and-ten 





Below: Make a rope of cookies to garland 

a mantel, doorway or Christmas tree. Place two 
cookies back to back, twist in a long 

strip of plastic wrap. Tie bows in between. 





Right: Every hostess needs vanilla sugar for 
sprinkling on sweet desserts. Stow a 


vanilla bean in sugar, seal well, and wait 


at least a week before giving or using. 








Macaroons make charming tree ornaments to 


give or to keep. Wrap ea 7caroon in plastic 

wrap and glue on a ature gold d PG 

doilies glued together e lightweight ) 
Hang on the t 


~ 


seful bit of décor for the kitchen or dining room—a bouquet 
f 1 and fresh herbs set in styrofoam inside a pretty gobiet 
arranged with glitteringly false flowers. 





94 Shopping information on page 129. 
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Plastic Sandwich Bag 


| _ that seals itself! 
ie — 








| 
_—= a Run your finger along this white line... 


Jt 
z 


The only way to keep a sandwich fresher is to e 


New ... neat... and easy! 

No tie, no twist, no tuck. 
Just fold up the flap and 
seal. It fits snug to the big- 
gest or smallest sandwich. 
Forget the carrot? Just lift 
the flap and seal it again. 


Cut-Rite is the only plastic elolms E> MAKES IT BETTER FOR YOU 
bag that seals itself. : 
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Line a Day- it 


1 Broiled duck tonight ! Because it’s fast and it’s festive, and 
today the World Duck-Calling Championships begin. 


J 


2 Have a preview of Christmas Rice: 3 cups hot, fluffy rice 
flecked red with 2 canned pimientos, drained and chopped; 
green with 14 cup minced parsley; richened with a small 
onion, chopped and sautéed in 3 tablespoons butter with 
\gteaspooncurry powder. Tossin !4cupslivered 
almonds, a few grainsof black pepper.Serves6. = <4 

3 Newspapers in Vienna already beginning to 

report on the arrival of the Christmas carp. A must for Christmas season, 
carp taken from the frozen lakes, dipped in bread crumbs and crisply fried. 


4 Stores crowded. Let the children help you make personalized labels for 
your Christmas gift jellies. Recipes on page 97. 


5 In Holland, St. Nicholas arrives today on the eve of his feast. As the 
children sing, the door flies open. Candies, cookies and nuts lie on a 
white sheet. And after the Saint (could it be Grandpa?) has gone, there is 
always hot punch and hot chocolate, like our hot quaffs, page 72. 


6 On the morning of St. Nicholas’s Day, the children find inside their 
shoes, set before the fire, little toys, candy hearts, ginger cakes and 
banket letters—cookies baked in the form of each child’s initials. 


7 On the menu this evening, Costoletta alla Milanese (breaded veal 
chops) to honor St. Ambrose, who is said to have invented this recipe. 
Have four '4-inch thick veal chops beaten very thin. Add 2 tablespoons 
warm water to 2 beaten eggs. Dip the chops first in seasoned bread 
crumbs, then in beaten egg and again in the bread crumbs, using about 
1 cup. Melt 6 tablespoons butter or margarine and fry chops about 10 
minutes on each side, or until golden. Serve with lemon sections. 


8 In Finland, even a supper of baked hash gets a pre-Christmas wreath 
of watercress and canned baby beets. 


9 Poinsettia salad. Try it now and keep it in mind for festive days ahead. 
Rub a salad bowl with garlic. Choose a number of different kinds of 
greens. Start at the outside with larger leaves, work toward the center 
with the smaller ones so that the salad looks like a full-blown flower. In 
the center goes a large sweet pepper, cut like a poinsettia. 


10 Take bread and salt to a new neighbor, remembering that this was the 
saintly moving day when, according to local legend, angels transported 
the house of Joseph and Mary from Nazareth to Loreto, in Italy. 


11 Whirling Dervish Festival in Turkey! Here, too, with only one more 
Saturday before Christmas. What’s for supper? Pizzas, frozen or from a 
mix, with an extra brush of oil, an extra flurry of basil or oregano. 


12 Our Lady of Guadalupe, patron saint of all Mexico, reigns today. We'll 
have Black Bean Soup a la Mexicana with a dash of rum added, a gar- 
nish of diced avocado, a squeeze of lime. 


13 Day of St. Lucia, when, in Sweden, the lovely young-lady daughters of 
the household, dressed in white, wear crowns of leaves and candles and 
bring trays of coffee and spicy breads to their parents. 


14 In Mrs. Benjamin Harrison’s cookbook (the only First Lady who ac- 
tually wrote one), she says of the Christmas turkey: ‘“‘Three days before 
i is slaughtered, it should have an English walnut forced down its throat 
three times a day, and a glass of sherry once a day. The meat will be de- 
liciously tender, and have a fine, nutty flavor.” 


15 Now the kettle of the Salvation Army appears once more on street 
corners. This year the Women’s Auxiliary of St. Louis has a book, 
Clowning Around with Cookery. Full of fine thoughts like: After squeezing 
the juice from lemons, oranges or grapefruits, place the rinds in a plastic 
bag and slide into the freezer. While still frozen the rinds are easy to 
handle and grate. 


16 Still in the peel department. For a lady who says grating grates on her 










\ BY POPPY CANNON 


?___ nerves: Why not do it for her—worklessly, blood- 
lessly—in the blender. Spread out the grated 
peel and freeze on a cookie sheet. Pack in little 
plastic bags. Give her a cluster for Christmas. 


17 Long before the Christians, the Romans had 
their midwinter festival in December. Theirs was for 
lag _ Saturn, the Saturnalia, beginning today. 
CC 


‘> 18 Dessert fora busy, busy Saturday evening— 

Helen Boileau’s Poor Prune Toast. For each person, 
4 large prunes, stewed and pitted. Halve and spread open on hot buttered 
toast. Anoint with hot prune syrup cooked till thick. Serve with sweet- 


ened almond-flavored whipped cream. 


19 First day of Hanukkah, the Hebrew Festival of Lights. Everyone 
serves latkes—translation: potato pancakes. Frozen ones can be great 
and wonderfully crispy if you heat them in hot oil at least an inch deep. 


20 The Oba of Benin in Nigeria is traditionally ‘‘shown”’ to his people to- 
day in a great procession, after which one has kiliwilis, which are small 
chunks of unripe banana marinated briefly in lime juice and hot pepper, 
drained, dried, rolled in bread crumbs and sautéed in hot oil till crisp. 
A novel hors d’oeuvre. 


21 Forefathers’ Day. The landing of the Pilgrims is celebrated with 
Plymouth Succotash—which is no mere vegetable dish, but a hefty 
chicken stew with plenty of corn, tomatoes, lima beans. 


22 For the inevitable Christmas cocktail parties, why not a table tree hung 
with all manner of piquant pastries and tidbits, wrapped in clear plastic 
wrap or foil, if you like, and hung with hooks, ribbons or bright twine. 


23 In Austria, children dressed as shepherds and angels, and two altar 
boys, carry a manger from house to house and are rewarded with cookies, 
like our Tyroleans on page 68. 


24 As in Sweden, tonight there will be pine boughs and candlelight in our 
kitchen, red bows on the pots and pans on the stove, and a smorgasbord 
set out on the kitchen table. Herring, pickled beets, coleslaw, whole 
anchovies. Then Swedish meatballs, boiled potatoes, green beans, lingon- 
berries or cranberry sauce. For dessert, rice porridge with an almond hid- 
den inside. Young folks who get the almond will be wed within a year. 


25 Day of the Yule log on the hearth. On the table, too! There the Yule 
log is the French Bache de Noél. You can improvise impressively by 
pushing together 2 or 3 jelly rolls about 8 inches long. Cover with canned 
chocolate frosting, dust with confectioners’ sugar for snow. Mark ridges 
and swirls with the’tines of a fork. And if you want your log to “‘burn,”’ 
make red and yellow flames from candied cherries and pineapple. Instead 
of jelly rolls, you could use ice-cream rolls. 


26 Boxing Day. . . in England long ago apprentices used to take boxes to 
work with them, to be filled—hopefully—with coins. At our house, small 
candies make gold and silver coins when wrapped in foil. 


27 Don’t let parsley wilt and yellow. Stow it in a bag or a box in the 
freezer. Crumble as needed. How did we live B. F.—before freezers? 


28 Childermas, when Herod slew the Innocents. In Belgium, children 
lock their elders in closets, let them out for a ransom of oranges and nuts. 


29 “‘To smell of thyme’’ was a vote of approval in ancient Greece. Thyme 
was the symbol of elegance. Still is, but don’t use too much. 


30 Danish boys are gathering up crockery ‘“‘to smash in the New Year.” 
On New Year’s Eve, they break it against the doors of friends and neigh- 
bors. The most popular family in town is the one with the greatest pile of 
shattered china in front of the door. The china smashers, when caught, 
are given cookies. 


31 ‘‘When midnight bells are tolled, let’s gather round the Wassail bowl.” 
Our Apple Cider Punch on page 72 makes an admirable wassail. 



































EL JELLIES 


nued from page 75 


UNBREAKABLE RULE 


pme recipes can be treated airily, but 
iones for jelly. So please follow these 
bes exacily. When a recipe says 
n lemon juice, use fresh—not recon- 
ted or frozen. When it says pow- 
fruit pectin, use powdered, not 
id. Substitutions, even innocent- 
ding ones, can produce odd results! 


FIVE LITTLE HINTS 


Sterilize jars: either run them 
ugh a complete dishwasher cycle, or 
ilize them like baby’s bottles. 

If you're not using standard, sturdy 
jars, pour the hot liquid over a 
ey spoon as you put it in your jars, 
revent cracking them. 

. Use a metal spoon to skim off 
—wooden ones don’t work as well. 
. Before sealing jars with paraffin, 
e rims with a cloth dipped in warm 
er. This prevents weeping. 

. Keep opened jellies in refrigerator, 
ered with clear plastic wrap or foil. 


MPAGNE JELLY 


e photographed this in a reddish- 
red glass, but the jelly is actually a 
champagne color, of course. If you 
, you may substitute ginger ale for 
mpagne. 

¥4 cup water 


3 cups champagne 
4 cups sugar 


a large saucepan, mix 5 cups bottled 
. powdered fruit pectin and 34 cup 
er. Bring to a boil over high heat and 
1 1 minute, stirring constantly. Re- 
e the heat to medium. Add 3 cups 
mpagne and 4 cups sugar immedi- 
ly. Stir until all sugar is dissolved— 
ut 5 minutes. Mixture should not 
l. Remove from heat; skim off any 
m. Pour immediately into hot, ster- 
ed jars. Seal at once with 14 inch of 
lted paraffin. Makes 5 cups. 


E AND APPLE JELLY 
specially good with pork or ham. 


142 tsp. powdered 
sage or small 
sprigs of fresh 


of a 6-oz. bottle sage 


a large saucepan, mix 5 cups bottled 
ple juice and 7% cups sugar. Place 
er high heat and bring to a boil, stir- 
g constantly until sugar is dissolved. 
ir in 44 of a 6-0z. bottle of liquid fruit 
ctin. Bring to a full rolling boil and 
il hard for 1 minute, stirring con- 
ntly. Remove from heat, skim off 
y foam. In hot, sterilized jars, place 
| mall sage sprig that has been plunged 
to boiling water for one minute. If 
u're using powdered sage instead, stir 
2 teaspoons of it into the jelly. Pour 
ie mixture into the jars. Seal with 14 
ch melted paraffin. Makes 9 cups. 


RANDIED APRICOT JELLY 


This one is made with apricot nectar: 
id is particularly good with fried or 
ast chicken. We photographed ours 
. a green cut-glass dish; the jelly is 
stually pale yellow. 

2 Tb. fresh lemon 

juice 
¥2 of a 6-oz. bottle 


of liquid fruit 
pectin 


Ye CUPS Sugar 
/2 Cups apricot 
nectar 

cup brandy 


1 the top of a double boiler, over rapidly 
viling water, combine 314 cups sugar, 
16 cups apricot nectar, 14 cup brandy 
id 2 tablespoons fresh lemon juice. 





BY THE AMERICAN TOGACCO CO 


© 1962 





Just enough In every puff. 


New Montclair puts menthol in the filter for a bright, 
lively menthol flavor. And new Montclair is extra 
mild for a lighter, milder taste. Just enough bright 
lively flavor...just enough light mild taste. Just 
enough in every puff with new Montclair. 


Stir until the sugar is dissolved, approxi- 
mately 2 minutes. Remove from heat, 
stir in 1% of a 6-oz. bottle of liquid fruit 
pectin at once, and mix well. Pour into 
hot, sterilized jars. Cover at once with 
1g inch melted paraffin. Makes 4 cups. 


SPICED GRAPE JELLY 

Made with bottled grape juice, and 
quite similar to one made of wild grapes 
that used to be called Venison Jelly (be- 
cause it was served with venison). You 
might try it with roast leg of lamb. 


sf 


Product of She Ymerican Abacee & pany 





3 cups bottled 12 tsp. ground 


grape juice cinnamon 
1 (134-0z.) pkg. 14 tsp. ground 
powdered fruit nutmeg 


pectin 3% cups sugar 


2 


In a large saucepan combine 3 cups 
bottled grape juice with 1 (134-0z.) pkg. 
powdered fruit pectin, 14 teaspoon 
ground cinnamon and 1% teaspoon 
ground nutmeg. Stir over high heat until 
the mixture boils hard. Stir in 314 cups 
sugar. Bring to full, rolling boil; boil 
hard for 1 minute, stirring constantly. 
Remove from heat, skim off any foam 


and pour immediately into hot, ster- 
ilized jars. Seal at once with 1¢ inch 
melted paraffin. Makes 5 cups. 


PORT WINE JELLY 


Our grandmothers used to take a 
jelly like this to invalids, to infuse them 
with a new zest for life. Add hot biscuits 
and cream cheese and you have a de- 
licious impromptu dessert. 

4 of a 6-o0z. bottle 
of liquid fruit 


pectin 
(continued ) 


3 cups sugar 
2 cups port wine 
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© Twill help you * 
' keep in shape 

during the 
‘. holidays ahead! ~ 


Waistline watchers never had it so good! Kraft Low Calorie Italian puts real 
Italian verve in diet-wise salads... it seasons hot vegetables...makes an elegant 
marinade for chicken or fish. A teaspoonful counts only 3% calories, but even 
with the calories cut the gourmet flavor is there! 
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LOW CALORIE DRESSINGS | 
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JELLIES continued 


In the top of a double boiler, over rapidly 
boiling water, combine 3 cups sugar and 
2 cups port wine. Mix well and stir until 
dissolved—approximately 2 minutes. 
Remove from heat. Stir in }s of a 6-0z. 
bottle liquid fruit pectin immediately, 
mixing well. Skim off any foam. Pour 
into hot, sterilized jars. Seal with 14 
inch melted paraffin. Makes 4 cups. 


CREME DE MENTHE JELLY 
You may use either green or rose 

creme de menthe in this recipe. Litde 

flecks of the jelly are lovely—and de- 
licious—on top of ice cream, custard or 
any plain pudding. 

% of a 6-oz. bottle 
of liquid fruit 
pectin 

Mint sprigs 


244 cups sugar 
1 cup creme de 
menthe liqueur 
1 cup water 
In the top of a double boiler, over rapidly 
boiling water, combine 2'4 cups sugar, 
1 cup créme de menthe liqueur and 1 
cup water. Stir until sugar is dissolved— 
approximately 2 minutes. Remove from 
heat; stir in 14 of a 6-oz. bottle of liquid 
fruit pectin. Skim off foam if necessary. 
Place 1 sprig of mint, which has been 
plunged in boiling water for one minute, 
in each of the hot, sterilized jars. Pour 
jelly into jars. Seal with 44 inch melted 
paraffin. Makes 4 cups. 


BURGUNDY WINE JELLY 
Serve this with any meat with which 
you'd serve Burgundy wine. 


1 (6-07.) bottle 
liquid fruit pectin 


6 cups sugar 

4 cups Burgundy 
In the top of a double boiler, over 
rapidly boiling water, combine 6 cups 
sugar and 4 cups Burgundy. Mix well 


and stir until dissolved. Remove fron 
heat. Stir in 1 (6-oz.) bottle liqyid fru 
pectin immediately, mixing well. Skin 
off any foam. Pour immediately int 
hot, sterilized jars. Seal with 4¢ ind 
melted paraffin. Makes 8 cups. 


GINGER BEET JELLY 

The idea for this marvelous jelly cam 
from Cora Currie, in Anaconda, Mon 
tana. We just added a little ginger to he 
basic recipe. 
3 cups juice drained 1 (134-0z.) pkg. 

from canned beets powdered fruit 
4% cup fresh lemon pectin 

juice 4 cups sugar 

1 tsp. ground ginge 

In a large saucepan combine 3 cur 
juice drained from canned beets, 34 cu 
fresh lemon juice and 1 (134-0z.) pkg 
powdered fruit pectin. Stir over hig 
heat until the mixture boils hard. Stir i 
4 cups sugar. Bring to a full rolling boi 
boil hard for 1 minute, stirring cor 
stantly. Remove from heat; skim off an 
foam. Stir in 1 teaspoon ground ginge 
and pour immediately into hot, ste 
ilized jars. Seal at once with 4¢ ine 
melted paraffin. Makes 5 cups. 


QUICK STRAWBERRY CONSERVE 


4 cups strawberry \% cup wild 
preserves strawberry or 
\% cup chopped blackberry liquet 
walnuts 
Heat 4 cups strawberry preserves, sti 
ring constantly until the mixture begir 
to bubble around the edges. Remo\ 
from the heat and stir in }4 cup choppe 
walnuts and 14 cup wild strawberry « 
blackberry liqueur. Pour into sterilize 
jars or fancy containers. Seal immed 
ately with 14 inch melted paraffi 
Makes about 4 cups. EN 





CHEERS 
continued from page 73 


SPICED GRAPEFRUIT PUNCH 

A neighbor in Connecticut named this 

drink Soprano “because the C is so high.” 

In the grapefruit juice, of course! The 

clove-studded pineapple stick makes the 

jauntiest garnish. An unusually interest- 

ing drink for nondrinkers. 

6 cups unsweetened +4, tsp. nutmeg 
grapefruit juice 8 pineapple sticks 

1 cup sugar 48 whole cloves 

1% cup lime juice 8 lime peel twists 

1 tsp. allspice 

In a large saucepan, over low heat, 

slowly warm 6 cups unsweetened grape- 

fruit juice, 1 cup sugar, 4 cup lime 

juice, 1 teaspoon allspice, and ‘4 tea- 

spoon nutmeg. Simmer for 3 minutes, 

cool slightly. Pour carefully into six 

8-oz. serving glasses. Garnish each glass 

with a pineapple stick stuck with 6 

cloves, secured on a long wooden pick, 

and a lime peel twist (see picture). 


MULLED CLARET 

Glow Wine, they used to call it in some 
parts, or sometimes Glee Wine. Glow or 
Glee or simply Mulled . . . this is a joy. 
We keep ours warm on the hearth in an 
electric kettle. 


1 cup sugar 1 (2-inch) strip 

6 whole cloves orange peel 

2 (1-inch) pieces 3 cups American 
cinnamon stick Burgundy 

15 tsp. nutmeg 8 lemon peel twists 

1 (2-inch) strip 8 mint sprigs, 
lemon peel optional 


In a medium saucepan, combine 1 cup 
sugar with 1 cup water. Add 6 whole 
cloves, 2 (1-inch) pieces cinnamon stick, 
ls teaspoon nutmeg, 1 (2-inch) strip 
lemon peel, 1 (2-inch) strip orange peel. 
Bring to a boil. Simmer 3 minutes. Pour 


3 cups American Burgundy into a lar; 
saucepan. Strain sugar syrup into Bu 
gundy to remove cloves, lemon an 
orange peel. Heat gently to simmerin 
Serve in glasses or mugs. Garnish wit 
additional lemon-peel twists. And mil 
sprigs, if handy. Makes 8 servings. 


OLD ENGLISH SYLLABUB 

Some syllabub recipes used to call f 
milk ‘‘warm and frothy from the cow 
Then some families turned to wine. W 
use heated lemon juice and a blender. 
you prefer a cold syllabub, don’t he: 
the lemon juice. 


1 cup sugar 3 egg whites 

3 egg yolks 2 cups heavy crear 

4% cup fresh or stiffly beaten 
frozen recon- Nutmeg (optional) 
stituted lemon 
juice 


In an electric blender, beat 3 egg yoll 
at medium speed until thick and pal 
gradually adding 1 cup sugar. Wi' 
motor still running, pour in 34 cl 
heated lemon juice. In a medium bov 
beat 3 egg whites until stiff. Fold in 
lemon mixture. Spoon into individu 
serving dishes. Pipe or swirl each servi 
with stiffly beaten heavy cream. Spri 
kle with nutmeg, if desired. Makes abo 
8 servings. 
MEXICAN CHOCOLATE 
1(6-oz.) pkg. semi- 1% tsp. vanilla 
sweet chocolate extract 
morsels 
14 cup sugar 
1 cup hot water 
5 cups milk 
1 Tb. cinnamon 
Combine 1 (6-0z.) pkg. semisweet choc 
late morsels, 14 cup sugar and 1 cup h 
water in the top of a double boiler. Me 
over hot (not boiling) water, stirri 
constantly. Meanwhile, in a large sauc 


44 cup heavy crear 
i beaten 


8 (3-inch) pieces 
cinnamon stick 








INow my friends listen when I talk 


of THE NATIONAL OBSERVER, the new national weekly 
newspaper that costs me less than 11¢ a copy 


far back as I can remember, I’ve felt a little 
equate in group conversation. My friends 
ays seemed so much better informed about 
Id events, the latest scientific discoveries, 
ational trends, fashions, books, and so on. 
contributions were few and unimpressive. 


Then last June I subscribed to The National 
erver, a new kind of national news weekly in 
spaper form. I hoped it would add scope and 
h to my knowledge. 











The results have far exceeded my original 
ectations. 


| 


For the first time, my friends are not only 
ning attentively to what I say, but are ac- 
ly seeking my contributions. One evening 
| week, for instance, I was able to tell our 
ap... 
,.. Why the British Army recently re- 
_ cruited 35 apes 


...why a commercially available ar- 
_ thritis treatment is causing concern 
among public health officials 


.. why swallows are defecting from 
Capistrano 


... why a New Jersey five-and-dime store 
- offered merchandise costing up to 
$150,000 


e why Soviet sunbathers can get tan- 
ned through their shirts 
.. Why many little boys will be playing 
with dolls next year 
... Why the space race may be helping to 


keep peace between Russia and the 
United States 


.. why the British are playing radio 
soap operas for quarantined dogs 


y 


ae St a 


| 
| ...all because I’ve become a regular reader 
| 


“There’s a whole storehouse of important, use- 
ful, and entertaining information like this in 
every week’s National Observer. That’s why I 
read it from cover to cover. It makes me feel so 
much more alive and aware of the world we 
live in.” 





So many people are talking this way about 
The National Observer these days. Why not join 
them? 


The National Observer is published by Dow 
Jones & Company, the same world-wide news- 
gathering organization that publishes The Wall 
Street Journal. For two successive years, The 
Observer has won top national awards for dis- 
tinguished news reporting. 


Because The Observer is printed simultane- 
ously on high-speed newspaper presses in its 
four modern printing plants across the country 
— and because newspapers can be “made up” and 
printed faster than magazines — last minute 
stories can be filed only hours before the paper 
comes off the press. 


You get more news — and you get more out of 
it. In only 18 to 32 full-size newspaper pages 
(printed on our own special crisp, white news- 
print) you often get more reading material than 
in other news weeklies. The newspaper format 
permits not just one major 
“cover story,” but five or six. 
Inside pages are important, 
too — there’s no “‘let-down.”’ 
Well-written headlines let you 
learn a lot quickly, and invite 
easy browsing for the stories 
that interest you most. More 
than 50 excellent pictures open 
windows not only on people, 
places and events in the head- / 


: Special Third Anniversary Offer: Try 25 Weeks for Only $267, barely more than HALF 
That’s less than 11¢ a copy. Send no money—just detach, fill out, and mail postpaid reply card. 


(if reply card has been removed, write The National Observer, 1015 14th St., N.W., Washington, D. C. 20005) 









lines but also on such colorful sidelights as 
the Laguna Indians doing a traditional dance to 
celebrate their new electronics plant... or the 
spectacle of an elephant giving his autograph. 


MANY ENJOYABLE SPECIAL FEATURES 


Each week, too, The National Observer brings 


- you more than a dozen special features that add 


to your enjoyment or broaden your knowledge 
in important areas. ‘“‘The Week in Washington,” 
for example, can be read in seven minutes or less, 
yet brings you up to date on significant happen- 
ings in Congress, the White House, Government 
agencies, the courts and politics. Similarly, 
“How’s Business?’ fills you in quickly on im- 
portant trends in industry, the performance of 
the stock market, economic indicators, and com- 
pany and executive highlights. 


For Bridge enthusiasts, there’s ‘‘Better 
Bridge” ; for crossword fans, a really challeng- 
ing puzzle; for recipe collectors, a gem or two 
almost every week in “Food for Thought.” And 
for both you and your youngsters, there’s a 
weekly news quiz, plus “Current Events Class- 
room” — a column which brings you news back- 
ground on such topics as the long history of 
Black-nationalist groups in the U.S... . the 400- 
year old tradition of congressional immunity, 
and why it is in danger .. . the growing signifi- 
cance of a never-used method of amending the 
Constitution ... why a country devalues its cur- 
rency. “A Chat With the Doctor” brings you 
helpful medical hints on subjects ranging from 
indigestion to high blood pressure. On the lighter 
side, ‘Reflections’ explores random aspects of 
life: the ‘good old days” when a pocket watch 
was a major status symbol . . . what it’s like to 
be a female “handyman”... the adventures of a 
hobo in New Orleans for the Mardi Gras. And 
the whole family will enjoy the dry humor of 
“Grass Roots Philosophy,” culled from the home- 
town press. (‘Brush your teeth regularly with 
an electric toothbrush and see your electrician 
twice a year.’’) 


TRY IT 25 WEEKS FOR ONLY $267 
Send No Money—Just Mail Card 


But you really have to try The National Observer 
a while to appreciate how much it can mean to 
your whole family. So we invite you to accept 
the no-risk trial subscription offer outlined in 
the postage-paid reply card provided here. You 
needn’t send any money now — just detach, fill 
out, and mail card today! 
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Somebody’s mothe 


Ae 


r designed the first disposable salt shaker. 
And, Morton took ir little ready-filled 
Salt Miniatures and 4- ing as familiar to 
women as the old stand! 

Is Morton embarrass« 
Not at all. Morton looks 
They look to Morton for 


That’s a nice arrangement 


ue from the ladies? 
of their best ideas. 
pack 


<ages and salt. 








CHEERS continued 


pan, heat 5 cups milk, 1 tablespoon cin- 
namon and 11% teaspoons vanilla ex- 
tract, until mixture is simmering. Using 
an electric beater or wire whisk, grad- 
ually beat in the melted chocolate. Pour 
into 8 (8-oz.) cups or mugs. Serve each 
topped with 1 tablespoon stiffly beaten 
heavy cream and a 3-inch cinnamon 
stick. 


PEPPERMINT STICK 
CHOCOLATE 


Here’s a new use for 
candy canes and pep- 
permint sticks. Omit 
cinnamon and _ vanilla 
extract for Mexican 
Chocolate (above) and 
stir in 1 tsp. peppermint 
extract. Place 2 candy 
canes in each serving. 


HOT BOURBON TODDY 


Ask any Kentucky colo- 
nel. He’ll tell you there 
is nothing more comfort- 
ing if you feel a cold 
coming on. But you don’t 
need a cold to enjoy this. 
2 cups water 

\ cup sugar 

14% cup lemon juice 

¥, tsp. ground cloves 


2 cups bourbon whiskey 
8 maraschino cherries 


Combine 2 cups water, 
l4 cup sugar, 144 cup 
lemon juice and 1% tsp. 
cloves in medium sauce- 
pan. Heat until very hot 
and sugar is dissolved. 
Stir in 2 cups bourbon 
whiskey. Pour into 8 
(4-0z.) glasses immedi- 
ately. Garnish each 
toddy with a cherry. 


HOT TEA PUNCH 
Originally this was 
known as a Ski Punch 
or Ski Ball. Skis aren’t 
necessary for its enjoy- 
ment, nor are snowy 
slopes. But what a lovely 
thought! 

6 cups boiling water 

3 tea bags 

14 cup sugar 

% cup orange juice 

1% cup lemon juice 

1 Tb. grated orange rind 
Pour 6 cups boiling wa- 
ter over 3 tea bags. Let 
steep 5 minutes. Remove 
tea bags. Add 1% cup su- 
gar,. 14 cup orange juice, 
\4 cup lemon juice and 1 
tablespoon grated 
orange rind. Warm over 
low heat. Do not boil. 
Makes 8 servings. 


VIENNESE CHOCOLATE 


It’s chocolate, it’s coffee and mit Schlag, 
as they say—and do—in Vienna. All of 
which means you must have a cloud of 
whipped cream afloat on top. 


14 cup Dutch-style 16 sugar lumps 


cocoa 1 cup heavy cream, 
1% cup dry instant stiffly beaten 
coffee 4% tsp. cinnamon 
2 cups milk 


Combine 14 cup Dutch-style cocoa and 
14 cup dry instant coffee. Blend with 4 
cup milk. Bring remaining 114 cups milk 
to a boil. Stir into cocoa-coffee mixture. 
Place 2 sugar lumps in each of 8 (4-0z.) 


glasses or demitasse cups. Pour 14 cup 
of the chocolate into each glass. Swirl 
each portion with stiffly beaten heavy 
cream. Dust lightly with cinnamon. 


CHOCOLATE VELVET 


Follow recipe for Viennese Chocolate 
(above), but omit swirl of cream and 
substitute a scoop of vanilla ice cream. 


ALL-AMERICAN EGGNOG 
Excitement for dessert is a warm egg- 





cold milk and chill 1 hour before serving. 
Makes 8 servings. 


COCONUT EGGNOG 

Follow recipe for All-American Eggnog 
(above) and stir in 1 teaspoon coconut 
flavoring and top each drink with a little 
toasted coconut. 


HOT POSSET 


Your own home-toasted almonds add a 
special glory and are not at all difficult 


Here comes Daddy 
witha cold 


for everybody. 


A few sneezes here and there 
and suddenly your whole family 
could be sharing Daddy’s cold. 
Which is good reason for keeping 
Contac® on hand. Because a single 
Contac capsule works fast to help 
check your sneezes, stop your snif- 
fles, and clear your stuffy nose. And 
the 600 tiny “time pills” inside 
keep on working up to 12 hours. 

You get gentle relief all day or 
all night from the good medicine 


nog—same idea as an Italian zabaglione, 
but less tricky to prepare. Delightful to 
serve with fruitcake or thin wafers. 

3 eggs, separated 


14 cup sugar 
2 cups milk 


1 cup heavy cream 
4 tsp. nutmeg 
14 tsp. cinnamon 


In large bowl, using electric mixer at 
high speed, beat 3 egg yolks until pale. 
Gradually beat in 14 cup sugar till mix- 
ture is thick and smooth. At low speed 
gradually beat in 2 cups heated milk 
and 1 cup heavy cream. In small bowl, 
beat 3 egg whites until stiff. Fold into 
eggnog mixture. Sprinkle with 14 tsp. 
nutmeg and |% tsp. cinnamon. Serve at 
once. If a cold eggnog is preferred, use 


in just one Contac capsule. And 
when you’re not sneezing and snif- 
fling and blowing, you’re not 
spreading as many cold germs. And 
you'll be a family hero for that. Get 
Contac at your pharmacy. 
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to do: Simply heat 2 tablespoons butter 
or margarine in a small skillet. Sauté 
lg cup whole blanched almonds until 
golden brown. Drain on paper towels. 


4 cups milk 
14 cup sugar 
114 tsp. almond 


3 egg yolks 
3 egg whites, 
stiffly beaten 


extract Y, cup whole 
1 tsp. grated lemon toasted almonds 
rind 


In large saucepan, heat 4 cups milk, 14 
cup sugar, stirring until sugar is dis- 
solved and milk is simmering. Stir in 
1% tsp. almond extract and 1 tsp. 
grated lemon rind. In large bowl beat 
3 egg yolks. Gradually pour in hot milk 


mixture, beating constantly. Fold in 


3 stiffy beaten egg whites. Pour 
into individual glasses, stirring in 
a few toasted almonds for each. 
Serves 8. 


APPLE CIDER PUNCH 


Traditional for Christmas Eve, New 
Year’s and Twelfth Night is a Wassail 
Bowl, generally made with cider. This 
would be a fine Wassail for the young, 
being unspiked. If you like, you may 


add about 2 cups 
of applejack, rum or 
brandy. 


6 cups apple cider 
or apple juice 

14 cup dark brown sugar 

12 cloves 

2 (1-inch) pieces 
cinnamon stick 

YZ tsp. nutmeg 

¥, tsp. ginger 

2 oranges, thinly sliced 

1 lemon, thinly sliced 


In a large saucepan, 
combine 6 cups apple 
cider or juice, 144 cup 
dark brown sugar, 12 
cloves, 2 (1-inch) pieces 
cinnamon stick, 1 tsp. 
nutmeg, 4 tsp. ginger, 
2 thinly sliced oranges, 
1 thinly sliced lemon. 
Over low heat, bring 
mixture to a slow 
simmer. Stir occasion- 
ally. Do not boil. Keep 
warm. Serve in mugs 
or goblets. Makes 8 


servings. 





HOT MARSHMALLOW 

CHOCOLATE 

Those squeezable, press- 

outable little foil pack- 

ets of premelted choco- 
late make life easy. 

4 (1-0z.) pkg. un- 
sweetened premelted 
chocolate 

14 cup sugar or equiva- 

lent in noncaloric 
sweetener 

6 cups milk, whole or 
nonfat 


yy tsp. salt 
24 marshmallows 


In a large bowl, com- 
bine 4 (1-oz.) pkg. un- 
sweetened premelted 
chocolate and 14 cup 
sugar. In a large sauce- 
pan, heat 6 cups milk 
and \ tsp. salt to the 
boiling point. Pour into 
the chocolate gradu- 
ally, beating with an 
electric beater or wire 
whisk. Pour into serving 
cups. Top each serving 
with 3 marshmallows. 
Makes 8 servings. 





ATHOLL BROSE 


From Scotland—as you might have 
guessed—comes this most ancient deli- 
cacy. No one in her right mind would 
serve it as a drink. It is perfect, and 
richly novel, as a “touch of sweet”’ after 
dinner. 


lcup heavy cream 1cup Scotch whisky 


4 cup honey 


In a medium saucepan combine 1 cup 
heavy cream and 1% cup honey. Heat 
until honey is dissolved over a low heat, 
stirring constantly. Slowly stir in 1 cup 
whisky. Heat 30 seconds. Serve hot in 
small demitasse cups or glasses. Makes 
8 servings, 214 oz. each. END 
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CANDIES WITHOUT COOKING... 


mtinued from page 67 


RAINY DAY FUDGE 

This delicious, marshmallow-studded 
fudge is the 
candies that can be counted on to turn 


chocolate one of few 
out well, even when the children make 


it on a humid, rainy day. If they want 





difficult when weather is bad, you might 
explain that sugar is liquescent, takes 
up moisture from the surrounding at- 
mosphere, thus interfering with crystal- 


lization. That should hold the little dears. 


2/3 cup evaporated 1 (6-0z.) pkg. 
milk, undiluted semisweet choco- 
1%, cups sugar late chips 
144 cups miniature 
marshmallows 


to know why most candy-making is Grease an 8x8x2-inch pan. Over medium 





su couldn’t get them any fresher if you shelled them yourself, for 
ielled Diamond Walnuts are kept nutcracker-fresh by a special 
‘ocess. So look for Diamond's recipe-size packages of California's 
\oicest walnuts. Compare labels—ounce for ounce, and pound for 


UN, Diamonds are your best buy. Make this luscious candy from 
ir 28-page recipe book. Send 10¢, to cover handling, to Diamond 
alnut Cook Book, Department LJ, P. O. 





Box 4016, Clinton, lowa. 








heat in medium saucepan, dissolve 124 
cupssugar in 24 cup undiluted evaporated 
milk. Bring to boil, and boil 5 minutes, 
stirring constantly. Remove from heat; 
stir in 1 (6-oz.) pkg. semisweet 
chocolate chips and 144 cups minia- 
ture marshmallows until melted. Stir 
until thickened. Pour into greased 
pan. Cool at room temperature. Makes 
64 1-inch squares. 


QUICK FRENCH MINTS 

Left-over mashed potatoes are the 
beginning of all this sweet glory. We 
used packaged instant potatoes, made 
up according to package directions (but 
no pepper!) and cooled. Oil of cloves 
comes from the drugstore. Cutting the 
mints into squares saves time. 


lcup cold mashed 1 tsp. vanilla 


potatoes extract , 
8 cups sifted ¥, tsp. peppermint 
confectioners’ extract 
sugar 1 drop oil of cloves 
2 Tb. butter or 1-2 drops green 
margarine, food coloring 
melted 1-2 drops red food 


coloring 


In a large bowl combine 1 cup cold 
mashed potatoes, 8 cups sifted confec- 
tioners’ sugar and 2 tablespoons melted 
butter or margarine. Beat or knead un- 
til smooth; divide the dough evenly into 
3 parts. Into one part, knead 1 tea- 
spoon vanilla extract. Wrap in plastic 
wrap and chill. Into the second part, 
knead '4 teaspoon peppermint extract 
and 1 to 2 drops green food coloring 
until the color is even. Wrap in plastic 
wrap and chill. Into the third part, 
knead 1 drop oil of cloves plus 1 to 2 
drops red food coloring. Wrap in plastic 
wrap and chill. Roll out chilled dough 
on a heavy board which is generously 
sprinkled with confectioners’ sugar. Cut 
into l-inch rounds or squares. Place on 
a cake rack. Let dry at room tempera- 
about 4 hours. Makes approxi- 
mately 2 lbs. 


ture 


MARZIPAN FRUITS 

You haven't really tasted marzipan 
until you've tried it fresh, homemade. 
This one is amazingly easy because we 
use instant mashed potatoes made up 
according to package directions. 


2 cups sifted 1 unbeaten egg 


confectioners’ white 
sugar 1 Tb. fresh lemon 
14 cup cold mashed juice 
potatoes 1% tsp. almond 
1 (8-oz.) can extract 
lanched Assorted food colors 
almonds, 


finely ground 


In a large bowl, combine 2 cups sifted 
confectioners’ sugar and 14 cup cold 
mashed potatoes. Grind 1 (8-oz.) can 
blanched almonds into a _ powder. 
Add to the confectioners’-sugar mix- 
ture with 1 unbeaten egg white, 1 table- 
spoon fresh lemon juice and 14 teaspoon 
almond extract. With a wooden spoon, 
or your hands, knead until the mixture 
is pliable, adding a few drops of lemon 
juice, if necessary, to achieve a soft, 
pliable consistency. Color a little of the 
marzipan green, roll it out thin and cut 
it into leaf shapes. Shape the rest of the 
mixture (2 teaspoons at a time) into 
various fruit shapes. Paint the fruit with 
food colors. Let dry. Pinch leaves and 
fruits together. Makes about 1 Ib. 


APRICOT COCONUT SQUARES 
Uncooked dried apricots give a fine, 
chewy texture. Practically no cooking 
required—just enough to melt the marsh- 
mallows and the butter or margarine. 


4 |b. marshmallows 2 cups flaked 
2Tb.lightcornsyrup coconut 


104 


2 Tb. butter or 1 cup nonfat dry 


margarine milk powders 
2 Tb. water % cup sifted 
2 cups finely confectioners’ 
chopped dried sugar 


apricots 


In the top of a double boiler, combine 
44 lb. marshmallows, 2 tablespoons light 
corn syrup, 2 tablespoons butter or 
margarine and 2 (continued) 





CHRISTMAS 
BREAD WREATHS 
ON OUR COVER 


Buy your breads from an Italian 
bakery, or use our Crescent Bread 
recipe below—an easy icebox recipe. 
The dough waits obligingly in the 
refrigerator up to 3 days. 


2 Italian-style l cup pecan 
crescent breads halves 
(12 inches in 1 cup whole 
diameter) blanched 
1% cup salad oil almonds 
2 cups sugar 1 cup halved 
% cup light corn candied 
syrup cherries 
1 cup water 2 cup slivered 
1 cup walnut candied 
halves pineapple 


Lightly oil 2 large sheets of heavy- 
duty foil, using 144 cup salad oil. 
Place 1 bread in center of each 
sheet. In a heavy saucepan, mix 2 
cups sugar, 34 cup light corn syrup 
with 1 cup water. Dissolve over me- 
dium heat. Boil until candy ther- 
mometer reads 300° (approximately 
10 minutes). Do not stir. Meanwhile 
arrange over surface of each bread 
l4 cup walnut halves, 14 cup pecan 
halves, 14 cup whole blanched al- 
monds, !4 cup halved candied cher- 
ries, and 4 cup slivered candied 
pineapple. Spoon hot glaze evenly 
over the 2 breads to fix fruits in po- 
sition. Peel off breads from foil 
when candy glaze is cool. 


CRESCENT BREAD FOR WREATHS 


It’s hard to say exactly how 
much flour you need for this bread. 
Depends on all sorts of things, even 
including the weather. Start with 4 
cups. Keep adding, little by little, 
until you have a dough that leaves 
the sides of the bowl. 


l cup milk 


YY, cup sugar 1 pkg. active dry 


¥% cup butter or yeast 
margarine legg 
1 tsp. salt 4-4, cups sifted 
Y% cup warm flour 
water 


In a small saucepan, heat almost to 
boiling 1 cup milk, 44 cup sugar, %4 
cup butter or margarine and 1 tea- 
spoon salt. Stir until sugar is dis- 
solved. Pour into a large bowl with 
14 cup warm water. Cool until luke- 
warm. Add 1 pkg. active dry yeast, 
stirring until dissolved. Stir in 1 egg 
and 2 cups flour; beat until smooth. 
Stir in 2-214 cups more flour to 
make a stiff batter that leaves the 
sides of the bowl. Cover loosely with 
aluminum foil. Refrigerate at least 
2 hours. Divide the dough into 2 

- parts. On a lightly floured board, 

~ roll out each part into a 30 x 5-inch 
strip. Twist two strips together 5 or 
6 times. Place on a greased baking 
sheet, forming into a crescent. 
Cover and let rise (in a warm place 
free from drafts) until double— 
about 1 hour. Heat the oven to 
375°. Bake 25 minutes or until done. 
Cool. Follow glazing directions in 
previous recipe. 


nd this coupon leads to a «saving! 


i 





One good Knorr soup 


Take this coupon to your grocer. Use 
it to begin your discovery of the 
wonderful, flavorful world of Knorr®. 

Knorr Soups are different. Richer. 
Filled with old-world richness and 
homemade goodness. * 

Where to start? Garden Vegetable, 
maybe? Chunk Chicken Noodle? 
Golden Onion? You pick it. There are 
nine wonderful Knorr Soups to 
explore. Let this coupon be your 


passport. BON VOYAGE! 


. fully cooked 
off all fat, ex- 
very well (at 


eans chicken 
' chill slightly. 
liere is any. In 
+oz.) envelopes 
cup chicken 


broth. Place in a small pan of water, and 
heat until the gelatin is dissolved. Stir into 
the remaining chicken broth with 14 cup 
dry sherry. Place the bowl in the refrig- 
erator and stir the glaze occasionally. Re- 
move when glaze reaches the consistency 
of unbeaten egg white. 

To glaze the ham: Put the ham on a wire 
rack and the rack on a large baking sheet. 
(This will catch the aspic as it drips off the 


eCads to anothern... 


ve, Ferlume. 


TOTTAM 


PROPHECY 


new from PRINCE MATCHABELLI & 


ham.) Using a large spoon, coat the ham 
evenly. Put in the refrigerator to chill until 
firm. 

Melt the remaining aspic in a small bow] 
over hot water, adding 1 n 
unflavored gelatin. Stir gently. Cool and 
chill slightly. Gently press the dill sprigs 
over the surface of the glazed ham. Brush 
with the chilled surplus aspic. With a dec- 
orative cutter, cut flower shapes from the 


re teaspoon 
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g a space of about 2 inches at the chips and 1 tablespoon White ¢ 











CANDIES continued » & CUPS a) : 

Sg eta ntiare syrup in the top of a double boiler 9 
tablespoons water. Cover and melt ove! 1 gar 1s dis if cap butter or 1 Tb. cold water hot 3 not boiling) vot until melt 
hot (not boiling) water. In a large bowl, B or 3 margarine 2 tsp. vanilla stirring occasionally. Stir in 1 cup di 
E gk Teh Pee es a eat. Blend cup brown sugar, extract raisins, firmly packed. Drop t 
combine z cups inely hopped dried Ll firmly packed 4 cups sifted , wiré : p the bat 
apricots, 2 cups flaked coconut, 1 cup ( eu SPOONS 1% cup instant confectioners’ one teaspoonful at a time on a greas 
nonfat dry milk powder and 14 cup sifted nilla « CUPS 1 pate ag = 1 poms d cookie sheet. Makes approximately 

ee aaa 4 cup dark corn 2 cup choppe : gs 
confectioners’ sugar. Add the melted jul k > warm syrup al aaike dozen cookies. 
marshmallow mixture. Stir briskly t nixtu 3; on a ; 
combine. Spread into an 8-inch squart waxed OKI ‘ Sprin- Lightly See ‘anaes Snes pants oye a ee 
greased cake pan. Cool. Cut into 1- kle with mu ndy sprinkles. double boiler over boiling water, melt This candy is such a beauty we h 
inch squares. Makes approximately 5 Cool S ul up butter or margarine. Stir in 4 to include it. It is the only one of ¢ 
cup firmly packe ] wn sug: Ly “i . 
op Boa s 5-6 ip firmly packe d orown os ugar, 7g Christmas group that requires mw 
ip instant nonfat dried milk, }4 cup cooking. A candy thermometer is a e¢ 
QUICK GLACE BONBONS TURKISH DELIGHT dark cori syrup, l tablespoon cold venience. You may use a deep-fat fryi 
eanrtite . evel Ata , vanilla ostran 
Make your own free-form creations Such who 1 dies—not too  W4ter, and 4, Leaspoons anilla extract. thermometer, but be sure to scrub 
They look so elaborate. high in calories, ¢ er, and so pretty. Add 21 cups sifted confectioners’ sugar. well. Even a trace of oil or fat will ru 
; Thi ,anion rag g rtcut Beat hard with wooden spoon. Add ree y 7 ie ; 
1 egg white, 1 Ib. assorted glace | pe is ¢ ilou rtcut. “2 Aes candy. Without a thermomete 
nbeaten fruit maining 9 Cups contec ioners’ sugar. "oO can se -ti 
‘ Me iaentuctioners’ its 6 (3-0z.) pkg. lime-, 1 tsp. grated lime, Boot well, Ranove from bneket u can use the old-time test. Drop 
sugar lemon- or orange- _ lemon or orange jeabdieeelt carpe Caphier omen half teaspoonful of the syrup into a @ 
flavored gelatin peel, optional cup chopped walnuts. Pour into pan. of cold water. If it forms a hard, cle 
In a small bowl, mix 1 unbeaten egg % tsp. salt Confectioners’ llow to cool at roor 2m per: » be- 3] . : : 
as owl, mix ibeaten egg} eee tengo A w t ol at room temperature be glasslike bead, it has arrived at the har 
white and 1 cup confectioners’ sugar un 1Th. trash lime; coating ore cutting into l-inch squares. Makes crack stage. 
til smooth. Use this mixture to stick lemon or orange about 134 lbs 
small clusters of candied fruits together paIee lcup walnut halves 2 cups sugar 
to form bonbons. Sample combinations Put 6 (3-0z. pkg. lime-, lemon-ororange- RAISIN CLUSTERS i cup pecan halves 1 cup cold water 
PKE , : sy /2 cup candied ¥%, cup light corn 
angelica leaves and cherries (pictured), flavored gelatin in a medium saucepan. [These clusters, made in nothing flat cherries, halved syrup 
wedges of candied pineapple and ginger, Add 1 cup boiling water. Stir to mix with no more heat than it takes to melt V2 cup candied ¥4 tsp. orange or 
uate it cnadicd  charr : ; pineapple chunks almond extract 
clusters Of candied cherries, wedges Simmer over a low heat for 51 ute the chocolate chips, have a most imagi- 
of candied apricot and orange peel Stir in 1 tablespoon fre ie, lemonor native decoration. As an alternative to Lightly oil an 8x8x2-inch pan. In lar 
Makes approximately 1 lb. orange juice ‘ ‘ i not always easy to find), bowl, combine 1 cup walnut halves, 
lemon rau per i Pou M: Happel, our clever assistant cup pecan halves, 1% cup candied ch 
CHOCOLATE OATMEAL CRISPS 7 a ics rane Sele ; es cs 
nto wet 8-inch-square cake pan. Cool ood editor, cut a strip of peel from a_ ries, halved, and 1% cup candied pit 
KNverybody knows about oatmeal cook- and ¢ | until firm. Cut into 1-inel green apple, brushed the “‘back” of the apple chunks. Press evenly into 8-in 
s, but who ever heard of oatmeal car juares. Toss the pieces in confectio peel with lemon juice to prevent darken- square pan. Mix 2 cups sugar, 1 cup cc 
dies— with peanut butter yet! ers’ sugar. Makes approximate 1 Ib g, cut tiny leaves from it. She made water, and 34 cup light corn syrup 
Y% cup butter or 11% tsp. vanilla 64 piec ‘berries’ from bits of candied cherries. large, heavy pan. Dissolve over low he; 
margarine extract ; . " . 
4 éup milk L tencnalt aad 1 (6-0z.) pkg $emi- 1 cup dark raisins, Boil over medium heat until hard-cra 
2 cups sugar 2 cups quick- ST PENUCHE sweet chocolate firmly packed stage (300° F. on candy thermomete 
ly, A ’ chips Strip of peel from a 
4 cup cocoa cooking oatmeal If vou haven’t a goo ed double ‘ r ) sti , ly , 
cup Gesnut Multicolored S 1 Th. white corm bright green Do not stir. Then, stir in 14 tsp. oran 
butter candy sprinkles oiler, | en o impro Find a syrup apple or almond extract and pour syrup ov 
pan, a metal or heat-proof bowl, that Candied cherries nuts and fruit. Let stand at room te! 
In a large saucepan, melt '4 cup butter fits down into one of your kettles, lea Put 1 (6-0z.) pkg. semisweet chocolate perature. Makes 114-2 lbs. ER 


Seasoned 


dig in-it’s a“Philly”paté 


Too pretty to eat? Too good not to! This ho 
paté owes its creamy-fresh flavor to Philade 
Brand Cream Cheese...one softened 8-oz. } 
age, combined with a 12-0z. can luncheon r 
chopped. Mix till well blended and add 4 
chopped stuffed olives, 2 tbs. fine-chopped o 
2 tsp. Worcestershire sauce, 2 tsp. lemon ] 
14 tsp. powdered thyme. Mix well and 
mixture in a greased 3-cup ring mold. (If 
. “s ae ae nat don’t have a mold, place on waxed paper ; 
So. EY liatle tonsil paper around sides and shape into ring.) ( 
maeen creed Unmold and decorate with parsley and pir 
; to. Serve with crackers. 
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APRICOT COCONU 

Uncooked dried @ 
| chewy texture. Pr 
required—just eno 
mallows and the bt 
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| 1, lb. marshmallows 
| 2 Tb. light corn syru 
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Philadelphia Bratt Cream Ghases is 
fresh When you buy it 
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HOLIDAY HAMS 


continued from page 70 


All of these ideas may be 
adapted to any type of ham 
that is ready to eat, and any 
size from one to 15 pounds. 
Over 15 pounds, hire a ca- 
terer! 

If you want to frost your 
ham, or glaze it with aspic or 
chaud-froid sauce, allow time 
for the ham to chill before 
you decorate it. But a fine 
ham, like a fine wine, should 
never be freezing cold. Neither 
should it be blazing hot. 


SNOW-FROSTED HAM 


To make 24 generous serv- 
ings, use a 12-15-pound fully 
cooked ham on the bone, or a 
5-pound canned boneless ham, 
well chilled. If you use the 
canned ham, you will need 
only half the amount of cream 
cheese frosting and half of the 
garnish ingredients. 

1 (12-15-Ib.) fully cooked ham 
on the bone 

2 (8-0z.) pkg. softened cream 
cheese 

1 pint sour cream 

2 Tb. prepared horseradish, 
drained 

2 tsp. celery salt 

\ tsp. black pepper 

14 cup whole fresh cranberries 

1 (8-0z.) jar sweet gherkin 
pickles 

1 tsp. coarse crystal salt 

(optional) 

Remove skin from a 12—15-lb. 
fully cooked ham on the bone 
and trim the ham neatly. Re- 
move fat, if you like. In a 
large bowl, blend 2 (8-o0z.) 
pkg. softened cream cheese 
with 1 pint sour cream until 
smooth. Stir in 2 tablespoons 
drained prepared horseradish, 
2 teaspoons celery salt and 4 
teaspoon black pepper. Spread 
the mixture all over the ham, 
evenly and smoothly. 


To decorate: Make a large 
circle on the top of the ham 
with whole fresh cranberries. 
Drain an 8-oz. jar of sweet 
gherkin pickles, and pat them 
dry with paper towels. Cut 
lengthwise in thin strips. Cut 
leaf shapes from each strip. 
Place a leaf on either side of 
each cranberry, forming a 
wreath. If you like, sprinkle 
the ham with 1 teaspoon 
coarse crystal salt. Refrigerate 
at least 1 hour before serving. 
Makes 24 generous servings. 


HAM IN ASPIC 


For a ham that looks as big 
and bounteous as the one in 
the picture, you will need a 
12—15-pound fully cooked ham 
on the bone. This should pro- 
vide about 24 generous serv- 
ings—enough for a party of 12, 
with some leftovers. 


1 (12-15-Ib.) fully cooked ham 
on the bone 

3 (1334-0z.) cans chicken 
broth 

2 (1-0z.) envelopes unflavored 
gelatin 

YZ cup dry sherry 

Dill sprigs 

1 carrot, peeled and sliced 
crosswise 

1 white turnip, peeled and 
sliced crosswise 

4 pitted black olives 





Remove skin from a 12-15-lb. fully cooked 
ham on the bone, and trim off all fat, ex- 
posing the pink meat. Chill very well (at 
least 1 hour) before glazing. 


Glaze: Put 3 (13%4-0z.) cans chicken 
broth in a large bowl and chill slightly. 
Skim off congealed fat, if there is any. In 
a smaller bowl, blend 2 (1-oz.) envelopes 
unflavored gelatin with 14% cup chicken 





broth. Place in a small pan of water, and 
heat until the gelatin is dissolved. Stir into 
the remaining chicken broth with 14 cup 
dry sherry. Place the bowl in the refrig- 
erator and stir the glaze occasionally. Re- 
move when glaze reaches the consistency 
of unbeaten egg white. 

To glaze the ham: Put the ham on a wire 
rack and the rack on a large baking sheet. 
(This will catch the aspic as it drips off the 


* 


Her radiance isa reflection of love shared... 
a love that sustains her in all she does. This is the wo 


who wears Prophecy Perfume. 


PROPHECY 





new from PRINCE MATCHABELLI 





ham.) Using a large spoon, coat the ham 
evenly. Put in the refrigerator to chill until 
firm. 

Melt the remaining aspic in a small bow] 
over hot water, adding 1 more teaspoon 
unflavored gelatin. Stir gently. Cool and 
chill slightly. Gently press the dill sprigs 
over the surface of the glazed ham. Brush 
with the chilled surplus aspic. With a dec- 
orative cutter, cut flower shapes from thx 
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HOLIDAY HAMS continued 


carrot and white turnip circles. Dip into 
aspic and place on the ham. Cut the olives 
into circles, top with turnip shapes. Dip 
these into aspic and set into place. All 
this is almost quicker to do than to tell. 
Chill the ham 1 hour more before sery- 
ing. Makes 24 generous servings. 


HAM EN CROUTE 


Instead of the large ham cooked on 
the bone, you might pre- 
fer to use a 5-pound 
canned ham. Scrape off 
the gelatin and the fat. 
If you use the smaller 
ham, you will need only 
half as much pastry—2 
packages instead of 4. 
The amount of salt 
needed depends on your 
ham. If the ham tastes 
quite salty, add very lit- 
tle salt to the pastry, or 
none. 

Any leftover pastry 
may be cut into strips 
about 4 inches long, '4 
inch wide. Bake at 400° 
for 5 minutes, Excellent 
with soups or salads. 

1 (12-15-Ib.) fully cooked 
ham on the bone 
4 (10-0z.) pkg. pie crust 

mix 
1 Tb. powdered thyme 
2 tsp. powdered 

rosemary 
2 tsp. salt (optional) 
\% tsp. black pepper 
1 cup ice water 


2 egg yolks 
2 Tb. milk 


Skin the ham and re- 
move the fat covering 
the surface. In a large 
bowl, mix 4 (10-0z.) 
pkg. pie crust mix with 
1 tablespoon powdered 
thyme, 2 
powdered rosemary, 2 
teaspoons salt (or less), 
and '4 teaspoon black 
pepper. Toss lightly 
with 1 cup ice water. 
Gently knead to make a 
pastry dough. 

Roll out pastry about 
14 inch thick on a large, 
well-floured board. 
Place the ham in the 
center and wrap it with 
the pastry. Trim off any 
excess pastry. Moisten 
the edges of the pastry, 
join them, and seal se- 
curely. Roll out addi- 
tional pastry and cut 
into decorative shapes. 
Moisten and place on 
the pastry-covered ham. 

In a small bowl, beat 
2 egg yolks with 2 table- 
spoons milk. Brush over 
the pastry. Bake at 370° for 45 minutes 
to 1 hour on a large baking sheet. 
Makes 24 generous servings. 


teaspoons 


LIME-FROSTED HAM 


Under the faintly verdant lime 
scented and curry-touched mayonnaise 
lies the rosy ham. 


1 (5-Ib.) canned 
ham 

2 cups mayonnaise 

2 Tb. fresh lime 
juice - 


2 tsp. curry powder 

1 tsp. grated lime 
peel 

Lime peel curls 

Bouquets of parsley 


Place a 5-lb. canned ham on a serving 
platter. Chill. In a medium bowl, com- 
bine 2 cups mayonnaise, 2 tablespoons 





fresh lime juice, 2 teaspoons curry pow- 
der, 1 teaspoon grated lime peel. Frost 
the top and sides of the ham. Decorate 
with fine curls of lime peel and garnish 
the base of the ham with bouquets of 
parsley. Chill the finished ham at least 
30 minutes before you’re ready to serve 
it. Makes 8-10 servings. 


GINGER AND HONEY HAM 
Once again, you can use a canned ham 
as well as one cooked on the bone. The 


dinner party. 


Rock Cornish game hen, 
perhaps a’54 Chablis, and some little peas. 


© GGCO, LE SUEUR Reg. U. S. Pat. Off 


taste of honey, soy and ginger is inter- 
estingly different. 


1 (10-12-Ib.) fully 
cooked ham on 
the bone 

1 cup honey 


4 cup soy sauce 

2 tsp. Worcester- 
shire sauce 

1 tsp. ginger 


Remove the skin from a 10-12-lb. fully 
cooked ham on the bone. Trim evenly. 
With a sharp, pointed knife score the 
surface in a diamond pattern. Place on 
-k in a roasting pan. In a small bowl, 
bine 1 cup honey, 14 cup soy sauce, 

spoons Worcestershire sauce and 
ger. Brush ham with a 
»f the mixture. Bake at 375° for 20 






a rac 


spoon gin 


minutes. Brush again with glaze. Bake 
10 minutes. Repeat until ham has 
baked for a total of 1 hour. Makes 24 
servings. 


ORANGE-GLAZED HAM 


Naturally you’ll want to garnish this 
with thin unpeeled orange slices or 
canned mandarin orange sections. 
1 (10-12-Ib.) fully 


cooked ham on 
the bone 


2 cups orange 
marmalade 





Suppose you ask Jeeves to take 
the Bentley into town and do some 


light shopping for this evening's 


Assuming Jeeves likes his job, 
what kind of little peas do you think he'll 
bring home? 


Good old Jeeves. 





Remove the skin from a 10-12-lb. fully 
cooked ham on the bone. Trim evenly. 
With a sharp, pointed knife, score the 
surface in a diamond pattern. Place the 
ham on a rack in a roasting pan. Bake 
20 minutes at 375°. Brush with 34 cup 
orange marmalade, and set aside an- 
other 114 cups of orange marmalade. (If 
you find that the marmalade is too thick 
to brush on, thin it with a little orange 
juice.) Bake ham~-10 minutes longer. 
Brush with some of the remaining mar- 
malade. Repeat every 10 minutes until 
the marmalade is used up and the ham 
has cooked for a total of 1 hour. Makes 
24 servings. 


CHAUD-FROID OF HAM 


The word chaud-froid, literally trans- 
lated from French, means hot-cold, and 
refers to a dish that started out hot but 
is served cold. According to tradition, 
the first person to eat a chaud-froid was 
a nobleman who was late for dinner one 
night. The hot meat dish was completely 
cold. He liked it so much that he asked 
for it again! Chaud-froid has also come 
to refer to the sauce used to glaze the 
meat. Classic cooks 
begin with a hot velouté 
sauce. We use a can of 
cream of chicken soup, 
to which we add un- 
flavored gelatin. Most 
imposing. 


1(5-Ib.) canned ham 

1 (1044-0z.) can con- 
densed cream of 
chicken soup 

1% cups light cream 

2 (1-0z.) envelopes 
unflavored gelatin 

Watercress sprigs 


Strain 1 (10% oz.) can 
condensed cream of 
chicken soup into a me- 
dium bowl (to remove 
the pieces of chicken). 
Stir in 1% cups light 
cream. In a small bowl, 
soften 2 (1l-o0z.) enve- 
lopes unflavored gelatin 
in 144 cup water. Dis- 
solve over boiling water. 
Stir into the chicken 
and cream mixture. 
Refrigerate until the 
consistency of egg 
white. To glaze the ham: 
Place a 5-lb. ham on 
a large wire cake 
rack and stand on a 
baking sheet. Spoon the 
chicken-soup mixture 
over the ham, coating 
top and sides. Refriger- 
ate until the glaze is 
completely set. Remove 
to a serving platter; 
garnish with  water- 
cress sprigs. Makes 8-10 
servings. 


PEPPERED HAM 


A lemony, peppery 
dried marinade is now 
available in many mar- 
kets across the country. 
Not yours? You could 
substitute a mixture of 
4 parts coarsely cracked 
black peppercorns, 1 
part coarsely grated 
lemon peel, 1 part 
crushed dried mar- 
joram. 

1 (10-12-Ib.) fully 6 Tb. lemon-pepper 


cooked hamonthe marinade 
bone 


Remove skin from a fully cooked 10-12 
lb. ham. Trim evenly. With a sharp, 
pointed knife score surface of the ham in 
a diamond pattern. Press 6 tablespoons 
of lemon-pepper marinade evenly over 
the surface of ham to coat it lightly. 
Place ham on the rack in a roasting pan. 
Bake at 375° for 45 minutes until surface 
ot ham is crispy and pale golden, and 
ham is heated through. (To check, in- 
sert a meat thermometer in the flesh 
before baking. When ready, it should 
register 140°.) Makes 24 servings. END 





That Chiquita Brand seal is 
a mark of achievement. Ba- 
nanas that wear it have been 
rigorously inspected before 
they ever leave the tropics. 
Not just once, but six times. 
If a banana doesn’t measure 
up, it doesn’t make the boat. 


iquita is a registered trademark of United Fruit Company 
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The sign of a acest banatta 


Only after that are Chi- 
quita Brand Bananas ship- 
ped. Shipped all the way from 
the tropics in strong, pro- 
tective boxes. So when they 
arrive at your store, they’re 
as sleek and golden and 





tempting as bananas can be. 
So to pick out the best of 
the bananas from the rest of 
the bananas, be sure to look 
for the seal on the peel. 
It’s the sign of a banana 
that’s really a peach. 


CHIQUITA BRAND fee 
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To Give with Relish 


continued from page 65. 
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| o make hats for relish jars shown on pages 64 and 65, buy a pack- 
age of felt in assorted colors at the dime store and gather together 


some scraps of white fake fur, pompons, matching buttons for 
eyes, shirt cardboard, needle and thread and fabric glue 

To make reindeer, first cut antlers (all diagrams are exact size), 
two in felt, two in shirt cardboard, and glue felt to cardboard. 
Next, cut out face and two ears in felt, then a nose. Finally, cut out 
a 915-by-414-inch oblong of felt and center face triangle on it, 
keeping top edge of triangle lined up with top edge of oblong. Sew 
down; tack ears at corners of face triangle. Tack nose and attach 
pompon. Place button eyes. Attach antlers securely to back of 
oblong with a whip stitch. Tie around jar with colored string 

To make Santa Claus, use diagram to cut out a white fake fur 
beard, a pink felt face. Then cut a 214-by-914-inch strip of white 
fur and out of red felt cut a rectangle 914 by 41% inches and a 
triangle 9'9 inches wide at base and 9 inches high. Overlap rectan- 
gle with base of triangle and stitch together. Next tack on beard, 


How to make face with pompon nose and button eyes and stitch white fur strip 

directly across top of face. Then, with face side up, bring long 

steak kowtow edges together, stitch, turn inside out, and tack a pompon at the top. 
to potatoes 


Easy with Betty Crocker 
Scalloped Potatoes. Ready 
for the oven in 3 minutes. 
Creamy, good, never curdles. Face 
How about tonight? 
O.K., how about it? 





How to mi: 
hot dogs 


“best of shc 


Easy with Betty Croc 

Au Gratin Potatoes. Ric! 
aged cheddar cheese i 
sauce. Ready for tl 

in three minutes. Ma 
hot dogs man’s best fr 


Beard 
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TO GIVE WITH RELISH 


continued from page 65 


In all our recipes (for the 
sake of simplicity) we call for 
standard 8-ounce preserving 
jars, the kind with caps that 
serew on. But you can use any 
jars or glasses that you like. 
Just be sure that you have 
enough of them, and that you 
sterilize them before using 
(kills germs that could make 
your preserves go bad). 

Sterilizing jars or glasses is 
no trouble at all if you have a 
dishwasher. Simply put the 
jars you want to use through 
the wash and. dry cycles. Use 
them while they’re still quite 
hot, or keep them in a 200° 
oven until needed. If you 
haven’t a dishwasher, sterilize 
the jars as you would baby’s 
bottles. 

Seal all relishes at once with 
melted paraffin or cap accord- 
ing to manufacturer’s directions. 


CUCUMBER PICKLE STICKS 

For these sticks, pickling 
time is any time all through 
the year. Select slender, stream- 
lined cucumbers and 
well to remove any paraffin or 
sprays. Do not peel. 


wash 


5-6 large cucumbers 

4 cups white cider vinegar 

14 cup Salt 

2 bay leaves 

1 clove garlic, peeled and cut 

in half 
1 tsp. pickling spice 
1 tsp. whole mustard seed 
8 (8-0z.) jars, sterilized 
Paraffin, or 8 lids for jars 
Wash and dry 5 to 6 cucumbers. 
Cut into strips about 1% inch 
thick and 3% inches long. Pack 
upright in 8 (8-oz.) hot steri- 
lized jars. 

In a large saucepan heat 4 
cups white cider vinegar with 
14 cup salt. Tie 2 bay leaves, 1 
clove’ peeled garlic (cut in 
half), 1 teaspoon pickling 
spice and 1 teaspoon whole 
mustard seed in cheesecloth, 
and drop into the salted vine- 
gar. Cover and simmer 5 min- 
utes. Remove bag of spices and 
discard. Bring vinegar to a 
rolling boil. Pour immedi- 
ately over cucumbers. Make 
sure there are no air pockets, 
then seal or cap. Let stand 
one week before using. Once 
opened, keep refrigerated, and 
use within 3 weeks. 


CAULIFLOWER RELISH 
You could, if you like, sub- 
stitute frozen cauliflowerets 
for fresh ones. If you do, cook 
them only about 1 minute. 
Proceed as below. 
6 cups cauliflowerets 
(1 large head) 
Y tsp. salt 
2 cups sliced unpeeled 
cucumber 
1 Tb. salt 
2 Tb. celery seed 
1% tsp. finely ground black 
pepper 
3 cups salad oil 
12 (8-0z.) jars, sterilized 
Paraffin, or 12 lids for jars 
Wash 1 large head cauliflower 
and break into sprigs (6 cups). 
Cook 10 minutes in boiling 
water with 14 teaspoon salt. 
Drain and cool. Toss with 2 





cups thickly sliced unpeeled cucumber, 1 
tablespoon salt, 2 tablespoons celery seed 


and 1% teaspoons finely ground black 
pepper. 
Pack into 12 (8-oz.) hot, sterilized 


jars. Heat 3 cups salad oil to 212°. Use a 
candy or deep-fry thermometer, or watch 
closely for the first few bubbles. Pour oil 
into Jars, making sure there are no pockets 
of air. Seal or cap. 


SPICED TOMATO CONSERVE 


Anyone would think you’d spent hours 
and hours on this, and in another age you 
would have. But we toss together apple-pie 
filling, canned tomatoes and apricot pre- 
serves. Voila! 


2 (2-lb. 3-0z.) cans 
Italian-style toma- 
toes, drained 

l cup apricot 
preserves 


1 (1-Ilb.) can apple- 
pie filling 
1 cup golden raisins 





2 Tb. chopped 8 (8-0z.) jars, 


crystallized sterilized 
ginger 8 lids for jars, or 
14 tsp. ground ginger paraffin 
In a large saucepan mix 1 (1-lb.) can apple- 


pie filling with 1 cup golden raisins and 2 
(2-lb. 3-oz.) cans drained Italian-style to- 
matoes. Add 1 cup apricot preserves, 2 
tablespoons crystallized 
and 1% tsp. ground ginger. 


chopped ginger 


(continued ) 


Hurry! Hurry! Enter Now! 
There’s $15,000 in Groceries up for grabs. 


A Ton of Groceries. (We give you $5,000—you buy the groceries) 


Free Dinner parties for one year. (We give you $3,000—you buy the groceries) 


Free Christmas dinners for life. (We give you $2,000—you buy the dinners 


(five) a 


Free Midnight Snacks for a year. (We give you $1,060—you buy e snacks) 


over 600 valuable 
prizes for your kitchen 


4 Fifth Prizes—Tappan Ranges 
8 Sixth Prizes—Kitchen Aid 
Portable Dishwashers 
50 Seventh Prizes—Rival Electric 
~ Carving Knives 
-200 Eighth Prizes—Seth Thomas 
Kitchen Clocks 
200 Ninth Prizes—Rival Electric ~ 
__ Gan Openers ; 
200 Tenth Prizes—Toastmaster 
_ Electric Toasters 





You can win—no purchase required—it’s this easy! 


1. On an entry blank or plain piece of pa- 
per hand print or write clearly your name 
and address. Mail to: Decaf, Box 690, New 
York, N.Y. 10046. Enter often—each entry 
must be mailed separately and be post- 
marked by January 31, and received by 
February 7, 1966. 2. Each entry must be 
accompanied by the inner seal from the 
lid of a Decaf jar or a piece of paper 3”x 5” 
on which you have hand drawn the word 
“‘Decaf’’ in plain block letters. 3. Winners 
will be selected in random drawings by an 


independent judging organization. Only 
one prize to a family. 4. Prizes are subject 


Inc. and their families and its advertising 
hibited by law. Residents of Missouri 
should disregard Rule #2. 6. For a list of 


winners, send a separate stamped, 


Box 39, New York, N.Y. 10046. 


to all federal, state and local regulations. 
5. Sweepstakes open to residents of U.S. 
except employees of the Nestlé Company, 


and sweepstakes agents. Void where pro- 


self- 
addressed envelope to: Decaf Winners’ List, 


= 
ce 
i i 
Decaf, Box 690, N.Y., N.Y. 10046 Y 
Gentlemen: Sure | want to win a ton 
a ton ECAF; 
of groceries! Please enter my name in o 


your sweepstakes 











Name F 
Address 
City State Zip Code 


Only Nestle’s® Decaf® gives you Unexpected Flavor in a 
7% caffein free coffee. 


ao 
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RELISH continued 


Bring to a boil stirring constantly. Cover 
and simmer 15 minutes. Ladle into 8 
(8-oz.) hot, sterilized jars. Seal or cap. 


STATE FAIR CORN RELISH 


Frozen ready-chopped onions and 
green peppers can be used, but you 
might want to chop the onions a little 
finer. We have discovered that the fine- 
ness of chopping in frozen onions depends 
on where you live, what 


brand you buy. 


1 cup finely chopped 
onion 
1 cup finely chopped 
green pepper 
¥% cup dark brown sugar 
\ cup diced pimientos 
1 clove garlic, crushed 
1 Tb. salt 
1 tsp. whole mustard 
seed 
6 whole cloves 
1 (1-inch) piece 
cinnamon stick 
¥, tsp. turmeric 
2 cups cider vinegar 
3 (10-0z.) pkg. frozen 
whole kernel corn or 
4 (1-Ib.) cans whole 
kernel corn, well- 
drained 
12 (8-oz.) jars, 
sterilized 
Paraffin, or 12 lids for 
jars 
In a large saucepan, 
combine 1 cup finely 
chopped onion with 1 
cup finely chopped 
green pepper, %4 cup 
dark brown sugar, !4 
cup diced pimientos, 1 
clove crushed garlic, 1 
tablespoon salt, 1 tea- 
spoon whole mustard 
seed, 6 whole cloves, a 1- 
inch piece of cinnamon 
stick and !4 teaspoon 
turmeric, Mix in 2 cups 
cider vinegar. Bring to 
a boil over medium 
heat, reduce heat and 
simmer, covered, 15-20 
minutes. Stir occasion- 
ally. Add 3 (10-0z.) pkg. 
frozen whole-kernel 
corn or 4 (1-lb.) cans 
whole kernel corn, well 
drained. Simmer 10 min- 
utes more. Ladle into 
12 (8-oz.) hot, sterilized 
jars. Seal or cap. 


ENGLISH MUSHROOM 
CHUTNEY 


Outside the stately 
homes of England you 
might have some diffi- 
culty finding a real old- 
fashioned mushroom 
chutney. But these in- 
gredients you can find 
anywhere. 


2 cups cider vinegar 
2 cups sugar 
1 cup water 


VY tsp. cayenne 
4 cups chopped 


4 cups sliced fresh 


onion mushrooms 

1 Tb. salt YY cup brandy 

2 tsp. ground (optional) 
ginger 12 (8-0z.) jars 

2 tsp. ground sterilized 
allspice Paraffin, or 12 lids 

1 tsp. mace for jars 


In a large saucepan, mix 2 cups cider 
vinegar with 2 cups sugar and 1 cup 
water. Bring to a boil, stirring to dis- 
solve sugar. Add 4 cups chopped onion, 
1 tablespoon salt, 2 teaspoons ginger, 2 

aspoons allspice, 1 teaspoon mace, and 

; teaspoon cayenne. Cover and simmer 
20 minutes, stirring occasionally. Add 
4 cups sliced fresh mushrooms and sim- 


mer 10-15 minutes more, or until mush- 
rooms are tender. Stir in 14 cup brandy, 
if you like. Pour at once into 12 (8-02. ) 


hot, sterilized jars. Seal or cap. 


RED CABBAGE PICKLE 

In less than 10 minutes cooking time 
you have it made! If you can’t find red, 
use white cabbage and red wine vinegar. 


Y% cup salt 

4 cups cider vinegar 
3 bay leaves 

12 whole cloves 


4-5 cups finely 
shredded red 
cabbage (1 small 
head) 


SPICED KUMQUATS 


2 (12-0z. bottles) 4 tsp. ground nut- 


preserved meg 
kumquats 2 (8-0z.) jars, 
1 tsp. ground sterilized 
cinnamon Paraffin, or 2 lids 
1 tsp. ground for jars 
allspice 
1 tsp. grated lemon 
peel 


Drain 2 (12-0z.) bottles preserved kum- 
quats. Put liquid in a small saucepan 
with 1 teaspoon cinnamon, 1 teaspoon 
allspice, 1 teaspoon grated lemon peel 


I 








You take ONE-A- 


(BRAND) 





Ip stay well. 


Vitamins play an essential 
part in maintaining normal 
good health. Of course you 
should get them from well- 
balanced meals. But if you 
don't eat as you should, or 
you are not sure you are 
getting all your vitamin 
needs, take ONE-A-DAY® 
(Brand) Multiple Vitamins. 
Each ONE-A-DAY tablet 
contains all the vitamins you 
normally need to take. 


Double-Sealed...so you know they’re potent. 


sterilized 
Paraffin, or 4-5 
lids for jars 


12 whole allspice 
12 peppercorns 
4-5 (8.0z.) jars, 


Shred 1 small head red cabbage finely 
into a bowl. Toss with 14% cup salt, cover, 
and refrigerate overnight. Toss again 
and drain off liquid. Pack into 4-5 
8-oz.) hot, sterilized jars. 

In a large saucepan heat 4 cups cider 
vinegar with 3 bay leaves, 12 whole 
cloves, 12 whole allspice and 12 pepper- 
Simmer, covered, 5 minutes. 

rolling boil and pour im- 
ely over red cabbage. Make sure 
there are no air pockets in the jars, then 
al or cap. Store one week before using. 


corns. 


sring to a 





and 14 teaspoon nutmeg. Simmer 5 
minutes. Pack kumquats into 2 (8-0z.) 
hot, sterilized jars. Pour hot spiced 
liquid over fruit and make sure that 
there are no air pockets. Seal or cap. 


PICKLED LIMES AND LEMONS 


An Indian lady of great renown al- 
ways has a jar of pickled limes and 
lemons set by her plate in an exquisite 
little silver tray. An exotic delicacy 
made from ingredients available every- 
where. You may, if you wish, use all 
limes or all lemons. 


9 limes 
6 lemons 
1/4 cup salt 


¥4 tsp. ground 
ginger 
2 cups salad oil 


1 Tb. dry mustard 12 (8-0z.) jars, 
2 cloves garlic, sterilized 
crushed Paraffin, or 12 lids 
for jars 


Thoroughly wash 9 limes and 6 lemons. 
Dry well. Cut into \%-inch slices cross- 
wise. Lay in a single layer on baking 
sheets. In a small bowl, mix 14 cup salt 
with 1 tablespoon dry mustard, 2 cloves 
garlic, crushed, and 1% teaspoon ginger. 
Sprinkle mixture evenly over lime and 
lemon slices. Pack slices into 12 (8-oz.) 
hot, sterilized jars, alter- 
nating limes and lemons. 
Heat 2 cups salad oil to 
212°. Use a candy or 
deep-fry thermometer, 
or watch for the first 
few bubbles. Pour hot 
oil over fruit, and make 
sure that all air pockets 
are gone. Seal or cap. 


CRANBERRY CONSERVE 


Bring cranberries to a 
boil with sugar and wa- 
ter. That’s all the cook- 
ing you have todo... 
because of a “‘secret”’ 
ingredient, orange mar- 
malade. 


1 cup sugar 

Y% cup water 

2 cups whole 
cranberries 

2 (1-Ib.) jars fine-shred 
orange marmalade 

6 (8-oz.) jars, sterilized 

Paraffin, or 6 lids for 
jars 


In a saucepan over me- 
dium heat, dissolve 1 
cup sugar in 44 cup wa- 
ter. Add 2 cups whole 
cranberries and bring to 
a boil. Remove from 
heat, cover, and let 
stand until cool. Drain. 
Combine drained cran- 
berries with 2 (1-lb.) 
jars fine-shred orange 
marmalade and mix 
well. Pack into 6 (8-o0z. ) 
hot, sterilized jars and 
seal or cap. 


APPLE CHUTNEY 


Unsweetened, canned 
apple slices (as for pie) 
make a delicious, quick, 
tasty and happily inex- 
pensive chutney. 


2 cups cider vinegar 

2 cups light brown 
sugar 

1 cup dark raisins 

¥, cup finely chopped 
onion 

1 Tb. salt 

2 tsp. ground ginger 

2 tsp. dry mustard 

3 (1-Ib.) cans un- 
sweetened apple 
slices, or 
8 cups peeled, 
sliced apples 

Paraffin, or 12 lids 

for jars 


Miles Products, Division of Miles Laboratories, Inc. 


1 cup broken 
walnuts 

12 (8-0z.) jars, 
sterilized 


In a large saucepan, mix 2 cups cider 
vinegar with 2 cups light brown sugar, 
1 cup dark raisins, 14 cup finely chopped 
onion, 1 tablespoon salt, 2 teaspoons 
ground ginger, and 2 teaspoons dry mus- 
tard. Bring to a boil over medium heat, 
stirring occasionally. Reduce heat, cover, 
and simmer 15 minutes. Stir in 3 (1-lb.) 
cans unsweetened apple slices or 8 cups 
peeled, sliced apples. Cover; simmer 10 
minutes more. Add 1 cup broken walnuts; 
cook 5 minutes. Pour into 12 (8-oz.) hot, 
sterilized jars. Seal or cap. END 





At your next party t 


THE FLAMING FINALES 


continued from page 76 


CHRISTMAS CAROL PUDDING 


If you want flame without liquor, you 
may surround your pudding with cubes 
of sugar which have been soaked—but 
not drowned—in slightly warmed lemon 
extract. Use about 2 teaspoons lemon 
extract to 6 large cubes of sugar. Set a 
match to the sugar cubes. 

3 (1-Ib.) cans ready- 44 cup slivered 
cooked plum,date candied pineapple 
or fig pudding 1 holly sprig 

4% cup whole (garnish) 
candied cherries 14 cup brandy 

In a large bowl, crumble 3 (1-lb.) cans 

ready-cooked plum, date or fig pudding. 

Toss with 14 cup whole candied cherries 

and 4 cup slivered candied pineapple. 

Heavily grease a round 1-quart bowl. 

Firmly pack pudding into bowl. Cover 

top securely with foil. Place in a large 

saucepan. Surround to halfway level 
with boiling water. Cover, steam 45 min- 
utes (in pressure cooker, 10 minutes). 

To serve: Turn pudding onto serving 
platter. Top with a sprig of holly. Warm 
14 cup brandy,-set aflame, and pour over 
the pudding. Makes 8 to 10 servings. 


FLAMING BABA RHUM 


This recipe begins with a hot-roll 
mix, and there’s no kneading involved. 


1(13%4-0z.) pkg. 
hot-roll mix 

34 cup lukewarm 
water butter or marga- 

4 cup sugar rine, cooled 

ltsp. grated lemon 1cup apricot jam, 
rind for glaze 


3 egg yolks, slightly 
beaten 
% cup melted 


Pour 34 cup lukewarm water into a bowl. 
Add yeast from 1 (1334-0z.) pkg. hot- 
roll mix and stir until dissolved. Add 14 
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cup sugar, 1 teaspoon grated lemon rind 
and 3 egg yolks, slightly beaten. Add 
roll mix dry ingredients and blend thor- 
oughly. Cover with a damp cloth. Let 
rise until double (about 1 hour). Beat 
in 14 cup melted butter or margarine, 
cooled, a little at a time. Put into a 
greased 9-inch angel food pan and let 
rise again until double (about 1 hour). 
Bake at 375° for 25 minutes or until 
golden. Turn out onto serving plate. 
Cool 10 minutes. 

To glaze: Put 1 cup apricot jam in 
blender 10 seconds, or through sieve. 
Spread over cake. Then baste with Rum 
Sauce (below). 


RUM SAUCE 


1 cup sugar 


1 tsp. lemon juice 
1 cup water 


¥4 cup rum 


Mix 1 cup sugar with 1 cup water and 
boil 5 minutes. Remove from heat. Add 
1 teaspoon lemon juice and % cup rum. 
Pour 1 cup sauce over cake and continue 
basting with remaining sauce until cake 
is cool. At serving time, warm the re- 
maining 14 cup rum. Flame and pour 
over. Makes about 134 cups sauce. 


BANANAS FLAMBE 


These got a grade of excellent-excel- 
lent in our kitchens. Notice that they’re 
broiled instead of sautéed. 


6 bananas, halved 
2 Tb. lemon juice 
14 cup brown sugar 
1% tsp. cloves 

14 tsp. cinnamon 
4 tsp. nutmeg 


14 cup butter or 
margarine 
1 Tb. coarsely 
grated lemon 
rind 
4% cup rum 
Cut 6 bananas in half and put them, cut 
side down, in a buttered shallow baking 
dish. Sprinkle 2 tablespoons lemon juice 
over them. Mix )4 cup brown sugar with 


- 


some Party Mix around. 


Here’s how easy it is to fix up a batch: 6 tablespoons butter or margarine & 4 teaspoons 
Worcestershire sauce # 1 teaspoon seasoned salt or 3/8 teaspoon garlic powder and 3/8 tea- 
“spoon salt $6 6 cups Chex (mix Wheat, Corn and Rice Chex equally or any way you like!) 
3/4 cup salted nuts 3 1. Heat oven to 250°. 2. Slowly melt butter in shallow pan: Stir in 
Worcestershire sauce and salt. 3. Add Chex and nuts. Mix until all pieces are coated. 4. Heat 
"in oven 45 minutes. Stir every 15 minutes. Spread on absorbent paper to cool. YIELD: 
6-3/4 cups. # # # RALSTON PURINA COMPANY Checkerboard Square, St. Louis, Missouri 63199 


lé teaspoon cloves, 44 teaspoon cinna- 
mon and 144 teaspoon nutmeg, and 
sprinkle over bananas. Dot with 14 cup 
butter or margarine. Set under broiler 
about 5 minutes or until golden. Add 
1 tablespoon coarsely grated lemon 
rind to 44 cup rum and warm. Flame and 
pour over bananas. Serves 6. 


CHRISTMAS CHERRIES JUBILEE 


To serve alone or over ice cream. 


2 (1-lb., 14-0z.) 
cans pitted dark 
sweet cherries 


2 cups cherry- 
flavored cordial 

1 tsp. allspice 

12 cup pecan halves 
Drain 2 (1-lb., 14-0z.) cans pitted dark 
sweet cherries. Add 114 cups cherry- 
flavored brandy and 1 teaspoon allspice. 
Cover. Let stand at least 4 hours, stir- 
ring occasionally. Put over medium 
heat and bring to a boil. Pour into a 
serving dish. Sprinkle with 14 cup pecan 
halves. Heat remaining 1% cup cordial. 
Set aflame; pour over cherries. Serves 6. 


BLAZING FRUIT COMPOTE 


Make this anytime, then forget about 
it for days, even weeks. It gets better 
every time you taste it. If you want 
to serve it within 24 hours, do not chill. 
But if you keep it longer, keep it in the 
refrigerator; warm before serving. 

2 (8-0z.) pkg. mixed 1cup apricot brandy 
dried fruit (moist- 2 whole cloves 
pack) 144 cups boiling 

2 lemon slices water 


1(1-inch) cinnamon 2 cups heavy cream 
stick 


Combine 2 (8-o0z.) pkg. mixed dried fruit 
(moist-pack), 2 lemon slices, 1 (1-inch) 
cinnamon stick, 2 whole cloves, 144 cup 
apricot brandy in bowl. Pour 114 cups 
boiling water over mixture. Cover. Let 
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stand at room temperature at least 8 
hours or overnight. (Do not chill.) Place 
in serving dish. Heat remaining 14 cup 
brandy. Ignite and pour over fruit. Serve 
with heavy pouring cream. (If a softer 
fruit is desired, bring fruit to a boil, 
cover, simmer 15 minutes. Cool, cover 
and let stand overnight.) Serves 6—8. 


FLAMING BAKED APPLES 


Canned or frozen baked apples work 
beautifully in this recipe. Place them 
in a pan with their own syrup. Pour on 
14 cup brandy, cover, and warm in the 
oven or on top of the stove until they 
regain their original plumpness. 

6 baked apples, or 


2 (1-lb., 5-oz.) 
cans baked apples 


14 cup brandy 


Prepare 6 baked apples according to 
your favorite recipe. Pour 144 cup 
brandy over them 15 minutes before 
taking from oven, and baste once or 
twice during remaining baking time. 
Warm remaining 14 cup brandy. Flame 
and pour over apples. Serves 6. 


FLAMING CREPES SUZETTE 


Several brands of canned crépes 
are excellent, but they need dressing up. 


1 (16-0z.) can 
crépes suzette 

14 cup butter or 
margarine 


14 cup orange 
marmalade 
14 cup cognac 


In a chafing dish, heat 14 cup butter or 
margarine with 14 cup orange marma- 
lade and 4 cup cognac. Stir to blend. 
Add a can of crépes suzette and heat. 
Warm the remaining 4% cup cognac, 
flame and pour over. Serve with a wedge 
of lemon, adding a little squeeze to each 
portion. Serves 4 to 6. END 











CHRISTMAS IS A COOKIE 


d from page 69 


OLD-FASHIONED SUGAR COOKIES 
These cookies have a delicacy and 
savor, a gentle tenderness that makes 
them truly outstanding. If you want a 
glittery sugar crust, remove them from 
the oven after 8 minutes and sprinkle 
with granulated sugar. Return to oven 
and bake 2 minutes more. 
2 cups sifted flour 
1 tsp. baking powder 
'/ tsp. Salt 
¥% cup softened butter 
or margarine 
¥%, cup sugar 
2 eggs 
Y%, cup milk 
Y, tsp. vanilla extract 


Combine 2 cups sifted 
flour, 1 teaspoon baking 
powder, and !4 teaspoon 
salt. Set aside. Gradu- 
ally add 34 cup sugar to 
14 cup softened butter 
or margarine, mixing 
well. Add 2 eggs and 
beat until the mixture 
is light and fluffy. Stir 
in 14 cup milk and 14 
teaspoon vanillaextract. 
Add the flour mixture 
gradually. Chill dough 
well. 

Preheat the oven to 
375°. Rollout one fourth 
of the dough at a time 
on a floured board until 
it is 44 inch thick. Cut 
with a 2-inch fluted 
cookie cutter. Place 2 
inches apart on lightly 
greased sheets, 
Bake 10 minutes or until 
pale golden brown. 
Makes about 2 dozen. 


cookie 


ITALIAN ALMOND 
COOKIES 

In Italy these would 
be called amoretti, “little 
Our 
named them 


loves,” ancestors 


kisses, 


1 (8-0z.) can almond 
paste 

1 cup sugar 

2 egg whites 

Y% cup sifted flour 

Y% cup confectioners’ 
sugar 

Y% cup finely chopped 
candied cherries 

Y% cup finely chopped 
candied citron 


Turn an 8-oz. can of 
almond paste into alarge 

bowl. Gradually add 1 

cup sugar and 2 egg 

whites and work them 

well into the almond 

paste with your fingers. 

Then knead in 14 cup 

sifted flour, 14 cup con- 

fectioners’ sugar, 14 cup 

finely chopped candied cherries and 4 
cup finely chopped candied citron. Drop 
by teaspoonfuls onto a lightly greased 
cookie sheet, 2 inches apart. Bake at 
300° for 20 to 25 minutes. Remove from 
cookie sheet immediately. Makes about 
415 dozen. 


SANTA’S MACAROONS 
\ll you do is melt the marshmallows 

and the butter or margarine. Other- 
no cooking! 
¥2 cup butter or 

margarine 
32 marshmallows VY cup quartered 

> tsp. almond candied cherries 


act Silver shot 
Ss cornflakes 


wise 


4 cup chopped 
almonds 


Melt 14 cup butter or margarine with 
32 marshmallows in the top of a double 
boiler. Stir in 144% teaspoon almond 
extract. Mix 4 cups cornflakes, 14 cup 
chopped almonds and 14 cup quartered 
candied cherries in a large bowl. Pour 
in the hot marshmallow mixture and 
mix by tossing lightly with two forks. 
While still warm, drop mixture by tea- 
spoonfuls onto waxed paper. Garnish 
with silver shot. Makes 


each cookie 


about 3 dozen cookies. 


Bright as a holiday songfest, warm and wonderful as a crackling fire. It's Hot 
Dr Pepper—a festive way to welcome friends and guests. Just heat Dr Pepper 
or (if you're a calorie counter) Diet Dr Pe 
hot. Then pour over thin slices of lemon 


piest holiday idea yet. 


SPICY DUTCH COOKIES 
Similar to the famous Speculaus of 
Holland, but less time-taking. 


2 cups sifted cake 1% tsp. salt 


flour f Y% cup sifted brown 
\% tsp. ginger sugar, firmly 
4% tsp. cinnamon packed 


1% tsp. nutmeg 


’ Y% cup molasses 
\% tsp. allspice 


Combine 2 cups sifted cake flour, 14 tea- 
spoon ginger, 14 teaspon cinnamon, 
14 teaspoon nutmeg, 14 teaspoon all- 
spice, 14 teaspoon salt, and 14 cup sifted 
brown sugar, firmly packed. Mix well, 
Stir in 14 cup molasses and mix thor- 
oughly. Chill. Roll out 1¢ inch thick on 


lightly floured surface. Cut with floured 
2-inch cookie cutter. Place on greased 
cookie sheet and bake 8-10 minutes at 
350°. Makes about 3 dozen. 


MEXICAN WINE COOKIES 


These traditional Mexican Christmas 
cookies are flavored with wine and 
often served with wine. This dough 
may be put through a cookie press. If 
you use a press, the dough should not 
be chilled. 


TYROLEAN COOKIES 


To give the delicate flavor of anis 
we have suggested oil of anise, which yo 
get from the drugstore, or anise flavo 
ing. But you might want to use th 
old-fashioned way: sprinkle the boar 
with flour and anise seeds, then ro 
out the dough. Store the cookies z 
least 12 hours after baking, so that th 
anise flavor has time to permeate. 


1 cup salad oil 


2 eggs 
1 cup sugar 


¥%, tsp. oil of anise, 

orl tsp. anise flavorin 
4 cups sifted flour 
¥, tsp. salt 
1 Tb. baking powder 
Multicolored candy 

sprinkles 
Combine 1 cup salad oi 
1 cup sugar, 2 eggs, an 
14 teaspoon oil of anis 
(or 1 teaspoon anis 
flavoring). Beat unti 
smooth and creamy 
Stir in 4 cups sifted flou 
mixed with 14 teaspoon 
salt and 1 tablespoor 
baking powder, mixing 
in as much flour mix 
ture as possible with : 
spoon. Work in remain. 
ing flour by hand. Chil 
thoroughly, 

Roll one half of dougt 
at a time into a 10-inck 
square. Cut into 2-inck 
Squares. Place on un- 
greased baking sheet. 
Repeat with remaining 
half of dough. Sprinkle 
cookies with multicolor 
candysprinklesand bake 
at 350° for 15 minutes. 
Makes about 4 dozen 


CHRISTMAS CHEWS 

Like brownies, these 
should not be over- 
cooked. Otherwise they 
get too hard. 


¥% cup sifted flour 
1 tsp. baking powder 


Special Offer! Four distinctive 
Hot Or Pepper cups as illustrated, 
with bronze anodized aluminum 
handles. Only $2.25, postage 
prepaid. Send check or money 
order (no stamps) with name 


and address to: Hot Dr Pepper, 


4, tsp. salt 

1 cup dates, chopped 

% cup pecans, chopped 
¥%, cup shredded coconut 
2 eggs, well beaten 

¥2 tsp. grated orange rind 


Box 28, Philadelphia, Pa. 





1 cup butter or 1 tsp. salt 
margarine 4 cups sifted flour 

: cup sugar Y_ cup sweet sherry 
egg 


Cream 1 cup butter or margarine with 
1 cup sugar. Add 1 egg and beat until 
light and fluffy. Blend in 1 teaspoon salt 
and 2 cups sifted flour. Stir in 14 cup 
sweet sherry. Add remaining 2 cups 
sifted flour, mixing well. Chill dough for 
at least 1 hour. Roll out one quarter of 
the dough at a time 1X inch thick on a 
lightly floured surface. Cut with 3-inch 
cookie cutter. Place on lightly greased 
baking sheet and bake at 350° for 10 
minutes. Makes about 4 dozen 3-inch 
cookies. 





pper in a saucepan until steaming 
in your favorite cups. It's the hap- 
Dr Pepper Company, Dallas, Texas, 1965 


Mix %% cup sifted flour 
with 1 teaspoon baking 
powder, 14 teaspoonsalt. 
Add1cupchopped dates, 
34 cup chopped pecans, 
34 cup shredded coco- 
nut. Mix well. Add 2 
well-beaten eggs and 14 
teaspoon grated orange 
rind and stir to mix 
thoroughly. Spread in a 
greased 8x8x2-inch pan, 
which has been lined 
with waxed paper and 
greased again. Bake at 
350° for 15 to 20 min- 
utes, or until set. Let 
stand on wire rack for 
5 minutes, then turn out of pan. Cool. 
Cut into 1x2-inch bars. Makes 32. 


MADELEINES 


It was one of these delicate, sugar- 
crusted cakes with a golden velvet 
crumb that inspired Proust. An inspired 
thought, too, using a pound-cake mix. 


1 pkg. pound-cake Sugar 


mix 
Prepare pound-cake mix according to 
pkg. directions. Put 1 level tablespoon 
of batter into well-greased fluted 214- 
inch tart pans. Bake at 325° for 20 min- 
utes. Remove from oven. Sprinkle tops 
lightly with sugar. (continued ) 





fix it... 


fry it... 


... you'll like the good Hormel Ham in SPAM 


Fix it: Thin-sliced SPAM, Swiss Cheese and sauer- 
kraut on light rye bread. Mustard optional. De- 
licious cold or grilled. Reuben SPAMwich! 0 Mix it: 
Mash or whip yams or sweet potatoes (1 can) with 
dab of soft butter. Mix in SPAM cubes (24 can). 
Top with SPAM wedges (remaining 4% can), whole 
cranberry or cranberry-orange sauce. Bake 20 min. 
at 350°. SPAMbaked Yams! 0 Fry it: Brown SPAM 
slices and serve for breakfast with fluffy scrambled 


SPAM is a registered trademark for a pure pork product packed only by Geo 


eggs, or eggs any other way. SPAM’n Eggs!0 Try 
it: Toss SPAM strips with crisp salad greens, cucum- 
ber slices, artichoke hearts, tomato wedges, cheese 
strips, Italian dressing. SPAM Salad-Romano! 0 No 
matter how you slice it, SPAM comes through with 
the just-right meaty touch for hundreds of inspired 
(and nourishing) meals. It’s all lean, juicy pork 
shoulder and famous Hormel Ham, with the can’t- 


be-copied flavor. sHormel* 


A. Hormel & Co., Austin, Minn., U.S.A 








COOKIES continued 


Return to oven for 5 minutes. Cool on 
cookie racks for 5 minutes. Remove from 


pans. Makes about 4 dozen. 


SPRITZ 


Rich and delicate Swedish cookies to 
eat, to give, or to hang on the Christmas 


tree with red bows. 


1 cup softened 
butter or 
margarine 


sugar, sifted 
2 egg yolks 








Holiday Fruitcake 


144 cups confectioners’ 


14 tsp. salt 24 cups flour, 


1 tsp. lemon extract unsifted : 
l1tsp. grated lemon Candied fruits 
peel Angelica or citron 


Cream 1 cup softened butter or mar- 
garine. Gradually add 11% cups sifted 
confectioners’ sugar, beating until light 
and fluffy. Beat in 2 egg yolks, 14 tea- 
spoon salt, 1 teaspoon lemon extract, 
and 1 teaspoon grated lemon peel. Add 
214 cups unsifted flour and beat until 
well blended. Put through No. 5 rose 
tip of pastry tube into rings (wreaths) 


on ungreased baking sheet. Decorate 
with bits of candied fruit and angelica or 
citron. Bake at 375° for 10 to 12 min- 
utes. They should not brown. Makes 
about 3 dozen 2!4-inch rings. 


SCOTCH SHORTBREAD 

A treasure amongst treasures is this 
recipe for a true Scottish shortbread. To 
split the almonds that make the neces- 
sary garnish, cover them with boiling 
water, and allow them to stand for 
5 minutes. 


Mix it yourself in 9’2 minutes...can’t fail! Great for gifts! 


The time-saving secret? Borden’s has 
premixed most of this cake for you. 
None Such Mince Meat is a spicy blend 
of 21 good fruitcake fixings...all fixed 
for you: apples, raisins, currants, spices, 
cider... many more. Eagle Brand 
Sweetened Condensed Milk is a blend 


1 cup walnut meats, coarsely chopped 
2 cups (1-lb. jar) mixed candied fruit 
(we suggest Borden’s Tropical Brand) 


114 cups (15-0z. can) 
Borden’s Eagle Brand 
Sweetened Condensed Milk 


1 cup soft butter or 
margarine 

22 cups sifted flour 

1% tsp. salt 


¥% cup sifted lig! 
brown sugar, fir! 
packe 


Combine 1 cup soft butter or marga 
with 14 cup sifted light brown su 
firmly packed, and beat until light | 
fluffy. Add 21% cups sifted flour 
4 teaspoon salt and mix well. Cc 
dough and chill for at least 2 hours. 

Preheat oven to 325°. Divide 
dough in half. On a lightly gre 
cookie sheet, pat out each half in 
7-inch circle. Mark each circle int 
wedges with the back of a knife. F 
the edges. Place 2 split almond halve 
each wedge. Bake 25 to 30 minute: 
until lightly browned. Cool on ba’ 
sheet. Makes 2 (7-inch) circles 01 
wedges. 


EDELWEISS COOKIES 


Shortbread dough glazed with 
yolk and milk and decorated witl 
monds makes these effective Edelv 
cookies. 

1 basic shortbread 


recipe (above) 
Almonds 


2 egg yolks 
2 Tb. milk 


Prepare the shortbread (above). 
heat oven to 325°. Roll chilled dc 
14 inch thick on lightly floured sur! 
Cut with 2-inch cookie cutter. Pla 
inch apart on lightly greased ba 
sheet. Decorate with almonds (see 
ture, page 69). Beat 2 egg yolks - 
2 tablespoons milk and brush 
decorated cookies. Bake for 10 t 
minutes or until golden brown. M 
about 5 dozen cookies. 


ECCLES CAKES 


Cakes like these are sold in Cover 
England, especially for New Ye 
They come in all different sizes, up t 
inches long. 


6 frozen patty 
shells, defrosted 


1% cup mincems 
Sugar 

Defrost 6 frozen patty shells. Roll 
one out into a 4x8-inch oblong. Ci 
half to form two 4x4-inch squares. I 
1 teaspoon mincemeat in center of € 
Fold the edges of dough over to en 
filling completely. Roll in sugar. I 
on ungreased baking sheet. Bak 
400° for 15 to 20 minutes. Make: 


IRISH MINCE CRADLES 

If your market has frozen puff pai 
use it, of course. Otherwise turn to p 
shells, which are the same thing. 


6 frozen patty 
shells, defrosted 


114 cups mince 


Defrost 6 frozen patty shells. Roll 
into a 6-inch square. Cut into 3 ob 
pieces. Stretch each piece to fit ir 
boat-shaped tin or small muffin tin. 
roll pastry scraps and line a fourth 
Repeat with remaining 5 patty sl 
Prick pastry with fork. Fill each 
baked pastry shell with 1 tables, 
prepared mincemeat. Bake at 400 
20 minutes. Makes 2 dozen. 


LEBKUCHEN 


Perhaps the most traditiona 
German Christmas cookies. A del 
fully chewy texture. 


Butter 9-inch tube pan or spring form. 
Line with waxed paper. Butter again. 


4 cup boiling water 12 cups brown 
2 tsp.instant coffee sugar, firmly 


} MINCE meat 


of whole milk and sugar, precooked to 


om . re ys 1 i 
velvet smoothness — to shorten your Sift flour and baking soda. Combine | a Goat Fea ona flour packed 
blending time. eggs, Mince Meat, Eagle Brand, fruit : a Be SG 1 tsp. baking powder di kaw 
Holiday Fruitcake and nuts. Fold in dry ingredients. Pour | ry Ser ollepies confectioners 





21 cups sifted flour + 1 teaspoon into pan. Bake in slow (300°) oven 2 1 tsp. cinnamon 


sugar 
1% cup soft butt 


baking soda + 2 eggs, lightly beaten hours, until center springs back and top i cup choppes or margarine 
] jar (28 oz.) Borden’s is golden. Cool. Turn out; remove pa- 3 egg yolks 1 egg white 


Ready-to-Use None Such Mince Meat* per. Decorate as shown, if desired. 


Dissolve 2 teaspoons instant coff 
14 cup boiling water. Cool. Start he: 
oven to 375°. In a bowl, combine 


*Either the regular ready-to-use Mince Meat or... for extra flavor...the new None Such with Brandy & Rum. To use None Such in the 9-oz. 
box, crumble contents of two boxes into saucepan, add 1¥2 cups water, heat and stir until lumps are broken, boil for one minute, cool. 


116 


i 
ifi 


cups sifted flour, 1 teaspoon salt, 1 tea- 
spoon baking powder, 4 teaspoon 
cloves, 1 teaspoon allspice, 1 teaspoon 
cinnamon, and 1 cup chopped walnuts. 


11x2-inch bars. Makes 50 cookies. 


LEMON-FILLED SUGAR COOKIES 
Use 4 dozen bought sugar cookies, re- 


STATEMENT OF OWNERSHIP, MANAGEMENT AND CIRCULATION 


(Act of October 23, 1962; Section 4369, Title 


39, United States Code) 


I ; cen : : : 
eat 3 e olks with electric mixer or _ friger ki 

Sy B at bey i 5 ge ated £00 ESOn double oun Re CDE 1. Date of filing: October 1, 1965 8. Known bondholders, mortgagees, and other se- 

gy rotary beater until thick and lemon for Old-Fashioned Sugar Cookies. Spread 2. Title of Publication: LADIES’ HOME JOURNAL —_“UFity holders owning or holding 1 percent or more 

f 7 fa aa E ‘ otal amount o onds, mortgages or other 

_ colored. Gradually add 11% cups brown half of the cookies with Lemon Filling 3. Frequency of issue: Monthly securities: 

gg Sugar, firmly packed, beating constantly. (below) and top with the remaining 4. Location of known office of publication: Inde- The, Mary Louise Curtis Bok Foundation, Phila- 
! Stir in one half of flour mixture. Add cookies, like a sandwich. 5. Location of the headquarters or general busi- | Trustees of the Caledonia Trust, Division A, Phila- 

hy ness offices of the publishers: Independence delphia, Pa. 


coffee and blend. Add remaining flour 
mixture and mix well. 

Turn into greased 15x10x1-inch jelly- 
roll pan, spreading batter evenly. Bake 
25 minutes. Cool in pan on cake rack. 
When cold, spread with frosting: cream 
2 cups confectioners’ sugar with 14 cup 
soft butter or margarine and then stir in 
1 unbeaten egg white. Cut into 1x2-inch 
bars or 1-inch squares. Makes 75 bars or 
150 squares. 


ATHENIAN BARS 

If you don’t have a jelly-roll pan, use 
any pan that gives you about 150 square 
inches of surface. An ovenproof glass 
utility baking dish is fine. But in that 
case be sure that you decrease the oven 
temperature to 325°. 


2 Tb. butter or 1 Tb. grated lemon 
' margarine rind 
Y% cup sugar 2 Tb. lemon juice 

2 eggs, slightly 

beaten 

Place in the top of a double boiler 2 
tablespoons butter or margarine, 14 
cup sugar, 1 tablespoon grated lemon 
rind, 2 tablespoons lemon juice, 2 eggs, 
slightly beaten. Mix well. Cook over hot 
(not boiling) water until thick, stirring 
occasionally. Chill before using. Makes 
2 cups. 


CHOCOLATE RUM-DUMS 


Another one of our bakeless, cookless, 
heatless confections. If you want to 
deepen the flavor of the spirit, rub your 
palms with rum as you form the cookies. 


1 (8'4-0z.) pkg. 1 cup confectioners’ 
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Cream 2 cups butter or margarine with 
1 lb. confectioners’ sugar until light and 
fluffy. Add 1 egg and beat well. Stir in 
4 cups sifted flour mixed with 2 tea- 
spoons cinnamon, 1% teaspoon cloves, 
and 2 teaspoons dry instant coffee, and 
mix well. Turn into a greased jelly-roll 
pan (15x10xl-inch), and sprinkle with 
14 cup chopped walnuts. Bake at 350° 
for 30 minutes. Cool in pan. Cut into 


ham, ma’am?... cuddle it in Reynolds Wrap to bake in flavor. 


Combine 1 (814-0z.) pkg. crushed choco- 
late wafers (about 2 cups), 1 cup chopped 
pecans, 1 cup confectioners’ sugar, 14 
cup light corn syrup and 4 cup dark 
rum. Mix well. Shape by teaspoonfuls 
into round balls. Let stand 10 minutes. 
Roll in extra confectioners’ sugar or 
sweetened cocoa mix. Makes about 5 
dozen. END 


ecause Reynolds Wrap is oven- -tempered for flexible strength. 
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2 inch-thick ham steaks 
1 cup drained crushed 


T cup mixed chopped fruit 
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why, specifically, Reynolds Wrap ? 
oven-tempered to give it a special 


, resistance to tearing, a special kind of strength that stands up to 


no wonder more women buy 


Watch "THE RED SKELTON HOUR”, Tuesdays, CBS-TV 


Reynolds Wrap than all other foils combined. 


Reynolds Metals Company, Richmond, Va. 23218 Gea 


HOLIDAY HAM SLICES TUTTI FRUTTI 





Combine crushed pineapple with mixed chopped 
fruits and half the brown sugar. Spread half 
this mixture over one ham steak Tie top with — 


the other, sandwich-fashion. 





Place ham steaks on large sheet of Heavy Duty ‘ 
Reynolds Wrap, Wrap loosely and place on shal- 
low pan. Bake in 400° oven for 45 minutes. 


_ cherries, cooked prunes) 
l cup brown sugar 
1 cup pineapple chunks 


Vi api picanthulive: Remove from oven and roll back foil. Spoon out 


fat. Top with remaining fruit mixture, pineapple 

chunks, pecans, orange sections, cherries, remain- | 

ing brown sugar. Return to oven 20 minutes to — 
- glaze, basting occasionally with liquid in foil. — 


V2 cup maraschino cherries 
Mandarin orange sections 
Heavy Duty Reynolds Wrap 
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A TREE FULL OF STARS 


continued from page 62 


spice-laced, cinnamon-sweet kitchen her 
mistress, Nelly Dance, mother of Toby, 
seolds and claps her hands for Jewel to 
get back to her oven before the cookies 
scorch. Jewel now. “Someday. 
Someone will love me,’’ and is fled. 

Three windows. And in the third, high 
in the top story, a face of age and yet of 
ageless youth. Marya Alexander, mother 
of Nell Dance, sits in her flowered rocker 
and sees through the glass the soft, 
white onslaught of thesnow. Upon her old 
spectacles perches a small gold parakeet, 
and she smiles to herself at the knowing 
that Christmastide is enough to bring 
lost faces back in evergreen eternity. 

Which brings us to the tree itself: a 
fine, fragrant spruce tree, yet surely no 
more mysterious than any other Christ- 
mas tree in Elizabethtown. Jewel held it 
upright while Mr. Dance, squatting with 
a mouthful of nails, hammered it into 
its tripod. 

“Ahhhh!”” gasped small Toby, and 
gasped again. Perhaps none but a child 
of five could see the tree’s magic. Even 
now—long before the hour when his 
father should fetch from the hall closet 
the dusty boxes packed with shimmer- 
ing bubbles of glass, and the tangled 
skein of wires and colored lights—even 
now lights seemed to stir among the 
winy branches of the tree 
ing, twinkling ever so faint. 

A wonder was astir. Even Mrs. Dance 
sensed it from the succession of visitors 
at her kitchen door. 
Darby Purdy, with the cold flakes of the 
snow gleaming in his great mustach 


sighs 


” 


lights, wink- 


First had come 
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“Oh, dear, Mr. Purdy! You’ve made 
a mistake. I’ve got all the eggs and 
butter I need this week.” 

“No’m! No’m!” eried Darby, beet- 
red with shyness. ‘It 
butter 
brought from his pocket a Christmas 
gift wrapped in red tissue. 


eggs and 
today.”” He 


ain’t 


I’ve come with 


“Tt’s for Jewel,”’ he whispered. “And 
and a merry Christmas to you and all 
yours, Mrs. Dance.”’ And with that he 
fled in a panic at his own boldness. 

When Jewel tore the package open she 
burst into tears. It was a hand mirror, 
the sort that goes with celluloid comb 
and brush to match. “Oh, Mrs. Dance, 
what a present to give a girl who’s not 
pretty at all!’ And she fled into the 
pantry among her brooms and dusters. 

“Heaven save us!”’ cried Nell Dance, 
and heard the drum of knuckles once 
again upon the kitchen door and opened 
it. In all that swirling wash of snow was 
a small boy, a stranger, muffled to his 
nose in a ragged lumber jacket three 
sizes too big. Suddenly, to Nell’s as- 
tonishment, he began to sing. “‘Noel! 
Noel! Born is the King of Israel!’”’ 

And when he had done with his solo, 
the small boy sneezed once, excused 
himself and made a little bow. 

“Why, thank you!” cried Nell Dance. 
“Would you like a cookie, dear?” 

He stood shivering a little while she 
fetched three piping hot gingerbread 
men and a gingerbread horse and put 
them on a blue saucer. 

“Thanks,” he said, and with quick 
fingers picked up the cakes and slipped 
them into his pocket. 

“But aren’t you hungry?” cried Nell. 

““‘No’m.” 


“They’re for someone else?”’ she mur- 
mured. “Someone at home? Are they?” 

And she reached her hand out to 
touch his tousled, damp curls, but it was 
too late; he had turned and stumped 
away, leaving Nell Dance listening to 
the voice of Jim, good husband, good 
provider, singing as he painted the 
shapes of ancient camels and the seeking 
kings on the high gold mirror above the 
parlor hearth. 

It was at dusk that night when the 
last rap came_upon the door, and in 
those lean Depression years it was a 
sound heard often enough in kitchens 
up and down the land: Nell Dance knew 
before she opened the door that she 
would find a tramp come to beg his meal 
that Christmas Eve. 

“A merry Christmas to you, ma’am. 
Do you reckon you could spare a plate 
full of this and that for a hungry man?” 

“Yes, yes,” sighed Nell, and fetched 
the broom to the porch steps to sweep 
away the snow to make a place for him 
to sit and eat his meal. And while he 
sat she heaped a platter high with lamb 
stew and brought him bread and a glass 
of milk and shut the door, worn out with 
the day. Toby scampered upstairs to his 
bedroom, and leaned his chin upon the 
sill to watch the wanderer eat. Inch by 
inch he slipped the frosty window up. 

“Hi,” said the tramp, lifting his face 
and spying Toby’s nose and eyes in the 
little space of window. 

“Where are you from?” asked Toby. 

“From everywhere.” 

“Where are you going?” 

“Anywhere. Maybe to China. It’s just 
yonder—over the garden wall.” 

“T dug a hole once,” said Toby log- 
ically. “But there wasn’t any China like 


“Scotch” Holiday 


Tape adds color to 


home or packages. 
11 inches wide. 
Choose red, blue, 
green or white with 
words “‘Season’s 
Greetings.” 


she said—Jewel. She’s our maid. Some 
times I just hate her.”’ ® 

“Tut tut, bucko!” cried the tramp 
“That’s no word for a night like this 
It’s Christmas Eve!” 

“T know.” 

“And you know about Christma 
Eve! Anything can happen!” 

“Anything?” 

“Anything! Why, lives are changet 
on Christmas Eve! Even whole fam 
ilies’ lives are changed, like that!’ 


ADLAI STEVENSON’S 
CHRISTMAS MESSAGE 


It might be a good idea 
during this Christmas season 
to remind ourselves 
about the nature of Men... and Man 
Men are sometimes cruel, 
but Man is kind. 
Men are sometimes greedy 
but Man is generous. 

Men are mortal, but Man is immortal. 
And I believe along with Faulkner 
that Man will do more than survive, 
he will prevail. 

—Adlai E. Stevensor 
Christmas Week Telecast, 196: 


He was gone, and Toby slipped th 
window shut and hurried down th 
steps into the parlor. The Christma 
tree flashed and shone like the galaxie 
of winter’s heavens, alive with globe 
and tinsel and all the lights of Christ 
mastide. Toby stamped his foot, glarin: 
at Jewel, who stood staring at the tree i 
a wonder without words. 

“Dad! Dad!” cried Toby. “You wen 





‘Sure hope he won’t guess what this is 
before he unwraps it!” 


Look for these at... #[¢- 








and decorated the tree, and you prom- 
ised I could help! You didn’t wait!” 

And he pounded off into the hallway, 
in tears, and spied his father on the 
stairway, his arms heaped high with the 
old pasteboard boxes packed with globes 
and lights and the tinsel they had saved 
from all the Christmases before. 

“Right, Toby!” cried Jim Dance. “Of 
course I promised you could help. We’ll 
all help. Maybe we'll even get Grandma 
Marya downstairs and let her hang a bit 
of tinsel. Come on, Toby! Let’s decorate 
the tree!” 

And he led the way, humming “‘Good 
King Wenceslaus,” and Toby stared in 
wonder at the tree, now green and still 
and lightless as before, and only Jewel 
seemed to understand. She whispered in 
Toby’s ear: “It’s all right. It’s all right. 
I seen it, too!” 

Night fell at last, and the snow 
stopped and the stars came out, crack- 
ing above the wide, white world. They 
fetched Nell’s old mother Marya down 
from her room on the third floor and 
gave her tinsel to hang. And the strange 
tree seemed to flower with light as they 
wove strands of wire among its soft 
boughs and clipped gold and silver balls 
of glass on the green limbs. 

And Jewel helped Marya back up to 
her room, and the house settled itself in 
the winter vastness and waited for 
Christmas to come. It was almost 
Toby’s bedtime, but he ran up to 
Marya’s room. 

“T love to come up here,” he said. 

“Well, thank you, child! And I love 
company—especially such grand com- 
pany as you.” 

“Jewel’s crazy,” said Toby suddenly. 
“She said that little boy that come to 




































Give your presents 
that V.I.P. look— 
Very Important 
Package. Use ribbons 
from 3M like “Holly 
Tie,” ‘‘Magic Bow” 
and *‘Sasheen”’ Brand. 








Tk 











“If you’re trying to make a ‘Magic Bow,’ dear, 
read the directions.” 


..,almost any kind of store! 


THE TERMS "SCOTCH", *SASHEEN"’’, *MAGIC BOW". HOLLY TIE’. AND THE PLAID DESIGN 
ARE REGISTERED TRADEMARKS OF 3M COMPANY. ST. PAUL, MINN 


the door for cookies this afternoon was 
the Jesus child.” 

“Well,” said Marya, “the Lord knows 
the Jesus child is wandering homeless 
far and wide in these heartless years. It 
may have been Him, Toby—it just may 
have been Him.” 


he that Christmas morning, made 
his way through the bedrooms crying 
out: ““Wake up! Wake up! It’s Christ- 
mas! Wake up, Dad! Wake up, Mom! 
Wake up, Jewel! It’s Christmas!”’ 

Nell fetched Marya down and to- 
gether, singing ‘‘Hark the Herald An- 
gels,” they marched down the stairway, 
with Jewel behind them, and into the 
parlor—and stared at the tree in speech- 
less, hang-jaw dumbfound. For there 
was not a gift to be seen. The tree shone 
with an even more resplendent, shim- 
mering glory. But the gifts were gone. 

“Good Lord!” cried Jim Dance at 
last, and Jewel gasped and began to cry. 

“Burglars?” cried Nell Dance. 

“Nonsense!” said Jim. “It’s some sort 
of trick! Jewel! Do you know anything 
about this?” 

“Oh! Oh!’ cried Jewel, and fled 
weltering in tears into the hallway. 

“Hush!” cried Marya at last. ““Hush, 
I say! The gifts were under the tree. And 
now they’re not. But the tree stands— 
shining and beautiful. The meaning of 
the day shines out of it. Shall we rant 
and accuse each other all the good day? 
No, I say! I don’t see Toby crying over 
his spilt milk.” 

And, indeed, Toby Dance seemed al- 
most enchanted, his eyes lost and dream- 
ing in the lights of the great green tree. 

“T know!” cried Marya with a stomp 
of her foot. “Since there are no gifts to 
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Stretchy, durable 
“Scotch” Plastic Tape 
makes gay decorations. 
Mends just about 
everything. Seven colors, 
plus clear. 


give, let’s give ourselves the best gift in 
all this wide, old world—each other.”’ 

“Fach other?” said Jim Dance. 

“Our love for one another!’ cried 
Marya. “It’s all we have this Christmas 
morning. And isn’t it the finest gift of 
all? Yes, I say.” 

Toby understood. And Jewel under- 
stood. 

“Why, Mother, that’s grand! It’s 
lovely!’ Nell Dance cried. ‘‘Yes! We'll 
give each other ourselves for Christmas!” 

Instantly, like sweet figures in some 
ancient dance, the whole family swept 
into each other’s arms and covered one 
another’s faces with happy tears and 
Christmas kisses. 

“You, too, Jewel!’’ cried Nell. ‘“You’re 
one of us! Oh, yes, you’re one of us on 
this Christmas!” 

And they all of them, small Toby in 
their midst, held one another close in the 
shadow of the tree and the room echoed 
with “Merry Christmases.” And after a 
while Nell fetched her handkerchief from 
her apron and blew her nose, and Toby 
danced away toward the tree, shouting 
for them to come and see. 

“Look!” cried Toby Dance. “Look, 
Mom! Look, Dad! My roller skates! My 
blocks, and my boots with the penknife 
in the side! Look, everybody! The gifts 
were here all along!” 

And so they were, and Nell Dance 
stood gawking, and Marya smiled, eyes 
closed, and Jewel stood staring. 

“Tt was the shadows,” Jim Dance 
said. “It was—it was just too dark in the 
early morning for us to see the gifts.” 

“No,” said Marya, softly smiling. ‘It 
was not the dark. I’ve never seen a 
room so full of light.” 






“An electric train, monster man, two planes, 
a tricycle—and what does he play with?!!” 





““Hard to believe that Dad 
in his seventh grade.” 
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won the spelldown 








As for Toby, he sat on the carpet 
stool before the tree and stared at his 
toys. In her room, in her nightdress, 
Jewel held new white boots against her 
breasts and felt beautiful. 


ae so we are done with the Christ- 
mas part of our tale. The last of the 
gingerbread and plum pudding was 
gone by the third day. The Christmas 
candies were all eaten up: the sea foam, 
the Turkish delight: white dusted squares 
of orange and lemon jellies, gone to the 
last smidgen of them. And by New Year’s 
Eve Nell had made noodle soup with 
the Christmas turkey’s bones. Yes, the 
Dances were done with Christmas for 
another year. But was Christmas done 
with them? 

It was a thin, milky-lighted winter’s 
afternoon. There is never anything to do 
in those watery days after Christmas, 
and so Jewel and Toby were in the par- 
lor listening to “The Death of Floyd 
Collins” on the phonograph. Nell Dance 
swept into the room with a bag of 
groceries in her arms, and her hat a 
little awry. 

“Come! We’re going to take down the 
Christmas tree. Come along, Jewel. If 
you want tonight off from work, that 
tree will have to be down, and every 
ornament packed away.” 

“Yes’m,”’ she said. 

Toby looked longingly at the tall 
green spruce. Not a light had failed. Not 
a single platinum strand of tinsel had 
fallen. But soon it would be gone. Off in 
the kitchen Nell Dance clattered about, 
putting her groceries away, while Jewel 
stood a moment more, beside him, 
watching, too. (continued ) 
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JEWEL CASE, HER FACE LIGHTS UP. 


It's big. Golden. And a dazzling way for anyone who 
wants to spend $25* on a girl to spend it. 


Jewelry by Miriam Haskell. 





* PRICES SLIGHTLY HIGHER IN THE WEST 


A TREE FULL OF STARS continued 


“Let’s lock the parlor door!’ cried 
Toby. ‘‘And just stay here.” 

“No,” she sighed, tugging at a shim- 
mering scarlet bubble on the bough. 
“The tree must come down and then— 
off to the trash pile with it. Come on, 
Toby. Help me. These ornaments is the 
stubbornest things to unfasten. Dern! 
Dern! Christmas is over.” 

. Nell Dance started for the parlor and 
then spied Jewel stand- 
ing in the kitchen door- 
way, her face white. 

‘Jewel! Gracious! 
Why aren’t you taking 
the ornaments off the 
tree like I told you?” 

“The tree! The tree!” 

And knowing that 
she’d get no further 
sense from Jewel, Nell 
Dance went to the tree 
and stared at it most 
carefully for a spell, and 
then she tugged at an 
ornament. 

“And that’s—that’s 
not all!’ said Jewel. 
“‘“Get—get down on 
your hands and knees, 
Mrs. Dance, and look 
underneath. The trunk!” 

And Nell Dance 
crawled beneath the 
lowermost boughs of the 
Christmas tree, among 
Toby’s toys, and looked 
and touched the tree’s 
rough bark. Presently 
she was sitting rather 
limply in the red plush 
rocker. ‘Jewel,’ shesaid, 
keeping her voice steady 
so Toby would not be 
frightened. “Jewel, call 
the store right away and 
tell Mr. Dance I need 
him.” 


J im. Dance was home 
within a quarter hour, 
kicking his loose ga- 
loshes rather angrily 
through the unshoveled 
snow on Seville Street. 

“Good gosh, Nell! 
What is it! Is someone 
sick?” 

“No. Jim, go take 
down the tree.”’ 

“What!” 

“Jim, don’t argue 
with me, please. There’s 
something strange— 
strange about the tree.”’ 

Jim Dance strode to 
the tree, and reached 
for an ornament. But it 
would not come free in 
his hand. Nell and 
Marya stood at the parlor door to 
watch him, and Toby and Jewel came to 
stand there, too. And now the whole 
back of Jim Dance’s neck began to red- 
den with embarrassment. Fiddlesticks! 
In a rage he thrust his hand among the 
boughs and gave the tree a hearty yank. 
Then he got down on all fours to inspect 
the tripod where he had nailed the wood 
into their home and into their hearts, 
and reached and yanked and tugged 
again and again. 

At last Jim Dance turned to face 
them, smiling sheepishly. ‘It won’t come 
down,” he said. ‘‘The Christmas tree 
won’t come down. It’s—it’s just grown 


“into the house—rooted into the floor. I 


know it don’t make sense. A Christmas 
tree is a dead thing!” 

“Just like in a fairy story,” Jewel 
whispered softly, her eyes shining. 

Jim looked down at his big useless 
hands. ““Maybe—maybe if I was to 
fetch the saw ——’” 

“No!” cried Toby. 

“Oh, no, Mr. Dance! Please no!’ 
gasped Jewel. 

“Well, now, let’s all just be calm and 
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think about it for a minute. How is it 
going to look for us to have a Christmas 
tree standing right smack dab in the 
middle of the parlor all the whole year 
round? We can’t have that!” 

“Sure we can, Dad!” 

“But think! All of you! What are 
folks going to say?” 

“They llsay,’’ whispered Jewel, ‘‘‘Can 
we come and see your beautiful tree that 
won't die?’”’ 

“Like fun they will!’ cried Jim 
Dance. ‘‘They’ll say Jim Dance has 
gone cuckoo! Why, it might even hurt 
business at the grocery! Jewel, run fetch 
me the saw.” 


“No, Dad! No, Dad!’ wailed Toby, 
Jumping up and down. 

“All right,” Jim Dance said. ‘‘An- 
other week. Lord knows that’ll be 
enough to make us the laughingstock of 
Elizabethtown. But all right. I'll not saw 
it down for a week if you promise, Toby, 
if you promise you won’t raise a rumpus 
when the week is up.” 

“T promise,” cried Toby. “Oh thanks, 
Dad!’ 

And while Jim went off to put his saw 
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away, Toby pressed his face against the 
tree and whispered: ‘Beautiful tree! 
Beautiful, beautiful Christmas tree! I’ll 
bet he won’t never have the heart to 
saw you down!” 

Now Jim and Nell were talking in the 
kitchen, their voices drifting through the 
house. 

“But it don’t make sense,”’ cried Jim. 
“Christmas trees don’t just take root 
and grow into homes. Why, Christmas 
comes but once a year. Everybody 
knows that. This kind of thing just 
don’t happen.” 

“Nonsense, Jim Dance!’’ Marya’s 
voice came ringing from the kitchen. “It 


was bound to happen. To some family. 
Somewhere in this wounded, weary 
world. And maybe it happens to more 
families than anyone imagines.” 

And so Christmas was given another 
week to live in the house of Jim and 
Nell Dance. 


iene went to Marya’s room one night 
after dinner. The gold bird chirped and 
hopped upon her spectacles, and she 
smiled at him. 

“Tt’s about the tree,” 
he began. “Our beauti- 
ful Christmas tree! Oh, 
Grandma Marya, Dad’s 
going to saw it down 
next Monday!” 

“But he won’t,”’ she 
said softly. ““Every day 
that green and living 
beauty is taking roots 
not just in our home— 
but in our hearts as 
well. I'll bet my spec- 
tacles that by Monday 
your dad won’t give a 
hang what the town 
says about our keeping 
Christmas all year long. 
He'll be proud to hear 
folks say: ‘There goes 
Jim Dance. He has a 
Christmas tree that 
won’t go away!’”’ 

And, indeed, Marya’s 
prophecy might have 
come true if Jason 
Breem, the banker, 
hadn’t come into Jim 
Dance’s grocery that 
Monday. Of course 
Jason Breem had seen 
the tree. He spoke out. 

“Folks’ll think you’re 
eccentric. Suppose folks 
was to do like you’re 
doing — everywhere! 
Suppose Christmas just 
took over! Why, it’d 
mean poor baskets every 
single day and presents 
for the kids seven times 
a week! Utter chaos! As 
a banker I understand 
these matters.” 

Nell Dance was 
breathless with shock 
when Jim came home 
that night and told her 
about Jason Breem’s 
little speech by the dry- 
goods counter. 

“Gracious! Another 
week and we'll be the 
laughingstock of Eliz- 
abethtown!”’ 

“True enough,” he 
said. ‘‘True enough, 
Nell.” 

“Get the tree down,” 
said Nell Dance. 

That night, after Toby and Jewel were 
sound asleep, Nell lay listening to Jim in 
the parlor, huffing and puffing and trying 
to saw down the tree without Toby or 
the silly maid hearing and rising up in all 
the night’s hue and cry of children be- 
trayed. Then suddenly her husband was 
in the doorway to her bedroom. 

“Did you do it?” she whispered. 

“No,” he said, and crept into the bed 
beside her. “I sawed the trunk... and I 
sawed ... and I sawed, Nell... and I 
sawed . .. and—before God I’ll swear to 
it—as fast as I sawed, the green wood 
healed and closed its wound. And after a 
while I just gave up. (continued ) 
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| A TREE FULL OF STARS continued 


‘The tree is with us,” Jim said. ‘For 


I guess! And it don’t matter 


on Breem says or anyone else in 


y] 

Elizabethtown! The tree is with us! 

Wi it mean, Nell? What kind of fairy 

ale his we’re caught in? Is it a vic- 
f botany—or of love?” 

After Jim Dance had gone to sleep, 

Nell got out of bed and stole to the par- 


lor and stood in the doorway, staring at 

the unfailing lights of the Christmas 

tree that would not be thrown away. 
“I’m glad!’ whispered Nell Dance. 


“T’m glad! Stay with us always!” 


A was a gusty March morning, and for 
breakfast, a little leaner fare than they’d 
known in the months before Christmas. 
3ut it was hard times in the land, and 


they were better off than most. 
“Business’ll_ pick up, dear,” Nell 
Dance said to Jim. 

“Lord save us if it does!”’ he chuckled. 
“Tf business gets any better, it’ll mean 
l’ll be giving more credit, and then we'll 
all be in the poorhouse!” 


Nell patted his arm. “I 


ou shouldn't be so gen- 


know. And 
maybe—maybe y 
erous with your customers, dear!” 


“What can I do? 


wants bread for his family 


\ man comes in and 
or a side of 
bacon—or beans! Can I turn him away 


because he hasn’t got the cash? These 
past few months, Nell, I just can’t seem 
to say no to them.” 

And that night, after the plainest of 
suppers, Nell found him in the parlor 
staring at the tree in a kind of impotent 
fury. 

“What is it, Jim?” 

“Why?” he eried. “Why 
have been chosen for this catastrophe? 
Why? The Christmas tree? 

“TheChristmas Tree! Andthe plagued 
that 


should we 


Christmas spirit won't leave us 


alone!” 
“Tt’s not Nell 


a catastrophe,’ cried 


softly. “It’s a glory! 


KNIT THE CAP 
ON OUR COVER 


Head size—19 to 21 inches 
MATERIALS: Coats & Clark's “red 


heart”’ knitting worsted, 4 oz. each of 
white and scarlet; knitting need 
No. 8 and No. 10} 

needles, 4 


GAUGE: On No. 10'4 
ts 1”: 5 row Ls 

CAP: With white and No. 8 needles 
cast on 60 sts. Work in k 2, p 2 ribbing 
for 2", Change to scarlet and No. 10% 
needles and work in stockinette st (k 1 
row, p 1 row) for 7 rows. Leaving 8" 
end for sewing, break off scarlet, at- 
tach white and continue in stockinette 
t for 7 rows. Leaving 8" end, break off 
white, attach scarlet. Repeating these 
14 rows for stripe pattern, work even 
until total length is 6", ending with a 
p row 

Ist dec row: K 9, k 2, tog, slip a 


| marker on needle, *k 18, k 2 tog, slip 


marker on needle. Repeat from * once 
more, k 9 (3 decreased). Slipping 
markers on every row, work evenly for 
3%", ending with a p row. 2nd dec 


row: Dec 1 st before each marker. 
| Work even for 3%", ending with a 
| prow. 3rd dec row: Dec 1 st after each 
marker. Repeat 2nd and 3rd dec rows 
alternately every 3” until 6 sts remain, 
then continue until 20 scarlet and 20 
white stripes have been completed. 
sreak yarn and thread end through 
draw up tightly and 
fasten. Sew back seam, block. 
TASSEL: Wind scarlet 30 times 
} aroun cardboard, tie strands at one 
1 t opposite end of cardboard. 
ther strand, wrap tassel 14%" 
from top. Using strands at top of 
{ 1, sew tassel to cap, then conceal 
running them through 





r¢ alining sts, 


yf varn by 
of tasse 
BBREVIATIONS: St 


p = purl; dec 


= stitch; 
decrease; tog = 















100 





We print 
YOUR 
ZIP Code. 

Send it to us. 







Sensational bargain! Your name and ad- 
dress handsomely printed on 1000 finest 
quality gummed labels. Conveniently 
padded. Packed with FREE useful Plastic 
GIFT BOX. Use them on stationery, checks, 
books, greeting cards, records, ctc. Beauti- 
fully printed on finest quality gummed 











Plus 4 





For fifteen years we have 

Satisfied our customers 
With the finest quality 
Labels in the country 


HANDY LABELS 


HE'S TRYING 
TO TELL 

» US SOMETHING. 
'; HANES PLUS 4 
BAN-LON® 
SOCKS ARE 
GUARANTEED 
TO STAY UP! 


Plus 4 BAN-LON socks are made for 

the tops in staying-up power and comfo 
*s come in casual, dress and sports 
styles. Money back if you aren’t pleased 


Reo Lobel ® 


pius4 *1-15° 


Hanes-Millis Sales Corp., High Point 


Name & Address LABELS $' 
ANY 3 DIFFERENT ORDERS $2 : 

When you buy 3 orders for $2 

You are actually paying 
67 cents per 1000 





paper—1000 labels only $1.00 postpai 
SPECIAL—SAVE MONEY! ANY 3 DI 
FERENT ORDERS 82. A terrific barga: 
Makes an ideal gift. If you don’t agree tl 
is the buy of the year we'll refund yo 
money in full. 


1248 Jasperson Bldg. 
Culver City, California 


Help for Psoriasis Sutlerers 


Psoriasis Shadow (Scales, Redness, Itch) 


Often Responds to Combined Medication 


Are youin the “psoriasis shadow” ? 
Blessed temporary relief you never 
thought possible may be yours by 
using Psorex as directed. Many 
psoriasis sufferers have found in 
the medication Psorex a highly 
effective combination of not one, 
but two basic ingredients to help 
remove the crusty scales, the red- 
ness, the itch ~. . help smoothe the 
way to more normal looking skin. 
That’s what makes Psorex so effec- 
tive — the medicinal action of a 
pharmaceutical combination: puri- 


fied coal tar and allantoin. Thi: 
combined medication has helpec 
many psoriasis sufferers. If you 
are in the “psoriasis shadow” 
perhaps Psorex can help you ge 
a little more sunshine into you 
life. Gentle, soothing Psore: 
cream is actually pleasant to use 
is available without a prescrip 
tion at all drug counters. Try i 
today. For temporary relief, ru! 
Psorex on, rub relief in! And tel 
that to every psoriasis suffere! 
you know. 





“But why? I gave a man a 
ten-doll . order of groceries 
today! Gave it to him! He 
came in the store and said he 
was laid off from the Benwood 
Mine and didn’t have any 
'money, so I said let it go. I 
|} didn’t even mark it down in 
/my ledger. Why, Nell, why?” 
“Because of the goodness in 
| you,” she said simply. 

“Recklessness, you mean,” 
he said. “That’s a_ better 
| word.” 

“No, Jim!’ she cried. ‘Don’t 
you see? The seed was in us 
all along!” 

“The seed of that cursed 

| tree?” 
“No!” she cried. ‘The seed 
| of love! Yes, it was in us all 
along! And not because we’re 
holy or special or anything! 
Merely because we’re human 
| beings it was there! Oh, Jim, 
there are so many beautiful 
3 seeds in human beings!” 








| en so the tale spread 
throughout the town: the 
preposterous family that kept 
| its Christmas tree all the long 
| year round. And all the towns- 
| men murmured and watched 
and muttered round their 
windows; and yet, who is to 
say which among those indig- 
nant witnesses may not have 
envied silently and felt a stir of 
wonder? Some many children, 
surely, and some few old folks. 
And some who said to them- 
selves: It is a hard year, a lean 
and hungry year upon the 
earth, and there are so few 
wonders abroad in the land if 
you deny the wonders of love 
and of giving. 

For a while, at least, there 
was respite and peace for the 
Dance family. For by now the 
chief topic of talk in Eliza- 
bethtown was not the Christ- 
mas tree but the flood. By 
noon of the last day in March 
the waters of the Ohio had 
risen to near the stage of the 
disaster of 1913. Jim Dance 
came home that night and said 
he had given away fifteen 
orders of groceries and sixteen 
gallons of coal oil to river fam- 
ilies routed by the rising 
waters. 

“No one comes to the store 
anymore,” said Jim, “‘except 
the ones that know I'll give 
them food—the hungry ones.” 

“We'll find a way,” said 
Nell. ‘‘We’ll make ends meet.” 

If that spring in Elizabeth- 
town was, for the Dance fam- 
ily, the beginning of the end, 
it was, as well, the beginning 
of the beginning. Though it 
was hard for them to believe 
that on the morning when the 
sheriff posted notice on both 
the house and the door of Jim’s 
grocery that each was up for 
bankruptcy sale. 

That night Jim Dance went 
down to his store for the last 
time and began to fetch items 
down from the shelves and 
carry them out onto the steps: 
straw hats and gumdrops, corn- 
meal and licorice drops, canned 








Make all the colors of Christmas your gift 


Few toys offer a child so much, cost so little as the new 
CRAYOLA® Crayons Color Drawing Set. Here are 72 brilliant 
CRAYOLA crayons. A drawing booklet with tiny rhymes to 
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to do with crayons. A sharpener to keep them 
pointed, like new. Your gift of the CRAYOLA ™ ae 
Crayons Color Drawing Set will make Christmas - 
more colorful and the days after more fun. a 


goods and coconut straps. A child passed in 
the firefly shadow, and Jim called to him. 

“‘Here,’’ he said, and gave the little boy 
a bag of candy. “It’s free. It’s all yours. 
Go spread the word!” 

He knew well that the boy would tell 
the river poor, and listened as the child 
ran off into the dusk, crying the news. 
And within a half hour the people had 
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begun to flock to Jim Dance’s store, shyly, 
and with a kind of wild, sweet fury Jim be- 
gan giving away everything on his shelves. 
“It’s free!’ he’d cry from time to time. 
“Go tell the rest! Spread the word! For 
it'll never happen again in all of time!” 
Shoes for toes that had forgotten the feel 
of new leather; straw hats and toy balloons 
and bread; little rubber cats that stuck out 


a rubber tongue when you squeezed them, 
cans of succotash and little red toy street- 


cars. 

“Any calls for a pair of 
socks?” he would ery out, and big, grateful 
hands would come to take them. Soon the 
whole block was swarming with dancing, 
singing people, and none happier than Jim 
Dance himself. . (coniinued) 
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A TREE FULL OF STARS continued 


Jason Breem got word, at last, and 
came storming down the street. 

“You can’t do this, Jim Dance! That 
grocery’s mortgaged to my bank!” 

“The grocery is!’”’ cried Jim. ‘The gro- 
cery is, Jason Breem. But not the gro- 
ceries. I can do what I please with them. 
Go read the mortgage, Jason Breem!”’ 

“Tt’s embezzlement!’ squeaked Jason 
Breem. 

“It’s just as legal as 
love!” cried Jim Dance. 


Ts woke that night. 
Something was astir. 
And then he saw Jewel 
standing in his door- 
way. She was dressed, 
and in her hand was a 
straw suitcase. 

“You're going away,” 
said Toby. “‘You’re go- 
ing to run off and marry 
Darby Purdy!” 

“Yes. Yes, Toby, I 
am!” 

‘“‘Well,’’ he said 
squeakily but manfully, 
“T sure will miss you, 
Jewel. We sure had 
some good old times to- 
gether.” 

“Good-bye, Toby!” 
she whispered. And she 
held him a moment, and 
let her eyes burn with 
love and blur with tears. 

“Tt’s our tree, Toby!” 
she whispered. ‘‘Re- 
member always—that 
we were the first ones to 
believe!’ And she gave 
him a final squeeze. “‘I 
love you, Toby Dance!” 
she whispered. “IT always 
will! Good-bye!’ And 
she sprang away. 

It was, indeed, a night 
for leave-takings. Nell 
and Jim had hurried to 
Marya’s little room at 
the first faint call of 
their names. And there 
they had been with the 
old woman when Toby 
and Jewel had _ been 
whispering in the par- 
lor, and when Darby 
Purdy had whisked 
Jewel off into the spring. 
They had not heard. 

“Mother! Mother!” 
cried Nell, holding her 
hand. “You'll be up 
and around as good as 
new by morning.” 

“‘Nonsense,’’ whis- 
pered Marya. ‘“My time 
has come. I’ve led a 
good life and a rich one. 
Nell, Nell! Have the months since the 
tree first shone on us taught you so little 
about Life and Death after all?” 

And Nell sobbed and buried her face in 
the quilt, and Jim stood by her, his hand 
on her shoulder. 

“TI have somewhere to go, too,”’ said 
Marya, almost brusquely. “I’ve got a 
search to finish. I don’t know where to, 
or to what it will lead me—but I’ll find 
it. Nell! Jim! Let’s each go our own 
ways now! Happy in the recollection of 
our lives together in this house—be- 
neath the light of this tree! Brave in our 
faith in what’s to come!”’ 

And she lay still a spell, her eyes 













ANACIN’ is strongest in 
the pain-relieving medi- 
cation doctors recommend 
most. The combined action 
of this ingredient relieves 
chronic minor pain for 
hours—also helps reduce 
inflammation and swelling 
that cause stiff joints. 


Arthritis can strike anywhere, 
causing pain and stiffness in back, 
shoulders, hips, knees, hands or 
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the best judge. And for pain-relief, 
doctors today 
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dreaming into the young spring moon 
beyond her window. 

“Does the tree still stand, Nell?’ she 
said softly. 

“yest” 

“Do its lights still burn, Jim?” 

“Yes!” 

“Of course they do!’’ she whispered 
with a faint smile. 

And something moved against the 
lace curtains of her window, billowing 
them faintly outward like a breath from 


recommend the 


Combat Cause Of Suffering 


In arthritis it’s necessary to both relieve 
pain and reduce inflammation and swelling 
that cause joint stiffness. Leading arthritis 
authorities tell us the combined action of the 
pain-relieving medication in Anacin has 
proved to be one of the most effective in con- 
trolling both pain and inflammation. 


In minutes Anacin gives relief from ar- 
thritis’ chronie minor pains—even joint-deep 
pain. Then for hours Anacin keeps on giving 
relief as it helps reduce inflammation, mak- 
ing it easier to move stiff, sore joints again. 


Best Results Obtained 


Best results in arthritis are obtained by 
continuous treatment and not upon a couple 
of pills when twinges of pain occur. Here 


the room seeking its way into the night; 
and of a sudden, with a bright cry, the 
gold bird that perched always on the rim 
of Marya’s spectacles sprang into the 
night and was gone—into the spring, 
into the moon. 

Jim and Nell stood by the bed a 
long while, and then they stole down- 
stairs and stood before the tree. 

“You know,” said Jim presently, “I 
think she was right, dear! I think the 
tree will always stand, and its lights will 
always shine—even after the house it- 
self is gone.” 

Nell had stopped weeping now, com- 
forted by the beauty of the tree. 




































And then knuckles rapped at the 
kitchen door. 

“Lord, Jim! Who could that be this 
time of night? The sheriff wouldn't put 
us out at this hour, would he?” 

“T’]l go see,’ said Jim, and she fol- 
lowed him to the kitchen and they 
opened the door, and the clock in the 
hallway began its measured stroke of 
twelve. It was an old man, one of those 
to whom Jim had given food that eve- 
ning at the grocery. And behind him, out 
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again Anacin has an advantage. Anacin 
may be safely taken as directed as often as 
needed over a long period of time to provide 
continuous anti-inflammatory medication. 
By checking both pain and inflammation, 
Anacin can often help keep the minor symp- 
toms of the disease in check without resort- 
ing to drugs which may prove harmful over 


a prolonged period. 


See if Anacin Tablets do not work better 
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by the garage and to the edge of the 
garden, they stood—dozens of them— 
the raggle-taggle river poor. 

“Mister Dance!” said the old man 
briskly. “‘Forgive us for rousing you out 
of sleep at this time of night, but we just 
had to come and say thanks!’ 

“Thanks, Mister Dance!” the voices 
chorused. 

“Now I'll tell you a funny thing, if 
you can spare the time,” said the old 
man. ‘‘Folks thought you was crazy to- 
night when you give away all that stuff, 
Mister Dance! Jim Dance has gone 
crazy—giving away a whole grocery 
store that way. But old Tim Mooney 


put things straight in a jiffy. ‘No, b 
jiminy!’ says Tim. ‘Hain’t you fol 
heard the news? They keep Christm 
all the year round up at that gran 
man’s house! All the year round the 
keep it—and live it, too! And there’s a 
grand, green tree full of stars that stands 
as fresh and fragrant in their parlor t 
night as it did on the Christmas Eve. 
That’s the reason Jim Dance give awa 
his store!’ cries Tim. ‘As far as he’s con- 
cerned, it’s still Christmas!’”’ 

And from time to 
time little clusters of 
that ragged throng 
would steal around to 
the side of the house, 
by the parlor window, 
and peer through in 
wonder, enthralled by 
the beauty of the tree. 

“And then,” cried the 
old man, “‘Tim goes on 
to say that there’s folks 
here in Elizabethtown 
that don’t go along with 
such a notion! Christ- 
mas all year round? 
Fiddlesticks! Why, it’s 
derned near treason! 
And Tim Mooney says 
Jim Dance’s own friends 
has turned on him for 
holding on to Christmas 
that way—clean into 
the spring. Turned on 
him and taken his store 
from him, and his house 
to boot! Church folks, 
too! Upstanding Chris- 
tian people! No! say 
they. It’s plumb out- 
rageous to keep on giv- 
ing when the giving day 
is done.”’ And now the 
old man shut one eye 
and put a crooked finger 
alongside his cheek, 
bending a little, all 
whispers and confidence. 

“But we,” he said, 
“we just wanted to let 
you know we think it’s 
a grand notion! God 
bless you! Lord, if it 
was Christmas every 
day—everywhere— 
what a sweet world this 
would be! No hard 
times in the land! No 
fighting and hating! God 
bless, Mister Dance!” 









Ana suddenly, as if at 
a signal, someone in the 
throng began to sing—a 
child’s voice high and 
pure—and the others 
joined in there in the 
yard, bathed in the 
sweetness of the late 
April moon. 

“Noel! Noel! Noel! Noel! Born is the 
King of Israel!” 

And all up and down the length of 
Seventh Street bedroom windows flew 
up and respectable heads popped out 
and listened and saw: outraged and 
fuming. Christmas carols on an April 
night. Preposterous ! 

“Noel! Noel!” 

And Jim and Nell stood in the door- 
way, holding each other, bewildered a 
little by it all, and one by one and two by 
two the carolers went to the parlor win- 
dow and looked at the fabled tree and 
went away, at last, with its lights still 
shining in their hearts. END 
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to be efficient—new ones have change 
—_ personalities as well as good coki- 
/ ing arrangements for the food. aa 


with coabtianaad ae in 
ange of colors and themes or left 
erfectly plain. Then, to achieve 2 total 
effect m a kitchen, there are coordi 
nated wall coverings available using the 
same motifs and colors. All are vinyl, 
which ts serubbable and very practical 
This decorating treat- 
t makes 2 refrigera- 
tor-freezer look smaller, 
2 real boon with today’s 
| trend to larger and larger 
refrigerators. And to my 
way of thinking, another 
advantage of the Gibson 
arrangement is that you 
can change your mind 
during the lifetime of 
the applianee—and 
adopt 2 new scheme al- 
most as easily as you'd 
shift wall decoration in 

any kitchen. 





@ Winter, the closed 
window season, is 2 good 
time to introduce a little 

evice that helps freshen 
the air- the Puritron Air 
Purifier. For some 
months we've tried out 
2 unit in the office of one 
of our male editors. 
Simee he is 2 confirmed 
cigar smoker, his guests 
appreciate the benefits. 
The unit is 2 small elec- 
tric one, about the size 
and shape of a small 
radio, neatly finished in 
2 walnut-grained ma- 
terial 


@ Just because you have 

successfully used hair 

sprays is no reason to 

consider yourself an ex- 

pert on all aerosol prod- 
ucts. For instance, did 
you know some spray 
products should be held 
upright, some inverted; 
and some should be 
shaken and some kept 
as undisturbed as pos 
sible before spraying? 
The answer: read the 
label. But for any type, 
do keep the dispensers 
away from high heat 
and, when the contents 
are gone, throw away 
with nonburnable trash. 


@ When the patter of 
little grubby hands 
leaves greasy stains on 
walls and wallpaper, 2 handy solution is 
to use one of the spot removers that 
spray on a dry to a powder (K2R 
for instance). The faster you 
act, the more effective the result, by 





@ What will they think of next? For the 
absentminded souls who repeatedly 
lock themselves out, there are push- 
button combination door locks. It 
sounds like a great idea, but don’t the 
absentminded — numbers? That 
is lessened if you select a familiar 

date for the combination. It’s a great 
convenience to travel keyless. EMD 
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a \ ce | pi on H Schussers can race against time and the elements 


with these new ski accessories. Speed-timer 
watch is for incentive, the rest, protection from 
bone-cold winter winds and occasional tumbles 
in the snow. Racy red vinyl helmet has a quilted 
lining, patent-leather tabs to hold goggles in place. 
One size, $3, Flowermodes. Vented 
goggles have adjustable headband, changeable 
plastic lenses, polarized gray for bright days, amber 
for gray days. One size, $7.50 with suntan lotion, 
by Sea & Ski. Blue wool ribbed-knit turtleneck 
sweater has zipper pocket. S,M,L, $16, White 
Stag. Blue and white leather mittens are reinforced 
over palm and knuckles, have warm pile lining. 
S,M,L, $10.50, by Grandoe. Pace-checking watch 
has 60-minute timer around its face, sweep 
second hand. It is waterproof, shock 
resistant, antimagnetic, has a white plastic 
band. $15, by Sheffield. The Aluminum 
Gp sunglasses for wide-angle 
vision have blue-gray plastic 
Wraparound lenses, extra 
shields on sides. $12.95, 
by Riviera. 
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By Margery Marks 


illustrations by Murray Tinkelman 
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jee! Today’s Cascade stops spots before they start! 









Some dishwasher detergents allow water drops Today’s Cascade has Chlorosheen to make water rinse off 
to form on dishes. These drops dry into ugly spots! in clear sheets. Drops don’t form, so dishes dry spotless! 


You discover how beautifully spotfree your dishes can be when Fane 


you discover today’s Cascade! No more ugly spots. No more towel iy e 
touch-ups. Just sparkling dishes you’re proud to take straight from qsca 


eZ 


SPOTLESS DISHES. ever in hard water 





your dishwasher to your table! Only today’s Cascade has 
Chlorosheen to stop spots before they start! Its amazing “sheeting 
action” lets dishes dry spotless! 


Cascade actually protects fine china patterns. More women prefer it. 
Every dishwasher maker recommends it. Today’s Cascade — wow! 











PAMPER & 
YOUR 


...and the 
whole 
family — 
too! 


Dremel’s finest. Support 
die provides extra ° 
ience. $39.95 


DREMEL ELECTRIC SHOE POLISHERS 


Surprising. how a simple thing like a Dremel shoe shine can — 
give so much pleasure. Perhaps it’s because Dremel makes shoe _ 


shining so simple. And convenient. Just press the button, that’s 
it. In seconds, a gleaming bootmaker’s shine. No bending. No 
stooping. No soiled hands. 

Give your man and the whole family, too, the luxury of a 
Dremel shoe shine every day of the year. Just stop in at the 
quality store near you; there’s a Dremel twin bonnet shoe polisher 
to match your budget and the occasion. 





The Executive 
Deluxe shoe grooming kit. Com- 


The Diplomat 

Practical, portable and push-but- 
ton simple. Ideal for home or plete with drawer and polish. 
office. $29.95 $35.00 


THE DREMEL MANUFACTURING COMPANY « RACINE, WIS. 
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War , 
on the Children’s 
Book Front 


BY CLIFTON FADIMAN 








A noted critic analyzes 
the current controversy 
over children’s books and 
offers his own guide to 
what makes enduring read- 
ing for youngsters. 


Ben Franklin once said that ( 
there never was a good war or a bad 
peace, The current war over children’s 
books, however, may be a good one. Out 
of the verbal barrages there may emerge 
a clearer understanding of what a good 
book for youngsters really is. If so, the 
serenely uninvolved noncombatants— 
the children themselves—may benefit. 
Which is what matters. 

For all I know, I may be guilty of 
helping to trigger the hostilities myself. 
As long ago as August, 1952, I wrote an 
essay on children’s books for Holiday 
magazine. Having prepared for it by 
reading 51 of that season’s juveniles, I 
came out of the experience with mixed 
feelings. General conclusions: Not one of 
the books was “trashy,”’ but few would 
transport the young reader. I reported 
an overall impression of high-level, con- 
scientious, golden mediocrity. The trou- 
ble with most of them, as I saw it, was 
that their authors were greatly inter- 
ested in children but not much interested 
in themselves—that is, in the child still 
dwelling somewhere in them, as the boy 
Sam Clemens dwelt in the man who 
wrote Huckleberry Finn. 

These mild animadversions stirred up 
quite a controversy, not all of it in my 
favor. Nine years later, I returned to the 
charge, protecting myself behind the 
stern dictum of Walter de la Mare: 
“Only the rarest kind of best in anything 
can be good enough for the young.” 
These unexceptionably noble sentiments 
also aroused some “indignation in the 
breasts of publishers, authors, experts in 
the field, and a few librarians. I did not 
hear from the children. 

Over the last few years the conflict 
has escalated. The well-known writer 
Lillian Smith has said: ‘In a time when 
children’s books are almost a matter of 
mass production, it is possible that a 
child may pass from infancy to maturity 
without encountering one book that will 
satisfy him in his search for experience 
and pleasure. . . .”” And novelist Gore 
Vidal said: ‘‘Apparently the librarians 
who dominate the ‘juvenile market’ tend 
to be brisk, tweedy ladies whose interests 
are mechanical rather than imaginative.” 
And Life magazine’s Robert Wallace 
used bare knuckles in his article: K1ps’ 
Books: A Happy Frew AMONG THE 
JUNK, accompanied by an even less gen- 
tle subhead: CHEAP GIMMICKS AND 
PATRONIZING AUTHORS UNDERMINE A 
GREAT TRADITION. 

In the Chicago Tribune’s Books To- 
DAY, the cudgels were taken up by a 
illustration by Denzil Smith 


writer of juveniles 
Louise Fitzhugh. Speak 
ing through the minc 
and typewriter of her 11. 
year-old heroine, Harrie 
the Spy, Miss Fitzhugh startec 
out in splendid upper case: 


m™) I'M GLAD YOU ASKED ME TO SA} 


A FEW WORDS ABOUT CHILDREN’: 
BOOKS. SOMETHING HAS TO BE DONE 
ABOUT THIS PROBLEM. FIRST OF ALI 
I AM TIRED OF READING ABOUT SOME 
BODY GROWING UP IN TANGANICKA OF 
SOMEPLACE LIKE THAT. I DON’T WANT 
TO KNOW HOW TO GROW UP IN TAN 
GANICKA, I WANT TO KNOW HOW TC 
GROW UP HERE. 

Harriet then comes to her centra 
worry: 

AND THAT GETS ME TO WHAT IS IN 
THESE BOOKS. THEY JUST DON’T HELI 
YOU. ALL THE THINGS YOU WANT TC 
KNOW JUST AREN'T IN BOOKS. I WANT 
TO KNOW ABOUT WHY PEOPLE DC 
THINGS SO WHEN SOMEBODY DOES 
SOMETHING I'LL KNOW WHY. I ALSC 
WANT TO KNOW ABOUT POETRY, SEX 
GOD, POLITICS (AND I DON’T MEAN 4A 
LOT OF DATES AND LIES, I MEAN WHC 
CONTROLS EVERYTHING). WHAT Is 
CIVIL RIGHTS? WHAT IS A JEW? WHAT 
IS AN ABORTION? WHY DO PEOPLE GET 
DRUNK? WHAT IS POT? ARE SOME PEO. 
PLE JUST PLAIN MEAN? 


The publishers, authors, booksellers, 
child-study experts and librarians have 
not taken these attacks lying down. 
Ursula Nordstrom, director of books fo! 
boys and girls at Harper and Row, as- 
serted that the writers and illustrators 
are ‘‘probably more truly creative” thar 
most producers in the adult book field. 
(This is doubtless true, but truer as ar 
indictment of adult books than as a de- 
fense of children’s books.) And her col- 
league, Dorothy Hagen, answered the 
often-made contention that children’s 
books are overpriced: “Parents will 
spend $14 for a U-2 spy plane that flies 
around the neighborhood and takes pic- 
tures. For $30 you can buy a missile base 
and be the first kid on your block to rule 
the world. For $3.50 you can buy a time 
bomb which you can pass from hand to 
hand and finally ‘blow up’ the child. You 
could buy six books for the price of a spy 
plane.” 

This whole controversy, which I be 
lieve is wholesome, has its root in a cir- 
cumstance that should make publishers, 
writers and artists proud. Children’s 
books are now being criticized by the 
highest standards, by the same stand- 
ards properly used for adult litera- 
ture, whose publishers have had to 
bear with such criticism for a couple of 
hundred years, and show no sign of 
striking their flag. 

And so I say, let this small, unbloody 
war continue. It 7s a small war. But it is 
not trivial. Particularly is it important 
to us parents who in the last analysis 
hold the purse strings and make the 

(continued ) 


Réplique It will not 
will not turn you into transform you 
a sultry, sexy into a 
siren. simple, unsullied ingénue. 














Réplique 
is for women 
who are interesting 
to begin with. 


"UMS MARCY, INC., SOLE DISTRIBUTORS OF REPLIQUE AND PLAISIR, 





() Lavish fashion for the bath 


(G6 ACCESSORIES 
: Herolhy Pean 


Dorothy Dean brings lush, plush luxury to 
the bath... designs 18 dreamy, deep pile 
accessories in washable, long-wearing Orlon*. 





Posh, yet oh so practical. Look for Dorothy 


Dean bath accessories, made exclusively of 


soft, fleecy fabric by Borg, at fine department 
stores everywhere. Collection includes Tankette 
tank and lid cover set, oval rug, contour rug, 
covered wastebasket, scale cover, tissue box 
cover, shower and window drape, biffy brush, 
vanity stool, foot stool, clothes hamper, toilet 
tissue cover, hairspray cOver, vanity tray, 
Changette rug, curler caddy, and curler pouch. 
All available in 14 decorator colors: pink, 
white, moss green, hot pink, antique gold, 
Bristol blue, red, black, lavender, yellow, pale 
blue, mint green, soft orange, and beige. 


DOROTHY DEAN SOFTEES ARE AVAILABLE IN CALIFORNIA 
AT BATH & BOTIQUE: VILLAGE FAIR, SAUSALITO 
BREUNERS: OAKLAND; CAMPBELL ; SACRAMENTO; STOCK 
TON; VALLEJO; CAPWELL’S: OAKLAND & ALL BRANCHES; 
DOHRMANN’S: UNION SQUARE, SAN FRANCISCO; 
EMPORIUM: SAN FRANCISCO & ALL BRANCHES; CHARLES 
FORD: WATSONVILLI HART'S: SAN JOSI SUNNYVALE 

HINKS: BERKELEY; HOLMAN’S: PACIFIC GROVI LEVY 
BROS: SAN MATEO; MACY’S: SAN FRANCISCO & ALI 
BRANCHES; JOSEPH MAGNIN: CALIFORNIA & NEVADA, 
SAN FRANCISCO; KATTEN MARENGO: DOWNTOWN AND 
PACIFIC AVE., STOCKTON; J. M. McDONALD DEPT. STORE: 
RANCHO CORDOVA; SANTA CLARA; RHODES: OAKLAND; 
CONCORD; MOUNTAIN VIEW; SACRAMENTO; WEINSTOCK- 
HALES: SACRAMENTO; SAN JOSE; STOCKTON, 


Acrylic fiber 
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pure whimsy, try a spirited color scheme like Moss green on a wash of gold brings a sum! 
red, white and blue. Soaps and bath oils in look to the bath. Bright flowered wall paper 
simple, clear glass bottles repeat colors nicely. flowered towels are charming additions. 


CHILDREN’S BOOKS continued 


final, fatal purchase that places a book 
in the hands of the child. 

About 20 years ago librarians esti- 
mated that roughly 500 books represent 
the maximum the average child can get 
through between seven and 14, or per- 
haps 70 per year. My own observations 
would suggest that the average American 
child (not the confirmed book reader) 
does well if he reads carefully 20 books 
per year of moderate quality and length. 
If this is true, it follows that the child, at 
a time when his reading habits are prob- 
ably being set for the rest of his life, sim- 
ply cannot afford the commonplace. 

That is what I believe; and it follows 
that among the perhaps 2,000 children’s 
books published this year, it would take 
genius, luck and the help of God to de- 
tect the few that are not only not com- 
monplace but truly superior. I am speak- 
ing of those books of which Paul Hazard 
writes (in the best discussion of chil- 
dren’s literature ever written, Books, 
Children and Men)—books that have 
“that touch of genius, without which a 
lasting work could not be composed, 
either for little or big folk.” 


hi us try to see the current contro- 
versy in perspective. 

In the first place, there are no villains 
in the piece. The tweed curtain of which 
Mr. Vidal speaks began to disintegrate 
20 years ago. I have the privilege of 
knowing many librarians—I once be- 
longed myself to that honorable estate— 
and, by and large, they are knowledge- 
able, and interested in expanding their 
small clients’ horizons. Nor are the pub- 
lishers greedy, dollar-chasing cynics. Nor 
are most of the authors patronizing or 
contemptuous of their audience. As for 
the illustrators, they are almost too eager 
to do their best, and, unless restrained, 
tend to drown the text itself. 

But there is a System, a Machine, in 
which all of us—children, parents, 
writers, illustrators, teachers, librarians, 
editors—are somehow entangled. It is 
the same machine in which adult pub- 
lishing is enmeshed, and which is re- 
sponsible for the fact that books for 
grown-ups are, if anything, far more 
open to attack than those for children. 
A number of factors have converged: 
prosperity; high average literacy (not in- 
telligence), which makes it possible for 
more people merely to write books than 
was the case 50 years ago; startling tech- 
nical progress in the book business; the 
emergence of vast new armies of college 


- graduates, many of whom are readers, 


many of whom, in time, want their chil- 
dren to become readers; and finally the 
triumph of that ultimate commandment 
of our time and place: More is Better. 

I have heard many a publisher of 
adult books say dazedly, “‘I wish I could 
publish fewer and better books, but to 
contract my business would ruin me.”’ 
He is probably right. And the publisher 
of juveniles is in somewhat the same box. 

In order to produce, he has had to in- 
vent new kinds of children’s books; and 
here he has been encouraged and backed 
up by another dominant superstition of 
our society: that information, any kind 
of information, is per se a good thing. We 
are just beginning to wonder whether the 
well-informed grown-up (we are the 
best-informed human beings in history) 
necessarily understands the world better 
on that account. But these doubts have 
not yet extended to our treatment of 
children. We are frenziedly endeavoring 


to stuff them with far more unrelated 
knowledge than they can possibly ab- 
sorb, understand or use. 

And so, during the last 20 years, the 
poor publisher, driven by the system, 
has reverted to the absurd early Vic- 
torian notion that a child is a miniature 
man or woman. The early Victorians 
force-fed their children with watered- 
down morality, religion and theology. 
We force-feed them with watered-down 
social science, biography, history, tech- 
nology. It is assumed that to any con- 
ceivable adult book there corresponds a 
juvenile version. (You can even buy a 
Teen-ager’s Guide to the Stock Market.) It 
is this assumption that has resulted in 
the glutting of the nonfiction ‘‘educa- 
tional” market with children’s books 
that are perfectly well written, perfectly 
conscientious, and perfectly dead. 

I am not advancing a soft-headed ar- 
gument for ‘‘fantasy’’—though a little 
dose of fantasy wouldn’t hurt the mod- 
ern child. Nor am IJ against the satisfying 
of the child’s legitimate and natural 
curiosity about the manifold wonders of 
the world and man’s astonishing career. 
But I do think there is a certain danger 
in assuming that the child is or even 
should be interested in everything. Little 
Harriet had a point—there is no reason 
on earth why an 11-year-old should be 
invited to spend the little reading time 
he has (remember those statistics) find- 
ing out how to grow up in Tanganyika. 

We laugh today at the moralizing chil- 
dren’s literature of the early 1800’s. But 
a large part of our current juvenile out- 
put is merely another kind of moralizing, 
disguised as information. With the ut- 
most care I would keep from my own 
youngsters (12 and 14) a child’s life 
(what utter nonsense!) of Sigmund 
Freud; or How the United Nations Share 
Their Skills, or Let’s Find Out About 
John Fitzgerald Kennedy (oh, that Ken- 
nedy gravy train!), or Clean the Air 
(about air pollution—I ask you!), or 
Janet Moore, Physical Therapist, or The 
Key to Dallas, or The Story of Grains, 
or Musical Instruments of Africa. Do 
youngsters really need or want a whole 
book on the Johnstown flood or textile 
manufacture or Crispus Attucks: Boy of 
Valor or Clarence Darrow or soil erosion 
or the story of the Louisiana Purchase or 
the life of James A. Garfield? 

Must everything be explained to chil- 
dren, at an age when the demands upon 
them of the practical, real world are al- 
ready sufficiently exigent? Must the 
child be “‘learning”’ all the time? Must 
he start to train for ‘‘citizenship”’ at the 
age of eight? The machine says yes. The 
bewildered parent accedes. And the 
child is bored to death. 


P... we should make a clear dis- 
tinction between books for children and 
literature for children. The titles I have 
been decrying are books only in the 
sense that they are literate, informative 
and bound between covers. That is true 
also of The World Almanac. But, like 
most of the informative books we adults 
read, they have no power to effect a 
change within the reader, to leave him 
ever so slightly different from what he 
was before. That is the province of liter- 
ature; and it is peculiarly the province 
of children’s literature. Occasionally a 
“fact” book will come along with a theme 
so engrossing, handled by a personality 
so decisive, that it rises to the level of 
literature. Such a one is Thor Heyerdahl’s 
Kon-Tiki, written for adults, but today 
a children’s classic. Such a one is Gavin 

(continued) 








If you could get lots of 
Curity’ baby clothes 
with boxtops and 

the softest, lovin 
safest possible baby sh 
would you switch to Ivory | 








We thought so. 


Wonderful Ivory Flakes protection for 

your baby, plus famous Curity* dress-up diapers, 
Curity slip-on shirts, Curity training pants, 

even stretch socks and plastic pants... it’s 

so free and easy... just mail in those boxtops. 
Details are on every box of Ivory Flakes. 


*Trademark of The Kendall Co, 
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CHILDREN’S BOOKS continued 


Maxwell’s Ring of Bright Water, which 
has met with the same happy fate. And 
there are a few books like Henry Wil- 
liamson’s magnificent Tarka the Otter 
that are mongrels, simultaneously litera- 
ture and natural history. 

It is the state of children’s literature 
that is the nub of the matter. And here 
we must be very careful to refrain from 
blanket indictments, for the fact is that 
the period from 1915 to 1965 has prob- 
ably produced as many first-rate chil- 
dren’s books as have the 200 preceding 
years. True, there has been nothing to 
Wonderland or Hans 
Christian Andersen or Huckleberry Finn. 


rival Alice in 


But there has been nothing to rival King 
Lear or The Divine Comedy either. 

At the end of these comments the 
reader will find a list of books written, 
with a few exceptions, during the last 50 
years, most during the last 20. They 
represent those juveniles that, in one 
man’s fallible judgment, rank either as 
literature or as books, though of lesser 
pretention, that have in them the stuff of 
endurance. It is not an especially original 
list. Most experts in the field would 
probably agree on 70 percent of the titles; 
and the disagreements on the remaining 
30 percent would be amicable rather 
than sharp. At any rate, these are what I 
mean when I speak of good books for 
children. And it is this altitude which, if 
I understand them, the critics would like 
the trade to reach more frequently. 

The mere fact that such lists as these 
are so often printed and so anxiously 
consulted gives us a clue to the trouble. 
The gold is there—but how shall it be 
found amid the slag? It is found some- 
how, for the subjoined titles have in 
many cases had a long life. Children, 
librarians, teachers work together, how- 
ever unsystematically, to keep them 


alive. Three of them, for example, were 
among the 10 children’s best sellers for 
the first half of 1965: Mary Poppins, 
published in 1934; Charlotte's Web, pub- 
lished in 1952; and Wéinnie-the-Pooh, 
published almost 40 years ago. 

Such masterpieces take no account of 
“age levels,’’ a notion some sensible 
publishers and authors are beginning to 
abandon. It is obvious that a boy of 16 
will not enjoy Peter Rabbit, that a girl 
of seven will not be able to understand 
The Yearling. But when you advance 
beyond such simple discriminations, you 
get into doubtful terrain. 

For one thing, if a child is ever on such 
a thing as a “‘level’’ (which I doubt), he 
should be gently pushed off it, and 
nudged on to a higher one, especially if 
the movement makes him a trifle un- 
comfortable. It was Sir Walter Scott who 
uttered words still basically true today: 
“T am persuaded that both children and 
the lower class of readers hate books that 
are written down to theircapacity.’”’ There 
is to me something infinitely sad about a 
fan letter I received the other day from a 
young reader: ‘‘Although I am in the 
fifth grade, and most of your books are 
sixth grade, I read them anyway, and I 
like them.” I am glad that he liked them, 
but I must assure him that I did not 
write the books for any particular grade, 
though they were written with the pre- 
high-school child vaguely in mind. Only 
schools have grades; children and books 
do not. 

The whole business of “levels” and 
“vocabulary norms,” the invention of 
statistician-educationists, has been ear- 
ried so far that it has had an unhappy 
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effect on the poor adult author himself. 
He watches his vocabulary, simpl¢fies or 
complicates it in accordance with a pre- 
conceived notion of his audience, and so 
produces a work in which the bare ma- 
chinery shows, gleaming and ugly. Far 
better is it to reflect less on what you are 
sure the child can assimilate and more on 
what, in his excellent book This Is Read- 
ing, Frank G. Jennings refers to as ‘‘the 
enormous appetite that children have 
for the acquisition of new words and the 
new ideas they represent.” 

The age-level delusion seems to me to 
be especially influential with so-called 
teen-age books. I think we may as well 
admit that our average teen-ager is a 
different sort of animal than his father 
and mother were at the corresponding 
age. He is no wiser, but he is far more 
knowing, far more skeptical (not always 
a good thing) and far more interested 
in ideas and feelings that 30 years ago 
were considered “too old”’ for him. 


TRANSLATION FROM THE 
GLOSSARY OF SELF-CASTIGATION 


By Suzanne Douglass 


I wish I could overcome biting my 
nails. 

I’ve tried all the methods but 
everything fails. 

My hands are so ugly; my fingers 
look maimed. 

It’s a terrible habit—I’m very 

ashamed. 


(Though nobody’s perfect, you cannot 
deny 
Few people have tinier faults than I.) 


I wish I didn’t giggle so much 

At corny comics’ jokes and such. 

I laugh and I laugh till I can’t catch 
my breath. 

It’s a fault that embarrasses me near 
to death. 


(Though perfection is terribly hard to 
define, 

There are very few sins more 
appealing than mine. ) 


I wish I could stop telling little white 
lies. 

My kindhearted ‘‘tact”’ is a coward’s 
disguise. 

Folks respect frankness in all of their 
dealings 

But I’m too afraid I’ll hurt 
somebody’s feelings. 


(We are all imperfect—to different 
degrees. 

Have you ever seen vices as trifling 
as these?) 


This curious mixture of absurdity and 
sophistication makes me believe that 
the Sue Barton, Student Nurse kind of 
thing should be abandoned, even though 
it may still find a mildly profitable audi- 
ence. It seems hard to understand how 
a 15-year-old girl can be interested both 
in Sue Barton and in Holden Caulfield. 
If she is, she is confusing herself, for 
Sue has nothing to do with the passion- 
ate central realities of life, and Holden 
Caulfield has. 

The conventional teen-age novel must 
be losing its appeal, or teen-agers would 
not elect as their favorite reading cer- 
tain demiclassics that were originally 

(continued ) 





It takes a lot of hickory 
to put that deep, smoky flavor 
into a Golden Star 


You won't always find old-fashioned, smoky, whole-ham 
flavor in a canned ham. Sadly, but truly —some 

canned hams are not hickory smoked, or even smoked at alll. 
To us, a ham isn't a Golden Star Ham until it undergoes 

the blessing of a stout hickory smoking. 
That's the sweetest smoke of all. 

The Golden Star is a solid, pink chunk from the 

lean side of a choice whole ham. 100% all-American, 
juicy, delectable ham. Well smoked. 
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Give Your Child 


the Gift That 


Reflects the True 
Spirit of Christmas 
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THE VISIT 
OF THI 
WISE MEN 
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hildren’s 
Bible 





Illustrated in glowing color 





at the remarkable price of 


$495 


512 pages 744” x 104” 


More than 800 handsome full-color pain 
ings illustrate the timeless stories ar 


poems of the Old and New Testaments. 


THE WORLD'S GREATEST BOOK 
Written in Simple, Beautiful Prose for Children to Read and Love. 


After seven years in preparation, THE 
CHILDREN’S BIBLE is now ready. 
Especially appropriate for the Christ- 
mas season—all the majesty and inspi- 
ration of the Bible are here to fascinate 
and stimulate children. The great 
stories of the Old and New Testa- 
ments, their truth, beauty and poetry 
presented in prose that retains all the 
flavor of the original, yet is easy to 
read and understand. Graphic and 
dramatic illustrations on every page 


Please send me copies of 


THE CHILDREN’S BIBLE at 


Offer good in U.S. only 


PREMIUM SERVICE CO. (B-25) BOX 598, Phila., Pa. 19105 
(J Payment enclosed 


(If you send payment 








| 

| 

| 

| 

| $4.95 a copy. now, we pay postage 
| and handling) 
| 

CJ Please bill me 
NAME 

! ADDRESS 

| 

CITY STATE ZIP CODE 
| 


give splendid visual dimension to the 
timeless text. 

Children will read this Bible with 
pleasure—alone, to each other and to 
younger children. Never before have 
the ancient and beloved stories been 
presented in such artistry and color ina 
way that will challenge and stimulate 
a child’s inquiring mind. 

Here, in vivid reality, are the stirring 
Old Testament stories of Daniel in the 
Lion’s Den; Moses in the Bulrushes; 

David and Goliath; 
; Jonah and the whale... 
|! and hundreds more. 
Great moments from 
the New Testament por- 
| tray the life of Jesus 
| and the wisdom of His 
| teachings. Theseinclude 
| the Birthin the Manger; 
the Baptism of Jesus; 
the Sermon on the 
| Mount; and the Feed- 


ies ea —. ing of the Multitudes. 


THE CHILDREN’S BIBLE is di 
vided into six parts reflecting the mos 
significant thought and scholarship c 
past generations. Every child can rea 
the large, clear type. 

THE CHILDREN’S BIBLE Advis 
ory Board has carefully checked the accu 
racy of the book. Members of the Boar 
are: Samuel Terrien, Th.D., of Unio: 
Theological Seminary, New York; Fa 
ther Joseph E. Krause, Professor o 
Religion at St. Thomas College, St 
Paul, Minnesota; and Rabbi Davi 
Wice, Congregation Rodeph Shalom 
Philadelphia. 

The first Bible of its kind ever writte1 
for children, this magnificent volume 1 
a gift beyond compare—especially to 
day when the need for spiritual value 
is greater than ever before. THI 
CHILDREN’S BIBLE is a rich heri 
tage of beauty, understanding and love 
There is no greater gift you can give ¢ 
child . . . and no better time thar 
Christmas. 




































-DREN’S BOOKS continued 


fen for an adult audience: The 
ling, Gone With the Wind, Cress 
hanty, Ring of Bright Water, Born 
Kon-Tiki, National Velvet, Anne 
k: The Diary of a Young Girl, The 
Pony, The Sword in the Stone, Good 
ning, Miss Dove. 
‘hen they get below the teen-age 
#, (that dreadful word again!), the 
jishers seem to serve small children 
er, though too much. Would it not 
good idea for publishers to spend a 
> less money on beautifully drawn 
reproduced color illustrations, and 
tle more on longer, more finely felt 
? The 19th century produced a suc- 
ion of masterpieces for small children 
nout depending overmuch on illus- 
ions—and the youngsters appar- 
y did not mind. I am not opposed to 
ures on principle, and some books for 
ll folk should be largely illustrations. 
; in the long run—remember, we 
talking about high literature 
—it is the word that counts, that 
lures, that alters minds young and old. 
nniel was a wonderful artist, and we 
grateful for him, but Alice would have 
ide her way without him. 
| opened these comments by stating 
t it is foolish, as the current con- 






villains. But on occasion a villain is 
ibe discovered—ourselves, the par- 
is. And I mean only one kind of 
rent—he who expects his child to 


id without a moderate-sized and con- 
ntly changing collection of books will 
't produce child readers. 

In his treatise on children’s literature, 
ules Out of School, Geoffrey Trease re- 
s to a certain attorney involved in a 
jild-custody dispute. This gentleman 
us rebutted the New Jersey Welfare 
pard’s criticism that there were no 
»oks in the foster parents’ home: 
3o0oks are,no longer necessary for cul- 
ire. Anyone can go to the library and 
t his culture, without having dust 
yllectors in the house.’’ Those parents 
lho think of books in the home as dust 
pllectors are apt to produce children 
ith minds and imaginations that are 
st collectors, too. 


SOME SUPERIOR MODERN BOOKS 
OR CHILDREN FROM (PERHAPS) 
SEVEN TO (PERHAPS) FIFTEEN: 


bbott, Edwin, Flatland 
damson, Joy, Born Free 
Elsa 
twater, Richard T. and Floreice H., 
Mr. Popper’s Penguins 
agnold, Enid, Alice and Thomas and Jane 
National Velvet 
arrie, James, Peter Pan 
aum, Lyman Frank, The Wizard of Oz 
emelmans, Ludwig, Madeline 
Madeline’s Rescue 
enét, Stephen Vincent, 
The Devil and Daniel Webster 
enson, Sally, Junior Miss 
ishop, Claire, The Five Chinese Brothers 
;oyd, James, Drums 
rink, Carol%*Caddie Woodlawn 
runhoff, Jean de, The Story of Babar 
juchan, John, The 39 Steps 
urman, Ben Lucien, 
High Water at Catfish Bend 
surnett, Frances Hodgson, 
The Secret Garden 
A Little Princess 
surnford, Sheila, The Incredible Journey 
sutterworth, Oliver, 
The Enormous Egg 
The Trouble with Jenny’s Ear 
vanfield, Dorothy, Understood Betsy 
yhute, Marchette, 
The Innocent Wayfaring 


Clarke, Pauline, The Return of the Twelves 
Coatsworth, Elizabeth, 

The Cat Who Went to Heaven 
de la Mare, Walter, 

Stories from the Bible 

The Three Royal Monkeys 
du Bois, William Péne, 

The Twenty-one Balloons 
Edmonds, Walter D., 

The Matchlock Gun 
Estes, Eleanor, The Moffats 
Falkner, J. Meade, Moonfleet 
Farjeon, Eleanor, 

Martin Pippin in the Daisy Field 

The Silver Curlew 
Farley, Walter, The Black Stallion 
Fatio, Louise, The Happy Lion 
Field, Rachel, Hitty 
Forbes, Esther, Johnny Tremain 
Frank, Anne, The Diary of a Young Girl 
Gag, Wanda, Millions of Cats 
Gannett, Ruth S., My Father’s Dragon 
Gipson, Fred, Old Yeller 
Godden, Rumer, The Dolls’ House 

Impunity Jane 
Grahame, Kenneth, 

The Golden Age 

The Wind in the Willows 
Haldane, J. B. S., My Friend Mr. Leaky 
Hawes, Charles Boardman, 

The Dark Frigate 
Henry, Marguerite, 

King of the Wind 

Misty of Chincoteague 
Heyerdahl, Thor, Kon-Tiki 
Hilton, James, Goodbye, Mr. Chips 
Hudson, William Henry, 

A Little Boy Lost 
James, Will, Smoky 
Jarrell, Randall, The Bat-Poet 
Juster, Norman, The Phantom Tollbooth 
Kistner, Erich, 

Emil and the Detective 
Kelly, Eric, The Trumpeter of Krakow 
Kipling, Rudyard, 

Captains Courageous 

Just So Stories 

The Jungle Book 

The Second Jungle Book 
Knight, Eric, Lassie Come Home 
Lagerlof, Selma, 

The Wonderful Adventures of Nils 
Lang, Andrew, The Blue Fairy Book 
Leaf, Munro, The Story of Ferdinand 
Lewis, C. S., 

The Horse and His Boy 

Prince Caspian 

The Silver Chair 

The Lion, the Witch, and the Wardrobe 
Lindgren, Astrid, Pippi Longstocking 
Lofting, Hugh, 

The Story of Dr. Dolittle 

The Voyages of Dr. Dolittle 
London, Jack, The Call of the Wild 
McCloskey, Robert, 

Homer Price 

Make Way for Ducklings 
McGinley, Phyllis, 

The Horse Who Lived Upstairs 
Masefield, John, Jim Davis 

The Bird of Dawning 
Maxwell, Gavin, Ring of Bright Water 
Mayne, William, A Swarm in May 
Menotti, Gian-Carlo, 

Amahl and the Night Visitors 
Milne, A. A., 

The World of Christopher Robin 

Winnie-the-Pooh 
Miihlenweg, Fritz, 

Big Tiger and Christian 
Murphy, Robert, The Pond 
Nesbit, Edith, 

Book of Dragons 

Five Children and It 

The Phoenix and the Carpet 

The Railway Children 

The Story of the Amulet 

The Treasure Seekers 
Nordhoff, Charles, The Pearl Lagoon 
Norton, Mary, The Borrowers 

The Borrowers Afloat 

O’Hare, Mary, My Friend Flicka 
Parrish, Anne, Floating Island 
Patton, Frances Gray, 

Good Morning, Miss Dove 
Potter, Beatrix, 

The Tale of Peter Rabbit 
Ransome, Arthur, 

Coot Club 

Peter Duck 

Pigeon Post 

Swallowdale 

Swallows and Amazons 

Winter Holiday 
Rawlings, Marjorie, The Yearling 
Rey, Hans Augusto, Curious George 
Saint-Exupéry, Antoine de, 

The Little Prince 
Salten, Felix, Bambi 


Euphrates 


O wonders 
oryour 
reputation! 





re i 
e 


“with your family 









ly 


$i) ” . J 
“with your guests 





How long has it been since a cracker earned you a compliment? Maybe you've 
never served Euphrates—the cracker with character. Euphrates’ unique flavor 


makes the most everyday meal festive. And what a gala note 
Euphrates’ elegance adds to a party! So which would you 
rather be: the most complimented housewife, or the most 
admired hostess? Everyone should have such a problem. 


EUPHRATES: _ EUPHRATES 





~ New Rye Euphrates with 
sesame seeds 


Sandburg, Carl, 
Abe Lincoln Grows Up 
Rootabaga Stories 
Sendak, Maurice, 
Where the Wild Things Are 
Seuss, Dr., 
And To Think That |! Saw It on Mulberry 
Street 
Horton Hatches the Egg 
Horton Hears a Who 
The 500 Hats of Bartholomew Cubbins 
Thidwick the Big-Hearted Moose 
Sharp, Margery, The Rescuers 
Steinbeck, John, The Red Pony 
Terhune, Albert Payson, Lad: A Dog 
Thurber, James, Great Quillow 


‘The Original Euphrates 
with sesame seeds 


Currys 





aA 


NEW MILO ONION: 


t 
aad 


New mild Onion Euphrates 
with sesame seeds 





Many Moons 
The Thirteen Clocks 
The White Deer 
Wonderful O 
Tolkien, J. R. R., The Hobbit 
The Lord of the Rings 
Travers, Pamela, Mary Poppins 
Wells, H. G., Time Machine 
War of the Worlds 
West, Jessamyn, Cress Delahanty 
White, E. B., Charlotte’s Web 
Stuart Little 
White, T. H., The Sword in the Stone 
Wilder, Laura Ingalls, 
The Little House in the Big Woods 


Williamson, Henry, Tarka the Otter END 
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DUBONNET APERITIF WINE » PRODUCT OF U.S.A. ¢ SCHENLEY IMPORT CO., ALY 


When 
hearts are 


young and 
gay... 


the new 
light, mild 
drink is 


Dubonnet 


straight, 
on-the-rocks, 
or in soda! 


Along the boulevards 
of Paris, before lunchor 
= dinner, you'll find fash- 

"eee ionablepeople enjoying 
See gentle Dubonnet.What- 

Seu ever the drink, there’s 
a Parisian adventure 
in every sip! 
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Pattern Backviews 


see pages 80-81 
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1552 








VOGUE PARIS ORIGINAL 1553 Misses dress and jacket, 10-18, $3.50; 
Canada, $3.85. Size 14 requires 5 yards of 49/50-in. fabric with nap. 


VOGUE PARIS ORIGINAL 1552 Misses evening dress and cape, 10-16, 
$3; Canada, $3.30. Size 14 requires 6° yards of 34/35-in. fabric 
without nap. (Dress and cape are cut crosswise.) 


Blanket Coat 


see cover 
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Front Facing 
Size 4 
Coat Front 





Coat Back 


Coat Back 
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Fold 





Fold 





Blanket Measures 90 Inches Long by 72 Inches Wide 


Using Butterick 
pattern 2925, follow 
diagram at left for 
cutting. One full-size 
blanket (72x90 in.) 
will make two coats 
(sizes 4 and 6, 6 and 
8, or two coats in 
size 6). We made 
sizes 4 and 6, using 
the blanket border 
for decoration. Note: 
We joined the front 
facing pattern with 
the coat front pattern 
before cutting, to 
avoid a bulky seam. 
Fold back the facing 
on the seam line and 
follow directions for 
sewing. Because of 
the black border, we 
eliminated the 
pockets. If you wish, 
they could be put in 
the side seams. For a 
boy’s coat be sure to 
eliminate the underarm 
dart. Front closings 
are belt-buckle 

tabs by E-Z sewn 

on with silk 
buttonhole twist 
thread. Buckles 
available at chain, 
variety and fabric 
stores everywhere. 
About 69c. Our 
blanket: Hudson’s 
Bay “‘Point”’ 
Blanket available at 
Bullock’s, Los 
Angeles; Marshall 
Field, Chicago; 
John Wanamaker, 
Philadelphia; 
Macy’s, 

New York. 


This is new! 


A personalized gift, handsomely 


styled with his initial. 


HICKOK 


oP SOD eon re : Se team es = 
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8 times more power 
to relieve pain of 


Soothing Nupercainal concentrates 
on pain! Prolonged relief 
of pain, burning and itching 
starts in minutes. 


ee 
for the Holidays 


Just by lifting your little finger, 
your new Super. “Magic Touch’® 
Tray delivers 18 dry sturdy cubes. 
Aluminum Honeycomb® tray for 
quick freezing. Special finish 
and exclusive Floating Grid for 
even faster release. See a Super 
“Magic Touch” Tray. Almost any 
store has one. 


Inland Manufacturing Division 


General Motors Corporation 
Dayton, Ohio 


1 OF PERFORMANCE oy 
enue > 
%, 



























If you suffer the almost unbearable 
misery of hemorrhoids, remember 
this about remedies you can buy for 
temporary relief. The leading “shrink- 
ing” preparation actually contains no 
anesthetic to relieve that pain. 

No wonder so many doctors recom- 
mend Nupercainal. Soothing Nuper- 
cainal relieves pain, itching, burning 
fast... gives prolonged relief... be- 
cause Nupercainal has over eight 
times more pain-killing power than 
the other most commonly-used topi- 
cal anesthetic! 

Nupercainal quickly puts raw nerve 
ends to sleep...thus puts pain to sleep. 
Lets you go about your business... 
relieved of the stabbing pain, burning 
and itching torment of hemorrhoids. 
Get Nupercainal Suppositories today 
—with free, handy pocket-pack. Start 
to live again, in comfort! (Ointment 
also available. ) 
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PRAIRIE WINTER 


continued from page 61 


Children driving to school in wagons or 
sledges, Indians in pigtails and blanket 
buying rubber boots in Claxton’s Dr 
Goods Store, the fire wagon drawn by 
horses, school dismissed early one daj 
and all of us sent out into the schoolyard 
where, craning at the vast sky, we waited 
to see ‘‘an aeroplane fly over Grenfell” 
such pictures make my brothers and me 
seem anachronisms; how is it we are not 


ol 
winters, as 


liamond-hard scenery of 


Summers are 


r parents? They like to hear, | suppose. Thesenses are lulled, one thinks 
parents? : i, 
not of survival or magic (Will my nose 


freeze before I get home? Will it ever be 


te and landscape, of what 


the illimit- 


1igue about the prairies, 
le bove them, floodlit on late- summer again, wild strawberries ripe in 
sum! nights by the aurora borealis, this hollow where now we are building 
1ow on clear, hot summer days an ice palace?) but of holiday pleasures, 
nt grain elevators and farmhouses ice-cream cones, water in lakes or oceans 
e seen to be floating languidly in the _ or pools, the hot, sweet look of gardens, 
just above the horizon. But, most rain falling lightly through leaves, the 
all, I think, they like to hear of prairie energetic dissonances of myriad insects. 


cold and deadly as the Summer is all hazed over, shimmering, 


fairy stories. an impressionist painting. Winter is the 
rerywhere, I spectacle; it is of winter I think when I 


ae a ~] 


the same e' 





SEE 20 YEARS OF TARNISH | 
MELT AWAY IN 20 SECONDS oon ooe 


TAKE AN OLD PENNY, 


Wek oe ie 
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20 YEARS OF TARNISH GONE IN 
20 SECONDS WITHOUT SCRUBBING. 





One penny can prove toyou that Twinkle Copper 
Cleaner melts tarnish without scrubbing. This 
same chemical action will work magic on all your 


NUIT COPPER HHEETER, LoRETE) 
CULO PASTE, CAST 


e Seem Copper pots and utensils. Just smooth Twinkle on 
with its own sponge. Its unique paste formula 
does the work for you. Rinse and watch all the 

COPPER § tarnish melt away under the faucet. Twinkle Cop- 

CLEANER @ per Cleaner. Keeps all your copper bright as a 
new penny. 

» Try Twinkle Cream for Silver, too. Penetrating 

{ iaaher : cleansersin Twinkle lift off stubborn tarnish, while 

| Seghtertonger | the special anti-tarnish formula of Twinkle works 

‘am si to prevent tarnish for months. Yet Twinkle is 


“gentle to your silver, kind to your hands. Twinkle 
Cream bursts into special blue suds that gently 








remove tarnish without blackening your hands. 
All the black is held in the suds and rinsed away. 
Twinkle Cream for Silver. For brighter silver that 
stays bright for months. 


CREAM 
SILVER 


think of Saskatchewan, and it was whill 
speaking of winter that I was sejzed wit] 
a longing—so acute that my bone 
seemed to ache with it—to return to t] 
days of my childhood. 

My younger brother, having a night 
spare between meetings in New Yor 
and Washington, came out to see us, ant 
we were speaking of his hockey-playin 
days in Regina. (Regina, ambitious} 
known as “The Queen City of th 
Plains,” is the capital of Saskatchewar 
and we moved there from Grenfell whe 
I was eight years old.) My ten-year-ol 
daughter said, “But Saskatchewan win 
ters can’t be very different from our 
can they? Think how many snow day 
we had last winter! Snow days,” she e3 
plained to her uncle, a city dweller, “‘az 
days when there isn’t any school becaus 
they can’t send the buses out. So... w 
get a holiday, and we just go out an 
play in the snow all day.” 

“Oh, but it wasn’t the snow that mad 
Saskatchewan winters,’ my brother tol 
her. “It was the cold, and the brilliane 
Do you remember, Margaret, how th 
sun shone, all day long, all winter lon; 
out of a cloudless sky?” 

Instantly I remembered, was drowne 
in my remembering. I became myself o 
an early morning, many years ago, cu’ 
ting my initials in the frosty mountai 
peaks on my bedroom window, so thé 
the sun flashed through my signaturi 
through the eyes of a funny face I ha 
drawn, through the windows of a crooke 
house. I was myself setting off for schoo 
muffled from moccasined feet to fur-line 
exuberantly down tk 
left by cutters an 
sledges. Theschool bell crackling throug 


hat, running 


gleaming tracks 


May the cold of Christmas be 
forgotten in the comfort 
of its cheer. 

Anonymo' 


that cold! The yellow-brick buildin 
rose from a sheen of snow, the prairie 
stretched as far as the eye could se 
shadowless, reflecting the ice-blue of tk 
sky. Around a pot-bellied stove in ot 
classroom, farm children sat in a torpo 
warming up from the long drive to tow: 
their faces slack with exhaustion, the 
hands dangling from the sleeves of the 
thick, dark sweaters. Long, shaggy ic 
cles glittered outside the windows; < 
recess we jumped at them, breaking o 
the pointed ends to suck on, shreds « 
wool from our mittens sticking to the ic 

We raced home to lunch, taking tir 
to slide along the railroad tracks the 
the until the static 
agent, fur-hatted, heavy-booted, rushe 
out of his house and ordered us away bi 
cause the Trans-Canada, late on accour 
of a blizzard in the Rockies, would soo 
be passing through. We knew that was 
fib. We could see miles down the track 
and there was nothing at all in sight, e 
cept the sky, and the snow fences, ber 
beneath their drifted frozen weights. A 
lunch we had thick soups and stews, an 
even the dessert was hot—rice puddin; 
upside-down cake, deep-dish plum p: 
with steam puffing sweetly from tl 
bird’s beak in the middle of the dish. (T 
think that the trees had once hung heav 
with fruit, had sheltered us against th 
heat of the summer sun!) 

The farm children brought their lunc 
to school in lard pails. When we cam 
back to it, the schoolroom smelled « 
garlic and bacon, as well as of steamin 
wool, chalk, sweat and feet. Sometimes 


bisected town, 
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Silicone 
Rubber 
Sealants 











A little Silicone Clear Seal on the 
yppttom of ash trays and vases, 
¥c., keeps them from scratching 
yrniture. Also prevents drop han- 
Nes on furniture from rattling.” 
C. L. Glick, Colonia, N. J. 


MY 












“Resealed a door gasket for my 
clothes dryer with Silicone Bathtub 
Seal. No more leaks. Only adhe- 
sive that can stand the heat.’’ 

William Jetter, Cincinnati, Ohio 





sed a small amount of Silicone 
al as a ‘shock absorber’ on my 
hen cabinet doors and hi-fi set. 
jminates banging and vibration.” 
J. Romano, Norristown, Pa. 





“My .15 year old daughter uses 

Silicone Seal when sewing to put 

on fancy buttons and decora’ions. 
Eliminates tiresome hand work.’’ 

Mrs. Jeannette Murray 

Downers Grove, III. 








eneral Electric’s amazing silicone rubber adhesive- 
sealants repair and mend hundreds of things 
around the house, bond securely to most materials. 
Ideal for gluing and caulking jobs, indoors and 
outdoors. Permanently flexible and waterproof, 
they won’t shrink, crack, harden or leak. 

Silicone adhesive-sealants are available in four 
colors: white, black, transparent and aluminum. 
Use them for caulking bathtubs, mending boots 
and play clothes, repair leather, glass and metal. 

G.E. silicone rubber sealants (Bathtub Seal, 
Clear Seal, Metal Seal, Auto Seal and Silicone 
Seal) are available in 3 oz. and 1 oz. tubes. If you 
have used them for an unusual sealing job like 
those above, write and tell us. If we use your story 
in our advertising, we'll pay you $10. All ideas 
become property of G.E. Write Section CZ12175 
Silicone Products Dept., General Electric Co., 
Waterford, N. Y. 


GENERAL @@) ELECTRIC 


was offered, by a classmate, a little meat 
pie, a cookie stuck with nutmeats, a slice 
of spicy cake. But more often not. I was 
shy, stupid in arithmetic, and seldom had 
candy or chewing gum with which to 
“pay back.’’ How I admired the farm 
children with their dark-eyed, strong- 
boned faces, their fraternal, secretive 
ways, their strange, difficult names— 
Polish, Ukrainian, Romanian! They had 
big brothers in high school who har- 
nessed the horses and ordered the young 
children into their places on the benches 
that lined the big open sledges. Wrapped 
in fur rugs, my schoolmates were stoic to 
the point of impassivity as, to the sound 
of jingling bells and cracking whips and 
creaking harness and shrilling runners, 
they set off across the prairies that now, 
at four o’clock, had lost their ice-blue- 
ness, were softening to the faintest pink 
as the sun, dropping to the western rim 
of the circular horizon, began its evening 
display. By the time we had reached 
home, gone out again with skates and 
sleighs, the whole countryside had begun 
to blaze. Windows turned to sheets of 
gold, the faded red paint of a barn leaped 
into color in that prismatic landscape. 

Round and round on a silvery frozen 
pond we went looping, steel blades ring- 
ing, voices piercing the brittle air, breath 
like smoke, our lungs on fire from the 
cold. With a heart-stopping whiz, we 
descended a homemade toboggan slide 
running from rooftop to road, sailing 
through shafts of green-gold light, while 
above us the sky reeled, abandoned to 


Heap on more wood!—the wind 
is chill; 

But let it whistle as it will, 

Well keep our Christmas 
merry still. 


Sir Walter Scott, Marmion 


its pleasure as we were to ours. Flat on 
our backs, feet together, arms describing 
ares, we made angels in the snow, and 
apricot-tinted clouds curled at the edges, 
flared into flame, and on the western ho- 
rizon violet mountains billowed, edged 
in gold. In the distance the snow dark- 
ened, the sun’s light went out. In the im- 
mense pallor the first frosty stars 
trembled. 

Going home, we were aware at last 
that we were cold. Our mouths were stiff, 
unable to shape words, our hands and 
feet were great unmanageable blocks of 
numbness, prickled with pain. All 
around, in the darkness, the familiar 
cracklings began, sounds like pistol 
shots, as ice, bare trees, wooden barns, 
contracted in the dropping temperature. 

To be home was to be in a cave, warm, 
well lighted, safe against the dangerous 
world of weather. If the wind rose and 
blew all night, I shivered in my bed, and 
prayed for poor souls out in the black 
gale—doctors on errands of mercy, farm- 
ers out tending their livestock. (The 
farmers wore ropes around their waists, 
attached to the kitchen door. Less care- 
ful farmers had perished, we often heard, 
unable to find the way back from barn to 
house, going in circles until at last, only 
yards from safety, they fell exhausted in 
the whirling snow.) I also prayed for 
travelers, tramps, escaped convicts, all 
wanderers in that fearful night. 

But the next morning’s brilliance 
would reveal a whole new landscape— 
polished nréantains (continued) 
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PRAIRIE WINTER continued 


ranging along our fence top, a path wind- 
carved where no path had existed before, 
the spired church redesigned to a natural 
architecture, one long, curving wall of 
glossy white running from roof beam to 
ground, a perfect toboggan slide. Over 
all the sun poured down its heartless 
light, the backyard was scattered with 
diamonds. We squinched our eyes shut 
and led each other along sculptured 
paths—we had heard of people being 
struck blind by snowlight. 

Our car stood on blocks all winter long, 
in the My father made his 
parochial rounds on snowshoes, walking 
from farmhouse to farmhouse, a change 
of clothes, a Bible and prayer book in a 
knapsack strapped to his back. Hestayed 
If the 
brother and I 


garage. 


away several nights at a time. 


weather was fine, my 
would be allowed to go out to meet him 
on his return, and, watching down the 
line of telephone poles as they dwindled 
into the distance, would see him, a slow- 
moving dot, imperceptibly gaining in 
size until at last he was there, life-size, 
embracing us, the leather of his long, 
belted jacket cold on our faces. In his 
wind-burned face his eyes were as blue as 
the sky, his eyelashes and eyebrows a 
comical white, the steam of his breath 
frozen on them. On Sundays he traveled 
to the three outlying churches in his 


parish, in a covered cutter rented from 


I have always thought of 
Christmas time as a good time; 
a kind, forgiving, generous, 
pleasant time; a time when 
men and women seem 

by one consent to open their 
hearts freely; and so 

I say ‘God bless Christmas.” 


Dickens 


Stables. I 
photograph of him, climbing into the 


the Grenfell Livery have a 
cutter, wearing a long coat of some un- 


identifiable fur—bearskin, perhaps? 
and a tall Astrakhan hat. But the photo- 
graph cannot convey what I most vividly 
remember, the gladness in my heart 
when, hours later, in the darkness, I 
heard the harness bells jingle in front of 
our house, announcing his safe return. 
The car, symbol of summer and vaca- 
tion trips, shared the garage with sides 
of beef, turkeys, hams, legs of mutton 
that hung from the rafters, rimed with 
frost kind from 
ioners. How we feasted, all winter long! 
We might have been the richest people in 


the land, kings and queens. We had 


offerings in parish- 


oranges in our stockings at Christmas- 
time, jJaw-breaking bars of toffee, and 
little glass lanterns filled with hundreds- 
and-thousands. Our Christmas cakes 
and puddings were given a final stir on 
the first Sunday in Advent. Stir-up Sun- 
day, it was called, because the collect for 
the day begins, “Stir up, we beseech 
Thee. .. .’’ By that time the mail-order 
catalogue, with its special smell of cheap, 
tissue-thin paper, had been thoroughly 
thumbed by all of us, and an order sent 
off to the T. Eaton Company, in Winni- 
peg. At Christmastime there seemed 
nothing in the werld that we couldn’t 
have, there was nothing but happiness, 
plenty, everywhere. 

My mother baked mince tarts and 
plum puddings for “lonely” people, and 
my brother and I delivered them, to Mr. 
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tzgibbon, whose wife was “‘mental”’; to 
iss Smith, a British Israelite; to Miss 
ywer, a witch; to Captain Hawkins, a 
ittance man who seldom emerged 
om his shack on the prairie, where he 
ent his days playing chess by mail with 
sople all over the world, and listening to 
s crystal set. He was phenomenal in 
ur experience, not only because he 
Jwned a crystal set, but because he dis- 
ked Christmas. He always returned our 
herry greeting with a curt “Good eve- 
jing,’ as he took the packages and 
osed the flimsy door in our faces. 

We knew, in those days, about “lonely” 
eople—misfits, eccentrics, witches, peo- 
le with religious manias, people who 
ere mental. We knew about poverty 
nly from reading about it. It was before 
he depression and the decade of dust 
jtorms that ended in the war. The land 
vas productive, and even if people 
| adn’t much money to spend, they had 
Dlenty to eat. It was later, when we 
oved to Regina, that we learned about 
poverty, and knew people who had not 
enough food or fuel or clothes against 
the savage winter. 

But even in Regina, in the ’30’s, 
hristmas made us feel rich, and it was a 
glorious feeling. We bought ten-cent 
ipresents in the crowded, garish Wool- 
worth’s, dazzled by the objects on the 
/counters, by their variety, their tinny 
beauty, their uselessness, by our being 
|there to see them, sophisticated city 
dwellers, no longer small-town hicks. 
Outside, in the falling snow, a Salvation 
Army band played The First Noel. 
Millionaires, we dropped nickels in the 
tinkling tambourine. 

My mother somehow contrived to 
pack hampers—food, toys, knitted caps 
and scarves—for two or three families. 
These, like the mince pies and plum pud- 
dings, symbols of a bygone prosperous 











CHRISTMAS BY CANDLELIGHT 


Pages 78-79 

Page 78, Bottom left: Candles—Paragon 
Prisms in Avocado green; 3x12 in., $2.50; 
3x9 in., $2; 2x9 in., $1.50; 2x6 in., $1. Royal 
Queen hollow beeswax candles , 3x6 in., $4.25. 
Dansk’s Pillar candle, 3x4 in., $1.95. Colonial’s 
Pillar candle in Pome green, 3x3 in., $1. Con- 
tainer is Dansk'’s Fluted Flamestone buffet 
server, $34.95. East House tissues, package of 
20 sheets (4 each of 5 colors), $1, and Yarn 
Tys, about 18 ft. of wool yarn (choose from 
10 different colors), 50c. 


Page 78, Top: Candles—white tapers, 20 in. 
tall, $2.95 a dozen; 15 in. tall, $1.95 a dozen. 
Silver-plated Onion candlesticks, $6 a pair. 
Variations V, hand-forged stainless flatware, 
$13.95 a five-piece place setting. All are Dansk 
Designs. Dinner plates in Spode’s Fitzhugh 
Green Lowestoft, $7 each. 


Page 78, Bottom right: Candles—Colonial’s 
15 in hand dipped tapers in “‘Bronze”’ green, 
45e a pair. Paragon’s 12 in. hand d'pped 
dinner tapers in “Empire Green,” 20¢ each. 
Paragon 2x9 in. Prism in ‘“‘Avocado,” $1.50. 
Old copper molds from La Cuisiniere, 903 
Madison Ave., New York City, range in price 
from $25 to $35. 


Page 79, Top: Candle—2x8 in., $1.75, from 
Ajello, 50th St. & Park Ave., New York City. 
Pillar candles, $1.95 each; brass candleholders, 
$3.95 each; Loveapple red linen napkins, 
$1.25 each; all from Dansk Designs. Voltz 
red pottery plates, $4.75 each, from Bonniers, 
605 Madison Ave., New York City. Pine cone 
and Porcupine ball wreath, 18 in. in diameter, 
$60, from Ralph Allen, Inc., 242 E. 71st St., 
New York City. 


Page 79, Bottom left: Candles—114x8 in., 
$1.50 each, from Ajello, 50th St. & Park Ave., 
New York City. Dinner plate in 24k gold 
glaze, $6.50 each, at Soupcon, 147 E. 70th St., 
New York City. “Queen Anne” gold-plated 
stainless flatware, $72 a 50-piece service for 
eight, at Carole Stupell, 54 E. 57th St., New 
York City. Centerpiece basket of lichen roses, 
$45, and single lichen roses, $5 each, from 
oe Allen, Inc., 242 E. 71st St. New York 
ity. 
Page 79, Bottom right: Candles (each has its 
own glass container )—$6.95 for a box of six in 
assorted red and orange, or blue and green; 
Fluted Flamestone coffeepot, $19.95; tangerine 
linen napkins, $1.25 each; all from Dansk 
Designs. Voltz red pottery cups, $3.25 (for 


era, my brother and I delivered, obeying 
the strict orders we were given, to tap on 
the door and run away as fast as we 
could. Such errands took us to the 
threadbare outskirts of the poorest part 
of the city, beyond where the street 
lights stopped and the streetcar lines 
came to an abrupt halt. Over the drifted 
snow we raced, with hearts as merry as 
Christmas bells. The sun descended in 
splendor, burnishing the prairie. We left 
the last of the boxes and ran away. It was 
Christmas Eve, our good deeds were 
done, there was nothing ahead of us but 
the magic of Christmas. My little 
brother’s cheeks were as red as cherries. 
We put him on the empty sleigh, gave 
him a shove that sent him spinning 
across the gleaming snow; he flew off the 
sleigh, and got up, staggering with the 
weight of mittens and scarves and leg- 
gings, with laughter. 

To Christmas dinner came friends of 
my parents, bachelors or widowers, 
spinsters or widows, who would other- 
wise have been alone, unthinkable on 
that joyous day. The grown-ups, includ- 
ing my parents, wore evening clothes, 
circa 1915, or earlier. It did not matter. 
To us children there was nothing ridicu- 
lous about their out-of-date elegance. 
We had wine (Australian) with dinner, 
and toasted the king. Before dinner the 
gentlemen had a glass of whisky, neat, 
the ladies a glass of sherry, while I, in a 
hand-me-down silk from a rich second 
cousin in Vancouver, displayed my pres- 
ents to the ladies in their plum-colored 
brocades and necklaces of amber—a box 
of handkerchiefs, a bottle of Ben-Hur 
perfume, an autograph album, Ruth 
Fielding, Pee-Wee Harris, and Tom 
Swift books, gifts from my friends. From 
a bachelor guest came a set of Kipling, 
his own, bound in red leather, with titles 
stamped in gold; from one (continued) 





Journal Shopping Center 


cup and saucer), from Bonniers, 605 Madison 
Ave., New York City. 


PARTY LIGHTUP 

pages 80-81 

Stoffel fabric at J.L. Hudson, Detroit; Foley’s, 
Houston; Emporium, San Francisco; Day- 
ton’s, Minneapolis; Macy’s, New York; 
Rich’s, Atlanta; Burdine’s, Miami. Couleur 
fabric at Macy’s, New York; Halpern Fabrics, 
Inc., New Orleans; Hires, Houston. 


ENTER DAZZLING 

pages 86-91 

On page 87: Beaded curtain from Bead-Art 
Originals. Dining accouterments from Laurent 
Restaurant. Clothes featured available at 
Bloomingdale’s, New York and Scruggs, 
Vandervoort, Barney, St. Louis, as well as 
following stores: ATELIER’s orange dinner 
dress: Auerbach’s, Salt Lake City. GUY D.’s 
gold dress: Joseph Magnin, California and 
Nevada. P.R.L.’s pink and gray outfit: 
Julius Garfinckel, Washington, D.C.; I. Mag- 
nin, West Coast. CUDDLECOAT'’s long eve- 
ning coat: Bramson’s, Chicago. MR. MORT's 
blue and pink dress: Julius Garfinckel, Wash- 
ington, D.C.;Best’sApparel, Seattle. ROBERT 
SLOAN’s silver dress: Joseph Magnin, Cali- 
fornia and Nevada. DEEBS’ pink dress: J.W. 
Robinson, Los Angeles. 


STYLISH WRAPS 

pages 92, 94 

Page 92, Upper right: Tin bores from Scara- 
baeus Ltd. 223 E. 60th St., New York City, 
N.Y. Long-handled pitcher from Azuma 
Trading Co., Inc., 790 Lexington Ave., New 
York City. Center right: Upside-down jelly 
glass from Essex Arts, 919 Third Ave., New 
York City. Center left: Green ginger in antique 
jar from Brandon Memorabilia Co., 13 E. 53rd 
St., New York City. White jar from Nancy’s 
Fancy Inc., 1075 First Ave., New York City. 
Tea papers from Andrews-Nelson- Whitehead 
Inc., 7 Laight St., New York City. 

Page 94, Upper left: Pineapple glass from 
Carole Stupell Salon, 54 E. 57th St., New 
York City. Upper right: Glass bores from 
Scarabaeus Ltd., 223 E. 60th St. Center left: 
Strawberry covered dish from Carole Stupell 
Salon, 54 E. 57th St., New York City, N.Y. 
Center right: Antique glass jars for vanilla 
sugar from The Eighteenth Century Shop, 
227 E. 60th St., New York City. Lower left: 
Gold flowers from Kurt S. Adler Inc., 1107 
Broadway, New York City. 
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. For the first time science has found a 
new healing substance with the astonish- 
ing ability to shrink hemorrhoids and to 
relieve pain — without surgery. 
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ing pain, actual reduction (shrinkage) 
took place. 

Most amazing of all — results were so 
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States is the convenience of Evenflo 
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PRAIRIE WINTER continued 


of the ladies, a miniature tea set in 
Crown Derby; from a prosperous uncle, 
a fan, made of saffron-colored feathers. 
Bliss! 

On that night there was nothing 1 
might not, sometime, have, nothing I 
might not, sometime, do, see or be—a 
Sarah Bernhardt, an Anna Pavlova, a 
Myra Hess. Or a famous beauty, a 
queen, a gorgeous spy in the King’s em- 
ploy, the author of spectacular (true) 
adventure stories. My dreams were as 
extravagant as the day itself, this happy, 
opulent Christmas day, whose baubles 
were as beautiful as the infant Jesus, 
born to save mankind. If, in bleak mid- 
winter, such a day as this was possible— 
the rose blooming, masters in their halls, 
rejoicing, Love, the Lord, the guest, the 





Next to crepe 
a beautiful woman 
wears... 


bird, on His way, the King of England 
speaking to us from Buckingham Palace, 
the hungry fed, the lonely laughing (a 
staid old bachelor dropped on his head a 
yellow, fringed paper hat pulled from a 
scarlet snapper)—then wasn't every- 
thing, for me, possible? 

As the rose bloomed at Christmas, 
and as Christmas bloomed on the cold 
and barren prairies, so I would bloom, 
burst upon the world to receive all its 
dazzling gifts—castles on the Rhine, 
concert halls ringing with applause, ad- 
mirers in white tie and tails popping 
champagne corks, letters from the 
Prince of Wales (‘Dear Miss Creal, I 
thought your last book brilliant, and I 
wonder if you would lunch with me next 
time you are in London?’’), a lion hunt 
in Africa, a trip, courtesy of National 
Geographic, to the Great Coral Reef, tea 





“All right, Harry—you can have the divorce.” 





130 


with a rajah at the Taj Mahal. Endless 
joys, sights and experiences, all mine. 

At midnight, a cab came to collect our 
guests, return them in their shroudlike 
sealskin coats and high fur hats to their 
dry daily existences. I opened the door to 
the cabdriver stamping his feet and blow- 
ing on his hands: he came in for a cere- 
monial glass of wine and a slice of 
Christmas cake. (A happy month in the 
coming year for every piece eaten.) I 
stayed behind in the doorway in my sec- 
ond-hand silk. The cold leapt at me, 
crackling, cruel. In the huge sky, stars 
glittered ferociously. 


= it was my brother, the same one 
who, cherry-cheeked and plump with 
mittens and leggings, had goneslithering 
over the frozen snow on that far-off 
Christmas Eve, it was his speaking as he 
did of winter that seared my heart with 
longing, not for parents and childhood 
home and surroundings—all that like a 
dear familiar outer skin I had painlessly 
shed when I had outgrown it and was 
ready to begin my own life—but for 
childhood itself, and youth, for those 
bright days of hope and possibility. 

I long, with an intensity that makes 
tears spring to my eyes, to be young 
again: I had never thought to be so 
childish. It comes to me with a shock 
that what I am now is what I will always 
be. Minor changes may take place in my 
life, but the only thing that could radi- 
cally alter it would be something tragic or 
disastrous. 

I will never play the recitals, act 
the roles, write the books I dreamed 
of. Only in the movies have I seen the 
Taj Mahal, long ago the Prince of Wales 
gave up his throne to marry another 









lace. 
And next to crepe 
and lace a 
beautiful woman 
wears... 


woman, and I cannot remember why the 
Great Coral Reef fascinated me, ow»why 
I was so keen to hunt lions in Africa. 

It is as if, on hearing my brother’s 
words, I had been propelled suddenly 
over a line that I had not believed ex- 
isted for me—the line that divides youth 
from age. I see that all I have—all any of 
us, aging, has—is the past. I am and al- 
ways will be no more than the sum of 
what lies behind me. 

And although I would never go back 
to the prairies, had long since, I thought, 
severed any connection with them, writ- 
ten them out of my system in the one 
book I have ever written, I know now 
that those prairie winters, those crystal- 
line winters with Christmas, flaming, 
magic, at the heart of them, are as much 
a part of me as what is apparent about 
me—my face, my voice, the children I 
have borne, my liking for a thick slab 
of chocolate, for a very dry martini with 
lemon peel in it. 

There will be other winters, of course. 
Snowed in, I will wish I were in Puerto 
Rico. In New York it will be hard to get 
a cab after tne theater, even off-Broad- 
way. Friends coming to the country fora 
weekend will admire the Currier & Ives 
landscape, the snowy little hills, the sun 
setting behind the blue-shadowed Cats- 
kills, its light briefly caught on the half- 
frozen river. 

“What skies you get up here,” they 
will say, and I will agree. I have been 
fond of these skies for many years. But 
now they will remind me, always, of 
skies seen in the past, of that endless, 
brilliant landscape of my youth, when 
dreams filled my head andsplendors daily 
met my gaze and I went rushing along 
heedless, headlong into age. END 









MY LIFE WITH CAROLINE 


continued from page 84 


that right?’’ Caroline looked over to 
where I stood in the doorway, and her 
father’s glance followed hers. 

- “Am Tin, Miss Shaw?” he asked. 

“Of course you are, Mister Presi- 
dent,” I said. 

He looked at his watch doubtfully. 
“Well, I wasn’t in the White House for 
sure at four-thirty this morning.” 

“Oh, I’m sure you’ve been elected, 
sit?’ 1 said: 

He sat up in bed then and looked al- 
most sternly at me. “Now, you just go 
back to the television set,” he said, 
“and wait there until the result is con- 
firmed, and then come back and tell me 
the final figures.” 

“Yes, sir,”’ I said. 

I hurried back to my room and turned 
on the TV set, switching from channel 
.to channel. All the newscasters were giv- 
ing the latest figures; it was neck and 
neck. 


Wirin five minutes more returns were 
in. I jotted down the figures, and fairly 
scampered back to his room. When I 
burst in, he was talking to Caroline, 
apparently unconcerned. 

I felt tears of happiness pricking my 
eyes. “‘Mister President,” I said, “you 
have been elected.”’ 

I read out the figures. You could see 
the deep pleasure in his face, puffish 
around the eyes, but still boyish and 
worry-free, although he had had only 
four hours’ sleep. He nodded and said 
quietly: ‘Well, there we are then.” 

And in what seemed a very short time, 


nylon. 


lace and nylon, a 
beautiful woman 
wears... 


there we were indeed—living in the 
White House. 

The children and I were given rooms 
right in the center of the building, over 
the pillared portico and looking out on 
to the sweeping lawns and gardens at 
the front. It was the perfect lookout for 
outdoor Presidential receptions and 
many other ceremonial occasions. 

John’s room was blue and white, and 
extremely large. It had a two-ring gas 
cooker on which I could prepare his 
formula and solids, and the attractive 
crib which Caroline had once used, but 
with the pink bows on it exchanged for 
blue ones. 

Caroline’s room was decorated in 
pink and white. She had a canopy bed 
and a window seat covered with pink 
chintz. It really was an enormous room, 
and for several months the little girl was 
slightly in awe of it at night. 

It was just as well she did have so 
much room, for there were toys in abun- 
dance, among them a really beautiful, 
large dollhouse given to her by Madame 
de Gaulle when she was here on a state 
visit with the President of France. 

Toys for Caroline and John came in 
from every conceivable direction. In the 
end the President had to decide that the 
children should have only presents given 
by the closest personal relations and 
friends; the rest were forwarded to 
Washington charities. 

The dollhouse kept Caroline occupied 
for hours on end, along with her toy 
poodle, Tinkerbell, and her profusion of 
dolls of all shapes, colors and sizes. Not 
that she spent very much time indoors; 
I am a great believer in the outdoor life, 
and whenever possible we would get out 
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into the White House grounds or to 
Montrose Park, where I would meet the 
other nannies, nurses or governesses 
with their charges, and where the chil- 
dren could play together under close 
surveillance. 

Of course, we moved around a lot, 
too, traveling here and there. Often the 
President would suddenly decide to 
take a vacation or a long weekend— 
perhaps to Glen Ora, the house he had 
rented in Virginia, or to Palm Beach. 
When he made up his mind to go, we all 
had to hurry with the packing and fairly 
scamper out of the White House into 
the Presidential helicopter. A typical 
instance of hurry-scurry came one 
lunchtime. Earlier in the day, having 
been told that a trip to Palm Beach had 
been canceled, I took the children to 
Montrose Park to play with their cocker 
spaniel, Shannon. We got back to the 
White House later than usual, about 
12:30. One of the ushers came running 
up. ‘Quick, Miss Shaw! You're leaving 
for Palm Beach at one-thirty. Every- 
one’s been going mad looking for you.” 

We hurried upstairs and found Mrs. 
Kennedy’s mother, Mrs. Hugh Auchin- 
closs, waiting to visit with the children. 

“Oh, I’m sorry,” I said. “We don’t 
really have time to talk—the President 
wants us away by one-thirty.”’ 

I sent the children into the bathroom 
to get their clothes off and wash. A 
Secret Service man came along, looking 
at his watch. ‘‘Hurry, Miss Shaw,” he 
said. ‘‘Youhave only forty-fiveminutes!’’ 

There was no time to choose John’s 
and Caroline’s clothes with any care. One 
of the maids and I simply threw into the 
suitcases a couple of armfuls of suits and 
dresses, complete with hangers. I 
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scooped up two lots of undies and swim- 
suits for the children, and pushed them 
into the cases. I packed for myself in 60 
seconds flat, then went into the bath- 
room—to find John and Caroline having 
a lovely splashing game together. 

I clapped my hands. ‘‘Come along, 
children, we must hurry.”’ I washed the 
children, told Caroline to go and put on 
the outfit that was laid out on her bed, 
scampered through to John’s room and 
dressed him. When he was finished, I 
picked him up and sat him on a chair. 

“Now, don’t move, don’t get dirty, 
and be good while I dress myself.” I al- 
ways had to sit him down firmly at this 
stage, or he would roll on the floor and 
within minutes be as crumpled as ever, 


I changed with one eye on my watch, 
helped Caroline do up her buttons and 
shoes, combed her hair, put on her top- 
coat and went back to John. Of course, 
he had vanished! I found him lying on 
his tummy in the corridor, crayoning. 
We had to wash his hands again, put on 
his topcoat, brush his hair, and give 
them both a final check-over, take them 
to the toilet and hand them their little 
attaché cases in which they kept their 
favorite books and toys for the journey. 

Then we all took a deep breath, rang 
for the ushers to carry our cases down, 
and finally reported to Mr. Lynn Mere- 
dith, a Secret Service man, that we were 
ready. It was 20 past one! 

The helicopter took all of us from the 
White House lawn to Andrews Air Force 
Base just outside Washington, and 
landed us next to the big Presidential 
jet, a magnificent airplane painted 
turquoise blue and white. Inside, the 
plane was divided into (continued) 
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three passenger compartments. At the 
rear, there were seats and tables, as on 
a normal airliner; this cabin was for the 
President’s entourage—men who always 
traveled with him, and never seemed to 
stop working. Next came a smaller com- 
partment equipped with soft chairs and 
two bunks. Beyond this was a bigger 
lounge, where the President and Mrs. 
Kennedy stayed. 

We usually flew down to Palm Beach 
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for the Christmas holidays. In my early 
days with the Kennedys we stayed with 
Mr. Joseph Kennedy in his Spanish- 
style house. After John came along and 
Mr. Kennedy became President, there 
wasn’t room enough for our party; so 
Mr. and Mrs. Kennedy rented a house 


nearby. 
When I first went down there I was a 
bit apprehensive of meeting Mr. Ken- 


nedy, Senior. 
3ut my fears were groundless. Am- 
bassador Kennedy was kind and gener- 


ous, nothing like the fearsome figure 
many people imagined him to be. When- 
ever I went to his home, he greeted me 
with the same enthusiasm as the chil- 
dren, and made me feel entirely welcome. 

At Christmas there was always a 
present from him, and whenever I left 
the house to return North, there was a 
$50 bill in an envelope. 

When he had his stroke and was par- 
tially paralyzed, I was quite upset and 
told Mrs. Kennedy: “It is like some- 
thing happening to an old friend.” 
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“Yes,” she said. “‘He was always’ 
fond of you.” . 

Those Christmas holidays at 
Beach were really glorious. After 
heavy snowfalls of Washington and 
biting cold, it was absolutely marve 
to fly down to the Florida sun and sj 
the holiday bathing in the warm 
sea and walking on the hot beach. I 
so lucky to have that sort of life! 

When she was smaller, Caroline fi 
believed in Santa Claus. After 
hadn’t she talked to Mrs. Santa Cl. 
This conversation came about at 
connivance of the President. Shc 
before Christmas, Caroline was tal 
to her father on the White House » 
phones—she was forever picking up 
nursery phone and talking to any 
who answered—and she was telling 
what she was going to ask Santa C 
to bring her for Christmas. 

“T wish I could telephone him 
tell him,” she said. 


This apparently gave the Presi 
an idea, for he asked one of the girl 
the White House switchboard to ta 
call from Caroline later in the day, 
pretend that she was answering 
phone in the Santa Claus reside 
When it was all set up, the Presi 
called Caroline on the nursery exten 
and told her that he had managed to 
Father Christmas. Would she lik 
speak to him? 

“Oh, yes,” said Caroline, her 
wide and shining. 

The President put her through to 
operator. I watched Caroline liste 
intently as the switch was made, 1 
heard her talking. Apparently S: 
Claus was not at home; the voice on 
other end was Mrs. Santa Claus. 

When she was invited to leave ar 
sage, Caroline reeled off a whole lis 
presents she would like for Christm: 
a list which was duly handed to 
President. 

Then she came scampering ove 
me: “‘Miss Shaw, Miss Shaw,” she |} 
bled excitedly. “I’ve just talked to ] 
Santa Claus!’”’ 

“Gracious me, what a lucky girl 
are,” I said. ‘“‘Did you give a mes: 
for Santa?” 

“Oh, yes, I left a whole list of press 
for me and John. Do you think he 
read my message?” 

“T should think he is reading it r 
now,’ I said. 

Last year, one of her older cou 
told her there was no such persor 
Santa Claus. Puzzled, she brought 
problem to me. 

“Miss Shaw, there is a Santa Cl: 
isn’t there? ’cause I spoke to N 
Santa.” She was seven years old, | 
had to know the truth; but I softe 
the blow a bit. 

“Well now, Caroline, it’s this way 
began. “It was always really Mum 
and Daddy who bought you all tlk 
lovely things at Christmas, but 
story of Santa Claus is a true one.”’ T 
I told her about the good Saint Nicho 
who brought gifts to the poor at Chr 
mastime, and how the legend had gro 
until children all over the world belie 
in Santa Claus. 

“Then, when they grow up into 
girls and boys, we tell them how it 
started. Do you understand now?” 

Caroline nodded sagely. I think 
liked the idea of being regarded as a 
girl more than anything. 

Then she asked, ‘“‘Does John beli 
in Santa?” 


\ 


| 
“Yes,” I said. “But he’s not big 
} enough yet to be told about him.” 
“Then it’s a secret?’’ she asked. She 
loved secrets! 
Christmas always arrived in a kind of 


} happy panic for the Kennedys. In 1962, 


the President got behind with sending 
out his and Mrs. Kennedy’s personal 


} cards, and he roped me in to help, call- 
| ing out as I was going past the sitting- 


m room door. ‘‘Hey, Miss Shaw, come and 
help us lick a few stamps.” 


Mrs. Kennedy shook her head in 


if despair at her husband. ‘‘Miss Shaw 
| doesn’t want to lick our stamps, Jack. 





I'll bet she’s got enough of her own.” 

The President grinned. “Aw, you 
don’t mind, do you, Miss Shaw? Here, 
get a hold of this lot.’’ And he had passed 
me a great bundle of envelopes and 
stamps, and we spent a happy hour, all 
licking and sticking stamps until the 
chore was done. 


«aie then, just before the next Christ- 
mas, he was gone. Mrs. Kennedy did 
very well in making the day a good one 
for the children. She was a sad figure, 
and I felt a tremendous sympathy for 
her, and great admiration for the effort 
she made for John and Caroline. 
Caroline and I dressed the Christmas 
tree together, putting up the lights and 
the glittering stars and baubles, while 
John added his little bits to the lower 
branches, and threw tinsel over every- 
thing and everyone. Mrs. Kennedy hung 
stockings over the fireplace with all our 
little presents in them, leaving other 
gaily wrapped parcels all around the 
tree. On Christmas morning we all got 
up and had breakfast before opening 
our presents. As soon as the meal was 


finished, the sitting room became strewn 
with wrapping paper, boxes, ribbons 
and heaps of new dolls, airplanes, cars, 
games, dressing-up suits, toy animals 
and candy. There were hugs and kisses 
and ‘‘Thank you’s’’ and.so much shout- 
ing and laughter that the grown-ups for- 
got for a little while the grief of a month 
before. 

In the afternoon, Caroline, John and 
two cousins put on their usual Nativity 
play, proudly acting out the Christmas 
story for us. It was sad and touching, 
but, in a way, seeing the children there 
strengthened my resolve to help Mrs. 
Kennedy and her children, in any way 
I could, to regain their balance. 

I have a photograph, which I treas- 
ure, of the whole family together outside 
Mr. Joseph Kennedy’s home. Taken on 
an Easter Sunday, this picture has be- 
come a sort of family favorite in 
America—the demand for it at the White 
House was enormous. Just before the 
picture-taking, I combed John’s hair 
into the fringe style that Mrs. Kennedy 
liked. However, there was a slight breeze 
that day, and John’s hair, being freshly 
washed, began to blow about a bit. The 
President had a word with me about it 
afterward. 

“Miss Shaw,” he said, ‘“‘can’t we cut 
John’s hair a little?” 

What could I say? I couldn’t say that 
Mrs. Kennedy wanted it long, so I said 
it would be cut the next day. Well, I 
did trim it a bit—but not enough for the 
President. 

He came into the nursery, took a long 
look at his son and turned to me. ‘‘Miss 
Shaw, when are you going to cut John’s 
hair?”’ 

“But, sir,’’ I said. ‘I have cut it, but 
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Mrs. Kennedy . . .”’ I stopped before I 
said too much, but the President only 
grinned and said, in a kind of confiden- 
tial way: *‘I know, but let’s have some 
of that fringe off. If anyone asks you, 
it was an order from the President.” 
And he winked. 


Ss that was how John lost his fringe. 
There were lots of letters to the White 
House, and in the papers, when he next 
appeared in public with his hair cut 
short. Most people seemed to agree that 
I had done him a favor by making him 
look more like an American boy. I sus- 
pect that the President and Mrs. Ken- 
nedy must have had their own private 


At Christmas play and make 
good cheer, 
For Christmas comes but once 
a year. 
Thomas Tusser, 1557 


joke about that, for, although she looked 
aghast for a moment when she first saw 
John shorn, she said nothing about it 
to me. 

Anyway, cutting John’s hair at all was 
a major operation. I had to sit him in a 
chair, cover him with a sheet from the 
shoulders down, pop a candy into his 
mouth and talk to him, sing to him— 
anything to take his mind off the hair- 
cut. Even so, he kept on interrupting. 
“Have you finished, Miss Shaw?’ he’d 
ask, trying to wriggle out of the chair. 

“Soon. Just one more snip .. . and 
one more...” 

It was the same when I cut his nails; 


he wriggled and squirmed impatiently 
all the time until I at last let him go. 

Caroline was quite different. Being a 
girl, she loved being made pretty and 
let me wash and set and comb her hair 
without a moment’s protest. She was 
absolutely delighted the first time I put 
curlers in her hair. 

As photographs make evident, Caro- 
line has inherited her mother’s beauty. 
At our first meeting, I was impressed 
with Mrs. Kennedy’s almost Mediter- 
ranean looks, the wide-set eyes with 
their deep brown coloring. It was not 
surprising to learn that she was partly 
of French descent. 

Mrs. Kennedy explained in this pre- 
liminary talk—this was in October, 
1957— that she wanted an English nurse 
for her child, having had an English 
nanny in her own childhood days, and 
admiring the English way of bringing 
up children. She said her husband, Sena- 
tor Kennedy, also liked the English way 
of doing things, since he had lived in 
England just before World War II. I 
expressed the hope that she would like 
the way I did things, adding that I had 
always liked being with American fami- 
lies. 

We took afternoon tea together— 
whether for my sake or not, I do not 
know—and, after about an hour, Mrs. 
Kennedy confirmed that she would be 
very happy for me to work for her. We 
agreed that I would start on December 
1, about the time her baby was expected. 
I had wondered why Mrs. Kennedy was 
in New York awaiting the birth. It was 
explained that she was taking care to be 
close to New York Hospital when her 
time arrived. A couple of years earlier 
she had suffered a (continued ) 
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I met John F. Kennedy for the first 
time when he went to the hospital to 
pick up baby Caroline, just 11 days old. 
Mrs. Kennedy had asked me to go along 
to help take the baby home, but I was 


MY LIFE continued 
miscarriage and the loss of a baby daugh- 
ter after a rushed trip from Newport, 


Rhode Island, to the hospital. The child 


was not due for another two months. hardly needed. Senator Kennedy took 
Sure enough, Caroline did come along the baby himself and held her through- 
a little early. By that time I was doing out the car journey back to the apart- 


ment on Park Avenue. 

The Senator—I always called him 
“‘Senator” in those days rather than Mr. 
Kennedy, because I always think that if 
a person has a title, one ought to use it— 


temporary duty on a baby case in Wash- 
ington. Mrs. Kennedy’s mother, Mrs. 
Auchincloss, sent word that the Ken- 
nedy baby had been born, and suggested 
I return to New York quickly. 
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and his wife were delighted with the 
baby. It was extra special to them, be- 
cause of the loss of the earlier baby. 

The Senator was not often to be seen 
in those early New York days, being 
extremely busy with an election cam- 
paign. Quite unversed in American 
politics, I had no idea of his position, 
potential or destiny. 

When we had brought Caroline back 
from the hospital, Mrs. Kennedy stayed 
in bed for a couple of weeks. She was 
content to let the baby sleep in my 
room, where I could attend to her in my 
own way, and I used to take the little 
one in to her mother in the mornings 
when I had changed and bathed her. 
Mrs. Kennedy used to sit up in bed and 
feed Caroline from the bottle of prepared 
formula; they made a splendid picture. 

Once the Senator had a try at feeding 
the baby, but I fear the whole process 
was too slow for him. After a few min- 
utes, he handed her back to me with a 
smile. “I guess this is your department 
after all,”” he said. “I had better leave 
it to you.” 

I was glad of the time we spent in 
New York, for it let Mrs. Kennedy and 
myself get to know each other’s ways 
before the family moved to Washington. 
One thing did impress me tremendously 
about her: All the time she was confined 
in bed, she had never asked me to do a 
single thing for her personally. She never 
liked to put other people out. In fact, 
through the seven and a half years I was 
with her and the children, she never 
asked me to as much as pick up a pin 
for her. Even in the White House, she 
never asked me to do anything that was 
not strictly within my province. 

One of our frequent visitors was Mrs. 
Princess Lee 


Radziwill. The sisters were completely 


Kennedy’s sister, now 
different in character. Lee was outgoing, 
unreserved and friendly, while Jacqueline 
was always a little reserved. It is not 
that she is the least bit unfriendly; she 
is just shy. I remember when Mr. Ken- 
nedy was still a senator, she had to ap- 
pear with him on television, and shyness 
made her nervous. It showed up on the 
screen, but I think it only added to her 
natural likability 

I see this shyness in Caroline, too. Yet 
she thrives on any quict encourage- 
ment—for example, in being unable at 





first to ride her two-wheeled bike. Wha 
made it awful for her was that one o} 
her cousins, six months younger tha 
herself, could ride perfectly well, an 
Caroline would never even try to rid 
the bike as long as this little chap was 
about. One day I urged her to make an 
effort. ‘“You’ve nearly ridden it twice 
already,” I said. Within half an hour 
she had the machine under control. 
Thereafter she sailed along as if she had 
been born in the saddle. 


Ccncthes was only four months old 
when we moved to Washington, where 
the Kennedys had bought a lovely old 
red-brick house—3307 N Street—in the 
Georgetown district. Apart from myself, 
the staff comprised a butler-valet for 
Mr. Kennedy, a cook, and a maid. On 
the ground floor of the house were the 
reception and dining rooms, kitchen 
and pantry, while on the second floor 
was a guest room with bathroom, 
another bedroom, and Mr. and Mrs. 
Kennedy’s double bedroom suite with 
bathrooms. Caroline and I had the third 
floor to ourselves, and very beautiful 
it was, too. 

Caroline’s room had pale pink walls 
with a dado of little bunches of red roses, 
and white, frilly organdy curtains were 
draped across the two large windows. It 
was a large, airy room, ideal for the 
child, and Caroline always slept con- 
tentedly and peacefully in it. Next to 
this room was a pink bathroom and on 
the other side, with a connecting door, 
was my bedroom, decorated in a deep 
pink with white trimmings. 

It was all very restful, and so warm 
did it get in the sun that for the first 
five months it was quite unnecessary to 
take Caroline out very often. She was 
very serene at all times, took her bottle 
well, and I was able to place her quite 
confidently in front of one of the win- 
dows for a sun-bath. Caroline, in fact, 
did not have a day’s illness until she 
was getting on seven years old, when she 
had an attack of chicken pox. She had 
then suffered a setback in her progress 
after being told of her father’s death; 
otherwise she was always a contented 
and easily manageable child—a sheer 
delight to look after. John, later, was not 
so fortunate, and became as restless as 
his father had been. 
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.lmost every afternoon Mrs. 
anedy came upstairs to 
ly with the baby. Senator 
nedy, of course, was get- 
tied up with the first 
es of the Presidential 
paign. I used to keep Caro- 
awake until about 7 P.M. so 
‘Weould see her evenings. He 
“Bs delighted to be rewarded 
“Sh her first smile when she 
5 about four months old. 
> was lying on her tummy, 
1 just lifted her head to turn 
“#1 smile at him. 

ater, in 1960, the Senator 
“#5 in the race to be nomi- 
“Bed as Democratic candidate 
if the Presidency. He worked 
elf unmercifully for weeks 
end, and showed it. He 
ely seemed to eat properly, 
‘tenting himself with a 
hck when he came home. At 
hse times, Mrs. Kennedy 
ld get up in the middle 
ithe night to prepare soup 
him, or a quick meal. His 
orite was thick tomato 
p with great dobs of cream 
‘Hit. Yet no matter how tired 
was, how terribly over- 
‘grked, he always found time, 
en he was at home, for that 
‘Bk in at the nursery and 
‘Bick peek at Caroline and to 
ye a word with me about his 
lughter’s progress. 

e worked so hard, in fact, 
at it began to worry his 
mily, and Mrs. Rose Ken- 
dy, his mother, once re- 
rked to me that her son 
»ked almost ill with fatigue. 
‘He has no need to work at 
,’ she sighed. “‘And yet he 
ver stops.” It was true, of 
rse. All of the Kennedys 
ld have lived the life of the 
e rich, had they wished. 
owever, all of them seemed 
ted with the strength to do 
ormous amounts of work, 
d they wanted it that way. 


on 


e were all staying at the 
ennedy’s Hyannis Port house 
at summer when the Sena- 
got the nomination at the 
os Angeles Democratic Con- 
ntion, and it was a time of 
eat excitement for the whole 
ennedy clan. All the bigger 
ildren were walking around 
th pin-buttons about a foot 
ide and paper hats with “I 
ike Jack” or just ‘““Kennedy” 
nh them. 

Mrs. Kennedy was quite un- 
ble to rush around with the 
nator all the time. She was 
kpecting another baby, and 
e pace at which her husband 
oved would have laid her 
t. Even so, she was always 
9 to see him off on his trips, 
d never failed to get up and 
eet him on his return. One 
ay, after waving him off 
rly in the morning, she came 
rraight to the nursery and 
rretched wearily in a chair 
hile I got Caroline dressed. 
“You know, Miss Shaw, it 
ould absolutely kill me to try 
keep up with my husband,” 
e said. “I don’t know how 
e keeps going day after day.” 


I admired Mrs. Kennedy tremendously 
for the way she carried on, helping her hus- 
band right through to election day, and 
even after his election. The strain could 
not fail to make her tired, but neverthe- 
less she was always ready to get up at the 
crack of dawn to receive breakfast visitors. 
She was just as ready to be at her hus- 
band’s side for late night functions, and 
I really don’t know how, while expecting 
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a baby, she stood up to so much constant hour when the strain of the campaign 

pressure. started to have its effect on his wife. For it 
Mr. Kennedy felt the pressure, too. He was then that she called up to me from her 

could not escape even when he had become’ bedroom. “‘Can you come quickly, Miss 

President-elect, and had gone away on his Shaw?” 

own for a rest at his father’s home in Palm I knew it had started, that it was time for 

Beach, Florida. her trip to the hospital to have the baby. 
Mrs. Kennedy had stayed behind with 

Caroline and myself in 3307 N Street. Mr. (Another installment of Miss Shaw’s story 

Kennedy could only have been gone for an ___ will appear in the Journal next month.) 
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high fashion dress 
watch with 23 jewels. 
Cae cl mL Oe 


PATRICIA— Ladies’ 
17 jewel distinctively 
OM et 
original and charming 
uur sa RU ai) 
Ce lie $39.75 


AUTO AIRMAN— 
Man's 17 jewel self- 
winding, waterproof.* 
arr h mur biel is 
line with sweep sec- 
ond hand and white or 
charcoal grey dial. 
RR I] 


i liham 


an international product by Waltham of Chicago 


PCR MEET) companion jewelry . . Hallmark Diamond Rings 


CHICAGO, ILLINOIS * LOS ANGELES, CALIFORNIA « NEW YORK, NEW YORK 


Available in Canada 
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DEAR SANTA 


continued from page 59 


Dear Santa, 

I love you. I love you. I love you. I 
love you. I love you. I love you. 

That’s all for now. More I love you in 


my next letter. Betsy E 


NY 
Dear Santa, 
I went to a lot of stores and I saw a 
lot of Santas. 
I think 


around using 


lot of fake § 


your name. 


there are a Santas 


Love, 
MARLENE W. 
Los Angeles 


Dear Santa, 


I want to leave you a present for 
Christmas. 


Please writs and tell me what you 


to me 
want that doesn’t cost more than 15c. 
Love, 

PAUL H. 
Reading ; Pa 


I wish I had whiskers like you because 


Lov e, 


HAROLD F. 


Portland, Maine 
Dear int 
Could you wake me up when you 
come to my house so I can see you. 
M\ ed Dp iirs. When you come 
in oom to get me, you will think I 
am sleeping because my eyes are closed. 
But I am not. I am only fooling every- 


Love, 


BERTHA W. 
Anderson, S.C. 


my father a new job for 


The one he has gives him a lot of 


trouble 
Love and kisses, 


JACKIE S. 
Richmond, Va. 
Dear Santa Clau 
For Christmas I would like very much 
to have a real doctor’s bag. 
some operations on my 
Love, 


MILTON E. 
Bedford, Ohio 


Dear Mr. St. 
I don’t 


Nick, 
think you should come down 
our chimney. 


You are fat and we have a skinny 
chimney. 
: Love, 
PAUL J. 


Albany, N.Y. 


Dear Mr. 
I would like to be one of your helpers. 
Iam a good worker and I love reindeer. 


Santa Claus, 


Yours truly, 
JAY W. 
Miami, Fla. 


Dear Santa, 
I don’t want anything for Christmas. 
Please send all the presents for my 


mother. 
Love, 


JENNIFER G. 
Pittsburgh, Pa. 


P.S. Please tell 
this letter. 


my mother I sent 
END 


en I wouldn’t have to wash my face 








Recipe Index 


Here is a handy listing of recipes ag 
ing in this issue, including those fra 
Journal kitchens and advertisen 


APPETIZERS 

Crab Delight Dip, page 4. 
Cucumber Bites, page 5. 

Deviled Ham C ornucopias, page 4. 
Frosted Paté, page 5. 

Hot Cheese Canapés, page 5. 
Kiliwilis, page 96. 

“Philly Paté,” page 106. 


BEVERAGES 

All-American Eggnog, page 103. 

Apple Cider Punch, page 103. 

Atholl Brose, page 103. 

Hot Bourbon Toddy, page 103. 
Chocolate Velvet, page 103. 

Coconut Eggnog, page 103. 

Hot Posset, page 103. 

Hot Tea Punch, page 103. 

Hot Marshmallow Chocolate, page 103. 
Mexican Chocolate, page 98. 

Mulled Claret, page 98. 

Old English Syllabub, page 98. 
Peppermint Stick Chocolate, page 103. 
Spiced Grapefruit Punch, page 98. 
Viennese Chocolate, page 103. 


BREAD 
Christmas Bread Wreaths, page 104. 
Crescent Bread, page 104. 


CANDY 

Apricot Coconut Squares, page 104. 
Chocolate Oatmeal Crisps, page 106. 
Fast Penuche, page 106. 

Glacé Bonbons, page 106. 
Marzipan Fruits, page 104. 

Mixed Nut Brittle, page 106. 
Quick French Mints, page 104. 
Rainy Day Fudge, page 104. 
Raisin Clusters, page 106. 

Turkish Delight, page 106. 


COOKIES 

Athenian Bars, page 117. 

Chocolate Rum-Dums, page 117. 
Christmas Chews, page 114 

Eccles Cakes, page 116 

Edelweiss Cookies, page 116. 

Irish Mince Cradles, page 116. 

Italian Almond Cookies, page 114. 
Karo Lace Cookies, page 11. 
Lebkuchen, page 116. 

Lemon-Filled Sugar Cookies, page 117. 
Madeleines, page 114. 

Mexican Wine Cookies, page 114. 
Old-Fashioned Sugar Cookies, page 114. 
Santa's Macaroons, page 114. 

Scotch Shortbread, page 116. 

Spicy Dutch Cookies, page 114. 
Spritz, page 116 

Tyrolean Cookies, page 114. 


DESSERTS 

Bananas Flambé, page 113. 

slazing Fruit Compote, page 113. 
Christmas Carol Pudding, page 113. 
Christmas Cherries Jubilee, page 113. 
Flaming Baba Rhum, page 113. 
Flaming Baked Apples, page 113. 
Flaming Crépes Suzette, page 113. 
Holiday Fruitcake, page 116. 

Poor Prune Toast, page 96. 

Quick Biche de Noél, page 96. 


FRUIT 

Bananas Flambé, page 113 

Blazing Fruit Compote, page 113. 
Christmas Cherries Jubilee, page 113. 
Flaming Baked Apples, page 113. 
Spiced Kumquats, page 112. 


JELLIES 

trandied Apricot Jelly, page 97. 
Burgundy Wine Jelly, page 98. 
Champagne Jelly, page 97. 

Créme de Menthe Jelly, page 98. 
Ginger Beet Jelly, page 98. 

Port Wine Jelly, page 97. 

Quick Strawberry Conserve, page 98 
tosemary and Grapefruit Jelly, page 74. 
Sage and Apple Jelly, page 97. 
Spiced Grape Jelly, page 97. 


MEAT 

Chaud-froid of Ham, page 108. 
Costoletta alla Milanese, page 96. 

Ginger and Honey Ham, page 108. 

Ham en Croute, page 108. 

Ham in Aspic, page 107. 

Holiday Ham Slices Tutti Frutti, page 11 
Lime-Frosted Ham, page 108. 
Orange-Glazed Ham, page 108. 

Snow Frosted Ham, page 107. 


PICKLES 

Cucumber Pickle Sticks, page 111. 
Pickled Limes and Lemons, page 112. 
Red Cabbage Pickle, page 112. 


RELISHES 

Apple Chutney, page 112. 

Cauliflower Relish, page 111. 
Cranberry Conserve, page 112. 

English Mushroom Chutney, page 112. 
Ginger Beet Jelly, page 98. 

State Fair Corn Relish, page 112. 
Spiced Kumquats, page 112. 

Spiced Tomato Conserve, page 111. 


RICE, PASTA 
Christmas Rice, page 96. 


SALADS 
Poinsettia Salad, page 96. p 
Spam Salad Romano, page 115. 


SAUCES 
Rum Sauce, page 113. 


SANDWICHES 
Reuben Spamwich, page 115. 


SOUP 
Black Bean Soup a la Mexicana, page 96. 


VEGETABLES 


Spambaked Yams, page 115. 
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